Sign up for email updates to stay
informed!
service@ChefDavesCatering.com
www.ChefDavesCatering.com
(216) 370-7367 x2

Restaurant Nights
Sunday February 12 ~ Monday February 13 ~ Tuesday February 14
~ 5:30pm-7:30pm ~

Reservations Strongly Recommended

Starters
Romaine Salad

Fresh romaine, Cameo apple, dates, shaved fennel, lamb riblet, kishka croutons
and a bbq-balsamic dressing

$13

6-Onion Risotto

Leek, Spanish onion, red onion, sweet onion, garlic, chives and spring peas

$12

Teriyaki Drumettes

Coated with our sesame-teriyaki sauce. With warm sesame noodles

$11

Seared Tuna

#1 grade tuna seared with Thai long black peppercorn. With black beluga lentil
and mango salad

$16

Soup Du Jour

Ask your server for tonight’s selections

$11

Entrées
Grilled 16oz Boneless Ribeye Steak

$45

Balsamic-BBQ marinated. With caramelized onions. Served with smokehouse-spiced French fries and
roasted carrots. Larger sizes available.

Stuffed Chicken Breast

$40

Za’atar and sumac rubbed and stuffed with a sundried tomato walnut pesto. Served with roasted carrots,
spiced tomato sauce and sundried tomato tabbouleh.

Hot Corned Beef

$43

Local Spring Trout

$41

House-made corned beef, steamed tender. Served with leek mashed potatoes, quick-braised cabbage &
onions and Dijon mustard sauce.
Sustainably farm-raised in nearby Homestead Springs. Whole roasted with preserved lemon, Kalamata
olive, pine nuts and finished with black Hawaiian sea salt. Served with sundried tomato tabbouleh.

6-Onion Risotto

Leek, Spanish onion, red onion, sweet onion, garlic, chives and spring peas. Topped with smoked olive oil
poached trout.

$40

Desserts
Tiramisu Cake Pop

Chocolate cake and pareve cream cheese blended with coffee and double
chocolate flavors. Coated with a white chocolate shell

$10

Apple Crumble à la Mode

Local Cameo apples and granola. Served warm with house-made ice cream
and caramel sauce

$10

Banana Cake Foster

Banana chocolate chip cake with whipped cream, crème anglaise and a warm
caramelized banana & rum topping

$9

Complimentary Cold Beverages, Tea and Organic Coffee
Ask about special diet options when making reservation
18% Gratuity will be added to parties of 6 or more

