RAIL STOP

RESTAURANT B AR

S46 PER PERSON

FIRST COURSE

NEW ENGLAND CLAM CHOWDER
Local Clams / Potatoes / Smoked Bacon

BUTTERNUT BISQUE
Maple Cream / Apple Chips

BABY GREENS
Heirloom Tomato / English Cucumber / Feta / Pickled Red Onion / White Balsamic Vinaigrette

CAESAR SALAD
Garlic Herb Croutons / Shaved Parmesan / House-Made Caesar Dressing

SECOND COURSE

CHEF'S RISOTTO
Chefs Daily, Carnaroli Rice, Herbs, Parmesan
Can be Dairy-Free, Gluten-Free, Vegan
*Add your choice of protein: Chicken $8 | Salmon $12 | Shrimp $12 | Scallops $19

TUSCAN CHICKEN
Sautéed Chicken Breast / Sundried Tomato / Baby Spinach, Whipped Yukon Potato / Haricot Verts / Sherry Wine
Créeme
STEAK FRITES
8 oz Flat Iron Steak / Marrow Butter / Steak Fries / Demi-Glace

*Add Lobster Tail $19 | Shrimp $12 | Scallops $19

PAN SEARED FAROE ISLAND SALMON
Parsnip Pure / Sautéed Baby Bok Choy / Tomato Jam

THIRD COURSE

CHEF'S DAILY SELECTION



