-ACOCK

DINING ROOM

-LUNCH-
SOUP DU JOUR

HOUSE SALADv
Featured Organic Ingredients from Local Produce Vendors

CHEF-CRAFTED LUNCH SPECIAL
“GEMELLI AL TARTUFO”
Gemelli Pasta, Porcini, Portobello, Pecorino & White Truffle Crema

DESSERTS
Chef’s Selection

-DINNER -

CHEF-CRAFTED ENTREE SPECIAL
“‘CANARD A ORANGE”
Duck Confit, Yukon Gold - Leek Dauphinoise, Orange Agrodolce & Blood Orange Supremes

LIGHT ENTREFS

“FILET OF SWAI"*
Choice of Baked, Sweet or Mashed Potato & Seasonal Vegetables Du Jour

“HERB ROASTED CHICKEN LEG”
Choice of Baked, Sweet or Mashed Potato & Seasonal Vegetables Du Jour

“STERLING SIGNATURE SALAD”*
Featured Organic Ingredients from Local Produce Vendors

BEVER AGES
Coffee, Cola, Diet Cola, Diet Ginger Ale, Lemonade, Iced Tea, Apple Juice,
Orange Juice, Cranberry Juice

DESSER'TS
Chef’s Selection

EXECUTIVE CHEFR
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