ERNEST & SCOTT TAPROOM

Plated 3 Course Dinner — $2995 per person

$2495 per person (2 Course)
SIDES

FLEASE CHOOSE THO
GARDEN SALAD CAPRESE SALAD

mixed greens, tomatoes, red onion, cucumbers, beefsteak tomatoes, fresh mozzarella, arugul,
herb dijon vinaigrette balsamic reduction, EVOO

CALESAR SALAD KALE SALAD

creamy house dressing romaine dried cranberries, pine nuts, poached pears,
parmesan cheese, croutons sherry vinaigrette

CHICKEN & ANDOUILLE GUMBO SMOKED TOMATO BISQUL

ENTREES

FLEASE CHOOSE THREE. ADD s 6 FOR EACH ADDITIONAL CHOICE

GRILLED PORK CHOP SMOKED CHICKEN BREAST

sweet potatoes, brussels sprouts, fingerling potatoes, broccoli rabe, bacon, peas,
bacon maple marmalade brandy thyme cream

GNOCCHI BRAISED SHORT RIB (adds $3)

seasonal squash, pine nuts, brown butter peppercorn gravy, warm rolls

PAN-SEARED SALMON CRAB CAKES (sdds $5)

mushroom risotto, asparagus, mustard beuree bland sweet corn pudding, succotash, tomato chili jam

FLAT IRON

cheddar horseradish whipped potatoes, green beans,
burgundy demi glace

"MAKE IT A RIBEYE (adds $5)

DESSERT

FLEASE CHOOSE T#0
KEY LIME PIE CARROT CAKE
FLOURLESS CHOCOLATE TORTE SEASONAL PANNA COTTA

CHEESECAKE BREAD PUDDING



