
T he Early Bird  Special

COURSE ONE
French Onion Soup 

Gruyère, Brandy, Baguette

– or –

Caesar Salad 
Romaine Hearts, Croutons,

Pecorino Cheese, Maury’s Caesar Dressing

COURSE TWO
Black Angus Petite Filet

5 oz. Chairman’s Angus Beef, Whipped Potatoes, 
Grilled Asparagus, Truffle Butter

– or –

Market Fresh Salmon
Fennel Fumet, Dill Oil, Radish, Fennel

COURSE THREE
Chocolate Truffle Slice 

Nutella Sauce, Berries

THREE COURSE MENU | $59

To preserve the integrity of our dishes, we kindly discourage 
substitutions unless required due to food allergies.


