THE GRILLE

AT MORRISON HOUSE

of

“Sunlight” Private Dining Menu

Plated Lunch
Served with Rustic Breads and Butter, Morrison House Coffees or Tea.
$36.00 per person
Add an Additional Soup or Salad Course - $10.00 per person

Soup or Salad Course
(Choose one)

Tomato Bisque Potato Leek Soup
Basil Cream
Arugula Salad
Apple Parsnip Bisque Pancetta, Oven Dried Tomatoes, Manchego Cheese, &
Duck Confit Champagne Vinaigrette
Classic Caesar Mixed Seasonal Greens
House Made Caesar Dressing, White Anchovies, Cashel Blue Cheese, Grapes & Walnuts

Reggiano & Capers*

Main Courses
(Choose Two)

Pan Seared Big Eye Tuna Filet Mignon
Parsnip Puree, Cipollini Onion Marmalade Pomme Puree, Haricots Vert & Cabernet Reduction
Grilled Wild Salmon Risotto
Brussels Sprouts, Cauliflower Puree & Creme Fraiche Wild Mushroom Risotto, Peas, Carrots, &

Mushroom Nage

Pork Chop

Sweet Potato Puree, Braised Greens & Brown Sugar Pork Jus Roast Chicken Breast

Lyonnaise Fingerling Potato, Haricot Vert &
. Cabernet Reduction
Rib-eye
Cashel Blue Cheese Butter, Sautéed Seasonal Vegetable Pan Roasted Rockfish

Champagne Battered Onion Rings Clams, Baby Potatoes, Salt Pork & Chowder Cream

Desserts
(Choose one)

Maple Créme Brilée Molten Chocolate Cake, Fresh Berries
Milk Chocolate Pot de Créme Fresh Berries, Créme Fraiche
Warm Apple Spice Cake

Caramel Sauce & Cream Cheese Icing

Privacy fees, 22% gratuity and applicable taxes will apply




