
 S A L E M ' S  S O  S W E E T

 Menu
AVAILABLE THURSDAY 2.5 THROUGH SUNDAY 2.15

STARTERS
Mixed Greens Salad

Grapefruit, Candied Almond Clusters, Pickled Fennel, Goat Cheese, Honey Vinaigrette
[GF,V]

Seared Lamb Lollipops
Luxardo Cherry Reduction, Seasoned Arugula, Roasted Gold Beets, Maldon Sea Salt

[DF,GF,NF]

Lobster Bisque
Whiskey Mascarpone, Focaccia Crisp

[NF]

ENTREES
Grilled Filet

White Chocolate-Truffle Butter, Roasted Heirloom Carrots, 
Gorgonzola Mashed Potatoes, Pickled Strawberry

[GF,NF]

Seared Halibut
Lemon-Pistachio Crumb, Vanilla Bean Celery Root Puree, Haricots Verts

[GF]

Fresh Pappardelle
Roasted Garlic White Wine Sauce, Sauteed Asparagus, Wild Mushroom, Orange-Honey Drizzle

[V]

DESSERTS
Olive Oil Cake

Limoncello Cream Cheese Glaze, Fresh Raspberry
[NF,V]

Espresso Martini Mousse
Salted Caramel Rim, Chocolate-Covered Espresso Beans

[GF,NF,V]

Brie + Pear Crostata
Brûléed Triple Crème  Brie, Citrus-Thyme Honey

[NF,V]

Coffee and Tea Included 

[df: dairy-free gf: gluten-free nf: nut-free v: vegetarian]


