DINNER

Startcrs
Lobstchail Corndogs ~ Proscuitto WraPPed and Corn Pattered with Caper Remoulade 12

Hcarth Oven Flatbcac] ~ SPECg T asso [am, Roasted | omatoes, Pasil and [Fresh Mozzarella 10
Dungcncss Cl‘ab Cakes ~ Fan Scarec{ with Creamg Wasabi Aioli and Sesame Wonton Crisps i2
Gri"cd Jumbo Shrimp Cocld:afl ~ Jum}:)o Frawns with Absolut Feppar Vodka C ocktail Saucc 11

Artisan Chcesc Sclcction ~ ]mpor‘tcd & Domestic (heeses and sliced Baguette i1

5ATORI SUSH] BAR ~ Sushi Available T‘uesclay - Saturc{ag

SOUP & Salacl
Clam Chowder or 5ouP du Jour ~ Cup4 Powl 6

f:fcld OIC Grccns ~ E_ng!islﬁ (Cucumber, Heirloom | omato, FPine Nuts and Balsamfc \/inaigrettc 6

Babg Romainc Cacsar ~ Herb Croutons, Savorg Farmesan Tui”e and W]ﬁite AI’!CI"IOVﬂ 7

Or anic Bab S inach ~ Mediool Dates, Fistachios, Manchego and [Huckleberry Vinaigrette 8
g 9 OP ) g Y g

I milio’s Prix Fixe Menu

i
!
i Jncludes any soup or salad, sorbet intermezzo, entrée, and dessert selection
i
|
i

Four Courscs $3%0
(Add $5 for Filet Mignon, New York Steak, or Rack of |_amb)

R |

[T ntrées
Add Gri"cd Jumbo Frawns or Chickcn Brcast to any entrée 5

|daho Baked Potatoes available on request.
8oz [ilet Mignon ~ Fort Cherry Jus, Grilled Portobello and Gorgonzola Whipped Potatoes 28
1202 New York Steak ~ Huckleberry Jus, Crispy Onions and Whipped |daho Potatoes 26
Seared Alaskan Halibut ~ | emon-Shitake Jus and Coconut T hai Rice Rissoto 22
Jamaican Jerk King Salmon ~ Coconut Rum Sauce, Mango Salsa and Red Rice Filaf 18
Roasted Rack of | amb ~ Cippolini Onion Marmalade and Roasted Fingerling Potatoes 28
K obe Zabuton Fot Roast ~ Slow Roasted Beef with Creamy Smoked Cheddar Cirits 20
Kurobuta Pork Shank ~ Praised in Plum BBQ, Whipped Potatoes and Mission [Fig Conserves 24
Organic Chicken Roulade ~ T asso [Ham and Fresh Mozzarella with Chianti Pan Gravy 18
Portobello & Black Bean Ravioli ~ Pan [Fried Raviolis with Roasted T omato (Cream 16
20% gratuity will apply on parties of eight or more.
@RROUSERRANCH  SRF
Executive Chef Christopher [Hain

Exccutivc 5ous Chc{: Hcathcr Lcw Rcstaurant Cth Bryan brashcr

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.



