
 

Presents a menu based on 

 
 

FIRST COURSE 
 (kindly choose one)   

Corn Soup with fresh corn and all its flavor with fresh herb, paprika, and a hint of cream 

Fresh Corn Salad with palm heart, avocado, organic greens, vinaigrette, and shaving of parmigiano 
reggiano 

ENTREES 
(kindly choose one)   

 
~ Grilled Free Range Chicken Breast with potato puree, sauteed vegetables, and a 

spiced corn sauce  
~ Housemade Just “Shucked” Corn filled Ravioli with a truffled corn sauce, piopini 

mushrooms, and a few shavings of black truffle  
~ Fork tender beef short ribs drunken in a red wine reduction, corn polenta, and fresh 

vegetables 
~ Grilled North Atlantic Wild salmon served with roasted potatoes, sauteed haricots 

verts, and a truffled corn sauce 
 

DESSERT CHOICES 
 

Sweet Corn Panna Cotta with Blueberry Sauce 
Or 

Lemon Polenta Cake with Lemon Curd and fresh strawberries 
 

$49.00 per person excluding tax and gratuity 
 

No promotions or discounts apply including but not limited to show discounts, 
restaurant.com, coupons 

This menu is already discounted 


