
MAGICAL DINING MENU 2026

 3 COURSES - $40.00

$1 from each meal is donated to charity and this year’s recipient, is the OCA (Opportunity,
Community, Ability). OCA empowers individuals with autism and other developmental

differences – from as early as 18 months through adulthood – while also supporting their
families, many of whom face financial barriers to care and long-term services.

AUGUST 14– SEPTEMBER 30

ENTREES

BUTCHER’S CUT
hand-cut, chefs selection
enhance with RouteStock Cabernet Sauvignon +15

PORK TENDERLOIN
roasted tricolor baby carrots and cauliflower,
cauliflower purée, whole grain mustard reduction
enhance with Raeburn Pinot Noir+14

MILANESE CHICKEN BREAST
crispy herb chicken, milanese sauce, arugula salad,
watermelon radish, parmesan
enhance with Umani Ronchi “Jorio” +12

DESSERTS
DOUGHNUT HOLES
nutella, raspberry sauce, salted caramel
enhance with Banana Pancake Old Fashioned +15.5

ADD-ONS
ZUCCHINI FRIES +10
green goddess dressing

PARMESAN TRUFFLE FRIES +9.5
hand-cut, tossed in truffle oil

Tax and gratuity are not included

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions. 20% gratuity will be added to parties of 8 or more. 

STARTERS

CAESAR SALAD
baby gem lettuce, sourdough croutons, caesar
dressing, parmesan crisps, grilled lemon
enhance with Kurtatsch Pinot Grigio +11

LOBSTER WONTONS
cream cheese, scallions, citrus soy glaze 
enhance with More Than a Matcha +15

HEIRLOOM TOMATO SALAD
heirloom beefsteak & cherry tomatoes, stracciatella,
torn sourdough croutons, basil, balsamic glaze,
fresh cracked pepper, smoked sea salt
enhance with Honig Sauvignon Blanc +12

SOUTHERN ORCHID CRUNCH
caramelized peaches, graham cracker mousse,
chantilly cream, pralines, vanilla wafer crumble,
mini marshmallows
enhance with Chandon Brut Rosé Sparkling Rosé +14

VANILLA ORANGE CRÈME BRÛLÉE 
vanilla orange custard, caramelized sugar,
vanilla wafer
enhance with Piper-Sonoma Blanc de Blancs +13 

SHRIMP N’ GRITS
seared creole shrimp, marsh hen mill unicorn grits,
andouille sausage, roasted tomatoes, scallion
enhance with Umani Ronchi “Jorio” +12


