
F I R S T  C O U R S E

Date Night Menu

FRIED GREEN BEANS
Cornmeal Dusted Blue Lake Green Beans, Chipotle Ranch

CEDAR HOUSE SALAD
Seasonal Lettuce Blend, Cucumbers, Tomatoes, Carrots, Herb

Croutons, Choice Of Dressing

C H O I C E  O F  M A I N  C O U R S E

CHICKEN  “RIGGIES”
Grilled Chicken, Mushrooms, Sweet Onions, Garlic, 

Cherry Peppers, Pancetta, Parmesan, Vodka Cream Sauce,
Focaccia Crostini

CHIANTI BRAISED SHORT RIBS
Blue Cheese Crostini, Mashed Potatoes, Sautéed Baby Carrots,

Tobacco Onions, Red Wine Demi

PISTACHIO CRUSTED SALMON
Mediterranean Couscous, Market Vegetables, Saffron Chive

Butter Sauce

C H O I C E  O F  H O U S E  D E S S E R T

Chris Ciero:
Executive Chef

BOTTLE OF MOUTON CADET BORDEAUX OR MOUTON CADET BLANC INCLUDED


