) CLIFTON

APPETIZERS

BUTTERNUT SQUASH SOUP

PEAR & ARUGULA SALAD
PROSCIOTTO CRUDO & FIGS
*SEARED SPANISH OCTOPUS

BONE MARROW & ESCARGOT

*P.E.l. MUSSELS MARINIERE

ENTREES

ARUGULA-PESTO PAPPARDELLE

SUNCHOKE-TRUFFLE RISOTTO
PAN SEARED RAINBOW TROUT
*LOCH DUART SCOTTISH SALMON
*LA BELLE FARMS ROASTED CHICKEN

*STEAK DIANE

SIDES
GRITS MASHED POTATOES

PAPAS BRAVAS BRUSSEL SPROUTS

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE RISK OF FOODBORNE
ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

Thank you!



SPECIALTY COCKTAILS

& THE 1799 & THE HARVEST
? BLACK WIDOW @ MAPLE WALNUT MANHATTAN
*? SECRET GARDEN @ SMOKED MARGARITA
LIRISH SHRUB- *@ VIRGINIA SOUR
WINES BY THE GLASS NON-ALCOHOLIC COCKTAILS
Blanc De Blanc - THE CISMONT
Cava Brut Rosé —
Champagne -
Sauvignon Blanc -
Pi . BERRY LEMONADE
inot Grigio —

Chardonnay -
Rosé -
Pinot Noir-
Cabernet Sauvignon - STRAWBERRY THYME SPRITZ

Meritage -

Octagon—

Monticello Cup Gold Medal Winner



