
Summer Twilight Menu
3 Courses For $19

Available From 5-6:30 pm 
Select One From Each Course:

First Course
Chef’s Flavorful Soup of the Day ...Seasonal & Fresh Ingredients
The M Wedge ... Buttermilk Blue Cheese Dressing, Bacon & Shaved Onion
Organic Local Watermelon Salad...Candied Pine Nuts, Fennel, Goat Cheese
Steakhouse Style Caesar Salad..Garlic Baguette Croutons, Creamy Parmesan Dressing
Heirloom Tomato & Buffalo Mozzarella Salad... Fig & Almond Jam, Cider & Balsamic
Grilled Asparagus With Spinach & Arugula... Preserved Lemon & Fried Gorgonzola

Second Course
Hand Made Pasta Pomodori ...Basil, Parmigianno Reggiano, Fresh Tomato
Grilled Natural Pork Chop ... Bacon, Onion, Fennel & Yukon Gold Potatoes
Seared “Day boat” Atlantic Swordfish.. Spinach, Heirloom Tomato, Meyer Lemon
Grilled Scottish Salmon...Yukon Fritter, Baby Broccolini, Ancho - Honey Glaze
“Creekstone Farms” Organic Bavette Steak.. Continuation of the Flank Steak,
                                                                                          With Smashed Potatoes & Steak Sauce

Third Course
M Classic Key Lime Pie...White Chocolate, Raspberry & Fresh Whipped Cream
Raspberry Sorbet... Fresh Raspberries & Mint


