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CHOCOLATE DIPPED STRAWBERRY MARTINI, 12 CHOCOLATE MANHATTAN, 12

vodka, godiva milk chocolate, créme de cacao, bourbon, créme de cacao, chocolate bitters
strawberry simple syrup, half and half

LOCAL NEW ENGLAND BAKED CAMEMBERT

creamy cows milk cheese baked in puff pastry, fig jam, toasted almonds,
grand mariner caramelized onions

FIRST COURSE
Select One

SPICY TUNA ROLL gf
sushi grade ahi tuna, avocado, cucumber, soy paper

PASADENA SALAD gf
romaine hearts, avocado, mandarin oranges, blue cheese, candied walnuts,
dried cranberries, champagne vinaigrette

SECOND COURSE
Select One

MISO-CRUSTED CHILEAN SEA BASS
ginger and scallion risotto, baby bok choy, lemon buerre blanc

FREEBIRD HALF CHICKEN gf
lemon and herb marinated half chicken, sweet potato gratin, haricot verts, chicken jus

FELL'S POINT PRIME NEW YORK STRIP gf
horseradish mashed potato, glazed baby carrots, cowboy butter

BAKED EGGPLANT FLORENTINE v
whipped ricotta cheese, spinach, wilted arugula salad
THE SWEET ENDING

NEW YORK STYLE CHEESECAKE
strawberry compote, whipped cream

gluten free dessert available upon request




