$56 | Lunch & Dinner
FIRST COURSE

Choice of one-

Prime Meatballs

Polenta, Pomodoro, Parmesan

Blue Lump Crab Cake

Corn Fritter, Remoulade

Creamy Feta Dip

Pomegranate, Candied Pecans, EVOO, Honey, Crostinis

Harvest Salad
Roasted Pumpkin, Half Dried Tomatoes, Quinoa,
Dried Cranberries, Candied Pecans, Shaved Red Onion,
Blue Cheese, Charred Tuscan Kale, Mixed Baby Greens,
Honey-Truffle Vinaigrette

SECOND COURSE

Choice of one-
Balsamic-Bourbon Short Rib
Cipollini Onions, Roasted Pumpkin, Wild Mushrooms,
Bourbon Butter Sauce, Pappardelle Pasta

Berkshire Porkchop
Cajun Rubbed, Roasted Pumpkin Risotto, Hot Honey Glaze

Chilean SeaBass

Butter-Onion Rice, Half Dried Tomato Butter Sauce

6oz Certified Angus Beef Filet Mignon
Your Choice of Side Dish

THIRD COURSE

Choice of one-

Pumpkin Cheesecake
Maple Bourbon Pumpkin Seed Brittle

Pretzel Crusted Brownie
Salted Caramel Ice Cream, Chocolate & Caramel Drizzle

DRINK SPECIAL
$17 Autumn Old Fashioned

Maker’s Mark Prime Cincinnati Private Selection, Cinnamon
Brown Sugar Simple Syrup, Angostura & Orange Bitters
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