
 

 

 

 
 
 
 
 
 
 

 
 
  
 
 
 

 
 
 
 
 
 
 
 
 

 
 
 
 
 

Beer  
AMSTEL LIGHT  
ANGRY ORCHARD CIDER  
BLUE MOON   
CORONA LIGHT  
-6 
DOGFISH 90 MINUTE IPA  
GUINESS STOUT 
HEINEKEN  
MODELO  
SAM BOSTON LAGER  
VOODOO RANGER IPA 
-8 

Cocktails 14 
MR GREEN’S GIN FIZZ 
MRS WHITE’S WHISKEY SOUR 
PROFESSOR PLUM’S PALOMA 
MRS SCARLET’S SNEAKY COSMO 
COL MUSTARD’S MANHATTAN 
MRS PEACOCK’S PUNCH 
 

Non-Alcoholic 4 -7 
HARNEY & SONS HOT TEA 
LAVAZZA COFFEE  
WARM APPLE CIDER 
HOT VALHRONA COCO 
ICED TEA 
COCA COLA REFRESHMENTS 

Zero Proof Cocktail 
TOST:  GINGER “CHAMPAGNE” 
MONDAY NON-ALCOHOLIC GIN & 
TONIC 
HEINEKEN 0.0 BEER 
ITALIAN CHERRY MOSCOW MULE 
 
We Strive to Balance the Flavors 
and Textures of Each Dish.  No 
Substitutions Please.  Due to 
Current Supply Chain Issues, Our 
Menu may be Subject to Change 
without notice. 
 

Clue Pre-Fixe Dinner 
-53 Per Person • Appetizer, Entrée, & Dessert 

To Start: 
 
Terrine of French Onion Soup 
French Classic with Caramelized Onions, Croutons & Melted Gruyere  
 
White Bean & Roasted Garlic Soup 
Herb Pistou, Croutons 
 
Smoked Salmon Plate 
Norwegian Smoked Salmon, Capers, Red Onion, Chopped Egg, Croutons 
 
Shrimp Cocktail 
8.0 Supplemental 
Ginger Horseradish Cocktail Sauce, Lemon 
 
Charcuterie Plate 
Sliced Prosciutto, Genoa Salami, Rosette de Lyon, Pate de Campagne  
 
Tossed Winter Greens & Blood Orange Salad 

Watercress, Endive, Toasted Pistachio, Goat Cheese, 
Blood Orange Vinaigrette 
*************************************************                 
Main: 
Sauté Rainbow Trout Meuniere 
Lemony Whipped Potatoes, Wilted Spinach, Brown Butter Sauce 
 
Moroccan Spiced Chicken Breast 
Rice Pilaf with Dates, Almonds & Preserved Lemon, Roasted Carrots, 
Cumin Garlic Yogurt Sauce,  
 
Grilled NY Strip Steak  
10.00 Supplemental 
 Caramelized Onion, Red Wine Jus, Steakhouse Creamed Spinach, 
Pommes Frites  
 
Strozzapreti a la Pesto 
Strozzapreti Pasta, Roasted Cauliflower, Herbed Pesto, Toasted 
Breadcrumbs, Parmesan Reggiano 
 
Blanquette de Veau 
Veal Ragout, Celery Root Puree, Wilted Brussel Sprout Leaves 
 
 *************************************************************  
                                                          
 
 

Butterscotch Praline Gelato             NY Style Raspberry Cheesecake             Cheese Plate 

Tahitian Vanilla Gelato                      Flourless Chocolate Cake                         Lemon Bar & Blackberries 

Chocolate Sorbet                               Chocolate Chip Cannoli                            Mixed Berries 


