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@” / Savor Prix Fixe
Coastal Chic Meals
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RIVERPARK
TERRACE

°59 Coastal Catch Menu

Select one appetizer, one entree, and one dessert.

Appetizer

Ciabatta Basket
Terrace dipping oil, whipped feta, yogurt.

Fried Cauliflower Florets
Panko encrusted, green onions, ranch dressing. Korean or buffalo sauce GSO 447
Jam or honey GSO.

Fried Green Tomatoes
Panko encrusted, roasted corn salsa, house ranch drizzle VO/GSO. £

Truffle Fries

Truffle fries, parmesan cheese, chives, side of french pesto GSO 427
Add side aged cheddar cheese sauce {+$3).

Stacked Beets & Arugulo

Golden & red beets, crushed pecans, herb balsamic dressing,
maple bourbon goat cheese or crumbled blue cheese GSO.

Entrée

Steak au Poivre (8oz)
Black pepper-crusted filet, creamy cognac & peppercorn sauce,
herb mashed potatoes, chel’s vegetable.

Roasted Organic Half Chicken

Brick pressed, chimichurri sauce, smashed roasted fingerling potatoes, chet’s vegetable.

Honey Harissa Salmon
Olive oil & harissa topping, grilled pineapple pico, smashed roasted fingerling potatoes, chet’s vegetable.

Dessert
Affogato

No substitutions, pleass.

Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of food-bormne iliness.
Please inform your server If you have any food dllergies.




