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Uoach Grill

STARTER COURSE

guest selection of
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MIXED GREEN SALAD
cucumber, tomato, vinaigrette

NEW ENGLAND CLAM CHOWDER
fresh clams, bacon, potatoes, thyme

CAESAR SALAD
romaine hearts, parmesan, croutons

ENTREE COURSE

guest selection of

CHICKEN PICCATA
linguini, lemon-caper sauce

STEAK FRITES
french fries

MUSHROOM RISOTTO
spinach, parmesan

CRAB-CRUSTED HADDOCK
lobster sauce

DESSERT COURSE

served individually

CHEF’S TRIO OF DESSERTS

$150 per person
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Uoach Grill

STARTER COURSE

guest selection of
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TOMATO BISQUE
créme fraiche

CAESAR SALAD
romaine hearts, parmesan, croutons

ENTREE COURSE

guest selection of

CHICKEN PICCATA
linguini, lemon-caper sauce

STEAK FRITES
french fries

MUSHROOM RISOTTO
spinach, parmesan

DESSERT COURSE

served individually

CHEF’S TRIO OF DESSERTS

$125 per person




