DINNER FOR

TWO
APPETIZER

FRISEEE & FIELD GREENS TOPPED
WITH CANDIED PECANS, FENNEL
& PARMESAN,

SHRIMP SATAY SERVED WITH A
RICH PEANUT SAUCE

ENTREE

SEARED SALMON WITH SAUTEED
HEIRLOOM CARROTS, BEURRE
BLANC DRIZZLE, AND CHIVE

GARNISH.

BLACKENED CHICKEN WITH SEASONAL
VEGETABLES

VEGETARIAN: LINGUINI
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