MAJESTIC
e
NANA'S SUNDAY DINNER

No matter what the week brings, Sunday dinner is a ritual.
Wed like to share some of our favorite menu items that will be served
per table, Family Style’
Our ‘dinners’ change monthly so you won’t miss your favorites.
If you are planning to join us for Nana’s Sunday Dinner,
please reserve as soon as possible- It’s popular-don’t miss out.

Our Full Dinner Menu is Also Available All Day on Sunday
[pm-9pm *

/A
THE JANVARY DINNCR

$22 Per Person
‘The New Year’s Roast’
Red Wine Braised Pot Roast, Radicchio Salad with Balsamic, Pears, Pecans and
Roquefort Cheese, Roasted Jus Stewed Vegetables, Creamy Polenta.
Dessert: Coconut Cream Pie

=~
THE FEPRVUARYT DINNER

* Sunday, February |4th we will offer Valentine’s Day Menus: A prix Fixe of 3 courses & for
those who ‘share’ everything: our Big Love Menu (both menus: $75 per person)
(call us for more information on Valentine’s Day)
$22 Per Person

‘Cupid’s Dinner Party’
(Not available Feb. | 4th)

Chicken Cacciatore (Hunter's Style),

Buttered House Made Fettuccini, Mixed Greens with Mushrooms,
Bacon & Honey Dijon Vinaigrette.
Dessert: Cherry Ricotta Cheesecake

=~
THE MARCH DINNER

$22 Per Person
‘The Saint & The Spud’- An Irish Dinner
Roasted Leg of Lamb,
Mixed Greens with Champagne-Honey Vinaigrette, Pommes Boulangere,
Lamb Jus with Rosemary, Navarin of Carrots, Peas, Onions, Turnips & Herbs.
Dessert: Irish Rice Pudding

Menu is subject to changes due to availability.
Please do reserve so we may plan for you!

CASUALLY

SWAN K,
OUR HOJST FAMILY:
Chef Shannon ‘Red’ Overmiller ¢ Edwin Tannahill - Sous Chef

Maria Chicas - The Oracle * GM  Melissa Horst - The Sorceress ¢ Beverage Director
Michelle Hoffman -The Muse  Service Director
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