Porter HOUSQ Ho/ic[au Menu Two

APPETIZER (lzost choice oy[one)

Penne de la Casa (choose one)
Roasted Vegetab/e Sauce and Pesto (Vegetarian) ~*  Exotic & Wild Mushrooms with White Truﬂ]e
Oil * Ala vodka with Pancetta

Pumplein Ravioli
Brown Butter, Lemon, Sage & Toastec{ Pumpkin Seea]s

Chilled ]um[)o Slm'mp Cocktail
Grey Goose B/aoaly Mary Cocktail Sauce (aalct]itiona/ $4. per person)

ne Porter House Crab Cakes
Lemon Chive Butter Sauce, Mango Salsa and Herb Salad (ada/itiona/ $5. per person)

SALADS (lzost choice oy[one)

Porter House Salad
Tender Mesclun Greens with Endive, Grape Tomatoes, European Cucumber & Balsamic Vinaigrette

Cae.sar Sa’ac[
Hearts o][Romaine, LQWZOVZ (CBJ Crackeal B/acL Pepper Dressing, Parmesan Croutons

ENTREES ﬂzost choice o/one)

The American Prime Rib
A Black Pepper and Herb Crusted Prime Rib o][American Bee][, Hand Carved and Served with Classic Au

Jus

Chicken Napa Va//ey
Pan Roasted Chicken Breast with Pancetta, Sun Dried Tomatoes, Roasted Garlic & Basil

Grilled Atlantic Salmon
with a Sweet Mustard and Roasted Shallot Crust, Citrus & Chive Butter Sauce

Al entrees server with Yukon go/a] potato puree & mé/cmge 0][ stir ][rieal seasonal vegetala/es
DESSERT

Warm Cranl)erry Apple Walnut Crisp
Granny Smith App/es, Dried Cranberries and Spices Toppeal with a Cinnamon Walnut Streusel Topping
and Fresh wllippec{ cream

Service o][ Coﬁ[ee & Tea

$32 per person



