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Curiosity Creators

Bourbon Glazed Wings Kale Caesar Salad
Crispy party wings tossed in a
homemade brown sugar and bourbon
glaze | Served with ranch

Lacinato kale, sourdough croutons,
homemade caesar dressing, shaved
Parmesan 

Brown Sugar Cornbread Spinach & Artichoke Dip
Served with a roasted sweet
potato butter and espresso
bacon jam

Melty 3 cheese blend, Calabrian
chili oil | Served with pita and
toasted french bread

The Main Event

Steak of Choice Hibachi Platter for 2
Your Favorite cut seared on cast
iron. Served with garlic mashed
potatoes or french fries

Wok-fried rice with shrimp, steak,
chicken, and teriyaki vegetables |
Served with homemade yum-yum sauce

Berbere Spiced Chicken Seafood Pasta
Organic half chicken,
mushroom risotto, herb
gremolata

Lemon-garlic alfredo sauce,
sautéed shrimp, lobster tail, and
fresh scallops 

Served Al a Carte

Charred Baby Broccoli Grilled Garlic Bread 
Cooked in chili oil, tossed in
melted garlic butter, and
served with grilled lemon

Crispy French bread, garlic
butter, Parmigiano-Reggiano,
fresh Italian parsley

Chinese Potstickers Honey Roasted Carrots
Filled with garlic,
ginger,scallions, cabbage, and
carrots | Served with chili oil

Organic carrots roasted in
grapeseed oil, seasoned with
dried marjoram and clover honey
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