THE DINING ROOM

Starters

Jumbo- Lump- Cradr Cake with Grilled Tomato- Butter and Basil Ol

Bacon Wrapped Jumbo Shrimp with Chipote Jack Cheese Grits and Teguila [ime Sauce
Crispy Duck Spring Rolly with Red Chile Pomegranate Dipping Savce

Kobe Beef Carpaccio with Shallot~Black Pepper Vinaigrette and Sovvdovwgh Toast Points
Soup of the Day

Salady

Mixed Baby Fleld Greens fossed with Carvots, Red Oniong and White Balsamic Vinaigrette
Baby Spinacihh with Oven Dried Tomatoes, Roagt Peprers, Feta Cheese and Mayinarted Olives
Corson Salad with Crispy Sweet Potatoes

Baby Arugula — Fuji Apple Salad with Gotld Beets, Freshe Hearts of Palm and [ emon Basil Vinacgrette
Chhopped Iceberg and Watercress with Blue Cheese Dressing, Bacon and Home Made Ondon Rings

Chicken Corsonr with Grilled Sowvrdough Crovfons

Sandwiches
Served with Cholee of Fries or Howge Salad

The 610 Bwrger with Smoked Cheddar, FPepper Bacon and Dijon Mayo-

Marinated Chicken Breast with Chopotle Sovr Cream, Red Onion, Lettuce and Tomato-
“BLT” Smoked Briskets Romaine [ettuce, Tomatoes and Hovseradish Mayo-

Hawm and Ciheese Sandwich served with a bowl of Sovyr

Crispy Sowthwestern Chuicken Sandwichh with Pepper-Jack Cheese and Ayocado Pieo-
Spicy Pulled Pork Swh with Budtter Ficklesy and Provolone Cheese

Enfrées

Pan Rovsted Mahi Mahi with Ascan "Fleld Green” Salad and Sweet Chili - Ginger Vinaigrette
Herb Rousted Chicken Pastor with Organic Pear Tomatoes and Parmesan Cheese Sauvce
Cornmeal Crusted Cotfish with Rock Sheimpr Efowffee and leeberg Slaw~

Grilled Wld King Salmon with Pomegranarte Brown Butter and Bacon - Scallion Rigotto

Sidles

Grilled Asporogus, Steamed Vegetables, Frenciv Fries or Bacon - Scallion Rusotto

Executive Chef - Tre Wilcow
Executive Sows Chef - Jermaine Brown
Sowy Chef - Jason Skinner
Pastry Chhef - Kara Blair

Eating row- ov wndercooked meat; ponltry, ov flsh can be dangerows to- your healtiv
Loft 610 wses peanurt ol U the prepavation of cerfain vems.
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