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livering Experiences - Grenting Memer

Lunch ’

SALAD SELECTION
5.00/person (optional)

COTTON HOLLOW KITCHEN GARDEN SALAD (GF)

mesclun greens, cucumber, carrots, tomatoes, onion, red wine vinaigrette

CAESAR SALAD

romaine, parmigiana, brown butter garlic croutons, classic dressing

SEASONAL ENTREES
30.00/person

ROASTED AIRLINE CHICKEN BREAST” (Gr)
crispy fingerlings, vegetable of the day, pan jus

SALMON A LA PLANCHA®* ©r)

vegetable & egg fried rice, tuxedo sesame, gf soy glaze

SEASONAL PASTA

STEAK FRITES®* (GF)

flat iron steak, lemon dressed arugula, red wine demi, parmesan frites
+10.00/person

DESSERT

5.00/person (optional)

CHEF'S COOKIE PLATTER

(selection based on availability)

*These items are cooked to order and may be served raw or undercanked.
Consuming raw ar undercaoked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.




