
         General Warren Spring Prix Fixe                  
Sunday – Friday         ONLY  $42.00               4:00 to 5:30 

 (dinner order must be placed by 5:30) 
Available in all Dining Rooms, Tavern & Springhouse Terrace 

 

First Course, Choice of: 
 

Classic Caesar Salad   

 crisp romaine lettuce, signature dressing, shaved parmesan cheese,  house made ciabatta croutons 
 

gf v Elote Corn Bisque   

 diced tomato  

v gf Mesclun Salad   

tomato, cucumber, onion, toasted chickpeas, tomato vinaigrette  
 

Snapper Turtle Soup   

served with dry sherry  
 

gf Arugula Salad   

 sweety drop peppers, shaved parmesan, red onion,  hazelnuts, gigante beans, lemon fig vinaigrette  
 

Entrée Course, Choice of: 
 

Steak Frites   
grilled 6 oz. bistro steak, boursin potato wedges, demi glace, mixed greens 

 

gf Mochiko Chicken   

marinated and lightly fried chicken breast, rice noodles, green beans, peppers, 

 cabbage, pineapple and soy broth  
 

gf v Vegan Rougail Saucisse   
 creole marinated mushroom protein, rich tomato gravy, squash,  served over gluten free gnocchi  

 

gf Grilled Salmon   

 roasted tomato lentils, buttered snap pea salad, arugula pesto  
 

gf v Vegan Carnitas Bowl   

 marinated mushroom protein, ancho spiced sweet potatoes, arzoz verde, stewed black beans,  

chopped tomato, coconut lime crema  
 

gf Shrimp and Grits   

mildly spice shrimp, roasted pepper grits, fava bean succotash, black cherry bourbon glaze  
 

Dessert Course, Choice of: 
 

Orange Cream Torte   

vanilla cake with orange swirl, orange bourbon whisky marmalade, enrobed in buttercream 

gf  Cookies & Cream Cheese Cake   

classic cheesecake with Oreo cookies swirled throughout the batter with a chocolate crust  

v gf  Today’s Sorbet   

gf  Vanilla Bean Crème Brûlée   

served with french macaron  

Cherry Frangipange Galette   

morello cherry filling, frangipange filling baked in flakey crust, served warm with vanilla ice cream  

gf  Vanilla Ice Cream with Chocolate Sauce  

v gf  Opera Torte   

yellow almond cake, layered with ganache, coffee buttercream & glazed in ganache  

gf  Mocha Latte Bombe  

chocolate sponge, chocolate mousse, brulee insert, mocha mousse, glazed in ganache  
 

  gf  Fresh Seasonal Mixed Fruit  

gf: gluten free    v: vegan 

No substitutions. Cannot be combined with any other offer or promotions.  No Birthday Pak  

No Take Out           Maximum 10 guests per table or reservation 


