The Gluéd Continental

on the St. Johns River

presents

Prix Fixe Dinner Menu
Tuesdays in March 2015

Appetizer
Crab and Artichoke Pite

WITH MUSHROOMS AND SPINACH
SERVED WITH CROSTINI

Salad
Grilled Romaine

WITH SUN-DRIED TOMATO VINAIGRETTE
AND GOAT CHEESE

Entrée

Sautéed Rainbow Trout

WITH CRAB AND FRESH HERB CRUST FINISHED
WITH CAPER BEURRE BLANC

OR

Chicken Vincennie

WITH MUSHROOMS AND TARRAGON IN A
LIGHT WHITE WINE AND DIJON SAUCE

Dessert
Your Choice from our Dessert Tray

$29.95 ++

(REGULAR DINNER MENU AVAILABLE)

*PLEASE BRING ANY FOOD ALLERGIES TO THE ATTENTION OF OUR MANAGER

PRICES ARE SUBJECT TO 18% SERVICE CHARGE AND 7% SALES TAX.
RESERVATIONS ARE RESPECTFULLY REQUESTED. CONSUMING RAW OR
UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS
MAY INCREASE THE CONSUMER’S RISK OF FOOD BOURNE ILLNESS.




