
TENDER GREENS

JUMBO SHRIMP & ITALIAN SAUSAGE 

FIRST COURSE 

SECOND COURSE 

tender greens| heirloom tomatoes|mozzarella|lemon
raspberry vinaigrette

Chef ’ s  Amuse  

Guest Choice of One

ENTREE COURSE 

dirty pancetta orzo | creole tomato glaze

e x o t i c  f o r e s t  m u s h r o o m  |  m o u n t a i n  m a d e  c r o u t o n

RIDE & DINE 

glass noodle | roasted forest mushrooms | greens |sambal hoisin sauce

candied hazelnuts | fresh berries

PRIME BEEF BOURGUIGNON

BAKED TOFU

CHOCOLATE MOUSSE

S u b s t i t u t i o n s  a r e  n o t  o f f e r e d  o n  t h e  r i d e  a n d  d i n e  p a c k a g e .  A d d i t i o n a l  m e n u
i t e m s  a v a i l a b l e  f o r  p u r c h a s e .  

DESSERT

$ 8 0  p e r  p e r s o n ,  p r i c i n g  d o e s  n o t  i n c l u d e  t a x ,  g r a t u i t y  o r  b e v e r a g e s .

gluten free vegetarian


