
Circa 59 early bird menu  
 

Choice of one from each  
$32 per person 

 

SALADS 
 
Heirloom Apple And Celery Leaf Salad     
Marinated Manchego, Hazelnuts, Riesling Vinaigrette 
 
Asian Pear & Arugula Salad       
Dijon Vinaigrette, Candied Walnuts, Local Blue Cheese 
 
“blt” salad           
sugar-herb roasted bacon, jalapeño ranch,  
sherry bacon dressing 
 
Chorizo Stuffed Hernandez Farms Medjool Dates    
Smoked Bacon, Piquillo Pepper-Tomato Sauce 

 
 
 

 
COMPOSED 
 
Short Rib          
House Made Ricotta Cavatelli,  
Wild Mushrooms, Truffle Mousse 
 
Roasted Chicken          
Wild Mushroom Ragout, Midnight Tomatoes,  
Goat Cheese Dumplings 
 
Wild Salmon & Shrimp Scampi      
Peperonata, Garlic Chard, Tomato,  
White Wine 

 
 
 

 
DESSERTS  
 
Three cheese cheesecake       
Cream cheese, mascarpone & sour cream 
 

Sticky toffee pudding        
Salted butterscotch, candied walnuts 
brown butter ice cream 

 
Fresh churned ice cream     
Choice of three 
Vanilla, chocolate, strawberry 
 

Fresh churned sorbet      
Choice of three 
Raspberry, mango, blackberry 

 
 

Monday-Thursday 5pm-6:30pm 


