
Dinner

All entrees served with tender spinach salad
tossed in a sweet celery dressing

topped with Applewood smoked bacon & hard-boiled egg
and

Alabama Coast lump crab cake
with lemon caper beurre blanc

Choice of Entrée

Black Angus Beef Tenderloin Filet
over locally grown potato smash & asparagus

with Rosemary Thyme Jus

or
Pan-Seared Atlantic Salmon

over a ragout of roasted potatoes, butter braised Lima Beans, 
Black Trumpet mushrooms & baby squash 

with a Maple Bourbon butter sauce

Personal Blackberry Cobbler
Gorham’s Bluff-grown blackberries with vanilla ice cream


