3COURSE $ 40

MENU

AUGUST 15 - SEPTEMBER 30, 2025

STARTER
POTATO SALAD DEVILED EGGS

lake meadows farm

CARAMELIZED BRUSSELS SPROUTS

balsamic vinegar, parmesan

A NICE HOUSE SALAD
tomatoes, cucumbers, white cheddar, croutons,
choice of housemade dressing

20™ ANNIVERSARY DISH:
WHIPPED BURRATA CROSTINI

truffle honey, arugula

ENTREE
MISO GLAZED SALMON

broccoli salad, toasted almonds, sesame-miso butter

COSTA MESA SALAD
WITH WOOD GRILLED CHICKEN

chipotle crema, avocado, pico de gallo,
queso fresco, crispy tortilla

FLORIDA FISH ‘OF THE MOMENT'’

wood grilled or blackened, 30a potatoes & corn

20™ ANNIVERSARY DISH:
FOUR CHEESE RAVIOLI

pomodoro, gruyere besciamella gratinate

DESSERT
GOOEY LEMON BUTTER CAKE

served warm

WARM CHOCOLATE CHIP COOKIE

a la mode

CHOCOLATE FUDGE LAYER CAKE

vanilla cream

20™ ANNIVERSARY DISH: KEY LIME COUPE

graham crumble, whipped cream

A PORTION OF THE PROCEEDS FROM EACH MEAL
WILL GO TOWARDS A CHARITABLE ORGANIZATION.

Price does not include gratuity, except for parties of 6 or more.
The Magical Dining Menu is not to be split or shared. The Magical dining menu
cannot be combined with any other offers, promotions, or discounts.

*These food items may be served raw or undercooked. Consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  4/98/25
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