
merlot menu

Appetizer choose one for your guests
Shrimp Cocktail jumbo shrimp served with chipotle horseradish cocktail sauce
SEARED SCALLOP S meyer lemon-honey glaze, vegetable garnish
Tenderloin Carpaccio caper Creole mustard sauce and red onion

Starter choose one for your guests
classic caesar chopped hearts of romaine, fresh parmesan and croutons
fleming’s salad candied walnuts, dried cranberries, tomatoes, onions and croutons
THE Wedge iceberg lettuce with grape tomatoes, red onions and crumbled blue cheese
Chef’s Seasonal Soup  

Entrées choose four for your guests to select from
Main Filet MIGNON our leanest, most tender beef
PRIME ribeye Steak our most flavorful cut of beef
Pork Chop baked with apple cider, creole mustard glaze
Tuna Mignon seared rare with poppy seed au poivre and tomato vinaigrette
Barbecue Scottish Salmon slow roasted mushroom salad, barbecue glaze
Double Breast OF CHICKEN baked in a white wine, mushroom, shallot and thyme sauce
Vegetarian option available upon request

Sides choose two for your guests to enjoy family style
sautéed french green beans shiitake mushrooms, porcini essence
Grilled high country Asparagus seasoned with olive oil, butter, salt and pepper
Sautéed Mushrooms fresh button and portobello, whole garlic
Fleming’s Potatoes our house specialty with cream, jalapeños and cheddar cheese
Mashed Potatoes choice of blue cheese, parmesan-peppercorn or roasted garlic
Chipotle Macaroni & Cheese smoked cheddar and leeks

Dessert choose one for your guests
Crème Brûlée creamy tahitian vanilla bean custard served with fresh seasonal berries
Cheesecake graham cracker crust, blueberry sauce and white chocolate shavings
Walnut Turtle Pie homemade caramel, walnuts and chocolate 

Beverages
Coffee, Tea and Soft Drinks

Please contact our Private Dining Director for menu pricing. 

It’s our pleasure to tailor a menu to your specific requests.

vibrant


