
 
 
 
 
 

 
 

 

Sundy House Spring Prefixed Menu 
 
 
 

First Course   
                                                                                                 
 

Soup of the Day 

 

Coriander Seared Tuna 

Sesame, Wakame, Cucumber, Sake Soy Reduction  

 

Beef Tenderloin Soft Taco   

Iceberg, Corn Puree, Tomato Relish, Manchego Cheese 

 

Fresh Mozzarella  

Sundried Tomato Puree, Balsamic Vinaigrette, Marinated Olives  

 

Second Course 

 

 

Caesar Salad   

Garlic Crostini, Shaved Parmesan  

 

Mixed Baby Lettuce 

Citrus Sections, Grape Tomatoes, Almonds 

White Balsamic Vinaigrette 

 

Chopped Iceberg Salad  

Tomato, Bacon, Hard Egg, Blue Cheese Dressing 

 

 

Entrée 

 

 

Grilled Petite Beef Tenderloin 

Yukon Mashed Potatoes, Baby Carrots, Roasted Shallot Demi Glace 

 

Chef Inspired Fish of the Day 

 

Braised Boneless Short Ribs  

Braising Juices, Herb Roasted Potatoes, Baby Spinach 

 

Chef Inspired Pasta of the Day  

 

Pan Fried Chicken Paillard 

Mushroom Madeira Sauce, Roasted Garlic, Whipped Potatoes, Asparagus 

 

Fennel Crusted Pork Loin 

Haricot Verts, Sweet Potato Puree, Rosemary Caramelized Onions   

Bay Leaf Balsamic Glaze   

 

Dessert 

 

 

Apple Blossom 

Caramel, Vanilla Crème Fraiche 

 

 

Vanilla Bean Crème Brulee 

Caramelized Sugar Crust, Fresh Berries    

 

 

 

 

 

$ 35 per person plus taxes and gratuity 

includes coffee and tea  


