
 

TWILIGHT TOUR DINNER MENU 
 

 

 
 

First Course 
 

HOUSE SALAD 
romaine & bibb lettuce, cucumber, cherry tomato, shaved red 

onion, lemon-rosemary vinaigrette 

                  SOUP OF THE DAY 
chef’s selection of a hot or chilled soup 

 
 

 
 

Second Course 
 

ATLANTIC SALMON 
pan-seared & oven roasted, fingerling potatoes, leeks, shitake 

mushrooms 

                  PAN ROASTED HALF CHICKEN 
over soft polenta with wilted arugula, orange, fennel, & 

calabrese olive salad 

PASTA PRIMAVERA 

seasonal vegetables, lemon parmesan cream sauce 

FILET MIGNON-8oz 
filet mignon grilled to perfection served with garlic mashed 

potatoes & seasonal vegetables 
 
 

 
 

Dessert  
 

NEW YORK STYLE CHEESECAKE 
fresh berry compote, whipped cream 

 
 
 
 
 

Unlimited soft drinks, coffee, & tea 


