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Destiny Dining Days
Each guest may enjoy one selection from each category for only $25

at the otant
110 Chili (cup)

Hearty chili topped with sour cream and scallions.

Crispy Fried Pickle Chips

Crispy dill pickle chips, served with honey mustard and sriracha aioli dipping sauces.

Half Caesar Salad

Crisp romaine hearts and housemade seasoned croutons, tossed in a housemade Caesar dressing and topped with shaved parmesan.

by the chef
110 Chicken Caprese

Fried chicken topped with pesto, reggiano, mozzarella and roasted tomatoes, finished with a balsamic reduction, served with an artisan green
salad.

Buffalo Chicken Mac and Cheese

A rich cheese sauce tossed with cavatappi pasta, topped with diced fried chicken, finished with buffalo sauce and ranch dressing.

Grilled Salmon *

North Atlantic, oceanic raised salmon, prepared cajun style or grilled with garlic butter, served with jasmine rice and broccoli.

Fish Tacos
Three tacos with cajun seasoned fried cod, jasmine rice and pico de gallo, served on warmed tortillas, finished with sriracha aioli, served with the
choice of one side.

Vegetarian Pesto Pasta
Roasted tomatoes, artichokes and cavatappi pasta, tossed in a creamy pesto sauce and finished with shaved parmesan.

aZ the finioh

Peanut Butter Cascade
A warmed fudge brownie topped with a peanut butter cup and fudge swirl ice cream, house made hot fudge and Reese’s chunks.

Lemon Sorbet

Lemon sorbet with fresh berries and a mixed berry coulis.

Total does not include tax and gratuity.

Belore placing your order, please inform your server if anyone in your party has a food allergy. *These items are cooked to order and/or may be served raw or undercooked. Consuming raw or
undercooked meat, fish, poultry or eggs may increase your risk of foodborne illness.



