
 

 

Dinner 
Lunch  

Corporate Catering  
Cocktail Bar 

Brunch 
In Home Catering 

Special Event Catering 
Party Room  

Taste of Tano 
Three Course Dinner $18 

*Consuming raw or undercooked meats or shellfish may increase your risk of food borne illness.  

Grilled Chicken 
gnocchi, asparagus, mushrooms,  

green beans, cabernet demi 

Ensalada 

House 
gorgonzola, dried cranberries, almonds, 

 white balsamic dressing  
 

Chef’s Inspiration 
Cup of Soup 

 

Chop Wedge  
tomato, egg, bacon, green onion, 

 ranch dressing   
 

Entrée 

Scallops* 
romano risotto, spinach, chorizo, 

 tomatoes, butter emulsion 
 

Pork Medallions* 
mashed sweet potato, broccolini, 

honey chipotle glaze    
 

Stuffed Ravioli 
walnut, goat cheese, fried eggplant, 

 basil marinara 
 

Tilapia  
romano breadcrumb encrusted, wild rice,  
wilted greens, lemon caper beurre blanc  

 

Chicken Creole  
wild rice, sautéed chicken, 

 jambalaya creole sauce, fried leeks 
 

Dessert 
Chocolate Torte 

dark chocolate, berry whip cream, fresh berries 
 

Crème Brulee 
classic vanilla bean, fresh berries  

 

Apple Tartan 
caramelized apples, maple cinnamon ice cream 

 

Monday thru Friday   4 p.m. to 6 p.m. 


