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$50 menu
APPETIZERS – (family style)
- Assorted artisanal cheeses/olives/cured meats
- Chef’s featured appetizer
STARTS 
Garden: local hydroponic greens, chefs fresh vegetables, grilled country bread, ‘peasant’ vinaigrette
Caesar: chopped romaine hearts, garlic croutons, Grana Padano, 
anchovy vinaigrette
$3 per person upcharge for house made bread service

ENTREES 
Filet: prime, grilled, smashed potato, chefs fresh vegetable
Otto’s Natural Chicken: roasted, seasonal sides
Salmon: seasonal sides 

Vegetarian option available upon request the evening of your event.
SWEETS 
Cheesecake
Artisan Gelato
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$60 menu

APPETIZERS – (family style)
- Assorted artisanal cheeses/olives/cured meats
- Chef’s featured appetizer
- Shrimp cocktail
STARTS – (choice of two)
Caesar: chopped romaine hearts, garlic croutons, Grana Padano, 
anchovy vinaigrette

Garden: local hydroponic greens, chefs fresh vegetables, grilled country bread, ‘peasant’ vinaigrette
Bisque: Maine lobster, jumbo crab, puff pastry

‘crackers’, sherry crème

$3 per person upcharge for house made bread service

ENTREES 
Filet: bacon wrapped, grilled, chefs fresh vegetable, smashed potato,                                                      balsamic
Chefs Feature Fish: seasonal, sustainable
Otto’s Natural Chicken: roasted, seasonal sides
Vegetarian option available upon request the evening of your event.
SWEETS – (choice of two)
Cheesecake
Chocolate Torte
Artisan Gelato

[image: image3.jpg]WE R’S

STEAKS * SEAFOOD * TASTING ROOM




$70 menu

APPETIZERS – (family style)
-Assorted artisanal cheeses/olives/cured meats
- Chef’s featured appetizer
- Shrimp cocktail

- Crab and salmon cakes

OR blackened beef tips
STARTS – (choice of 2)
Caesar: chopped romaine hearts, garlic croutons, Grana Padano, 
anchovy vinaigrette
Chop: local hydroponic greens and vegetables, candied chopped bacon, egg,
 Maytag bleu, ‘peasant vinaigrette’
Bisque: Maine lobster, jumbo crab, puff pastry 
‘crackers’, sherry crème
$3 per person upcharge for house made bread service

ENTREES – (choice of 3)
                 Surf &Turf: grilled filet, grilled shrimp, smashed potato, chefs fresh vegetable

(substitute lobster tail for $10 upcharge)
Porterhouse: 24 oz grilled, chefs fresh vegetable, smashed potato
(Upgrade to our Prime Ribeye for $10 upcharge)

Chefs Feature Fish: seasonal, sustainable

Otto’s Natural Chicken: roasted, seasonal sides
Vegetarian option available upon request the evening of your event.
SWEETS – (choice of 2)
Chocolate Torte

Cheesecake
Pound Cake
Artisan Gelato
