
Currents Dinner 

Appetizers 

 (select one) 

 

Hearts of Palm 

Endive, Walnut Vinaigrette, Orange Supremes, 

Shaved Red Onion, Feta 

Field Greens Salad 

 Vine Ripe Tomato, Creole Mustard Vinaigrette, 

Herb Croutons 

Baby Arugula Salad 

Sherry Truffle Dressing, Basil Marinated Tomatoes, 

 Parmesan Crisp 

Salad of Frisee and Hot House Cress 

Honey Lavender Vinaigrette, Berkshire Blue Cheese, Spiced Walnuts,  

 Poached Pear 

Simple Greens Salad 

Field Greens, Vine Ripe Tomato, Creole Mustard Vinaigrette, 

Herb Croutons 

Soup du Jour 



Entrees 

(select up to three) 

Scaloppini of Pan Fried Chicken Breast 

 Smoked Bacon, Pomme Frites, Duck Confit Pan Sauce, 

 Roasted Tomatoes, Asparagus 

$33.00 

Grilled Pork Tenderloin 

Sweet Potato Puree, Creole Mustard Demi Glace, Asparagus 

$34.00 

Pan Roasted Wild West Coast Salmon, 

 Mixed Country Olives, Yellow Teardrop Tomatoes, Wilted Spinach, 

 Sherry-Dijon Beurre Blanc 

$35.00 

Seared Walu (Hawaiian White Tuna)  

4 oz of Pan Seared Walu, Grilled Scallop and Butter Poached Prawn, 

Tarragon-Potato Gnocchi, Eggplant Relish 

$43.00 

Duo of Grilled Filet of Beef and Porcini Crusted Salmon 

Demi Glace, Lemon-Truffle Potato, Orange Brown Butter Sauce, Asparagus 

$43.00 



 

Grilled Filet of Beef 

Lemon Garlic Mashed Potato, locally grown Shitake, Haricot Verts,  

Whole Grain Mustard Veal Reduction, Compound Butter 

$48.00 

Grilled Double Bone Rack of Lamb 

Oregon Hedgehog Mushrooms, Carrot Pave’, Fondant Potatoes, 

Kalamata Olive Puree, Rosemary Verjus 

$51.00 

Broiled Lobster Tail 

8 oz. Maine Lobster Tail, Duchess Potatoes, Garlic Beans, Lemon Butter 

$52.00 

Duo of Filet of Beef and Lobster Tail 

Horseradish Potatoes, Asparagus, Sauce Moutarde Batarde 

$58.00 

 

 

 

The entrée price includes your choice of appetizer and dessert. 

 

Coffee, Iced Tea and Soft Drinks will also be offered at no extra charge. 



 

 

Desserts 

 

 

 

Vanilla Bean Crème Brulee 

 Fresh Berries 

Pecan-Chocolate Tart 

 Sweet Potato Ice Cream 

Belgian Chocolate Espresso Flan 

 Warm Caramel Sauce, Berries 

Granny Smith Apple Tart Tatin 

Cinnamon Ice Cream 

Key Lime Cheese Cake 

Mint-Lime Coulis 

 

 


