Goten™s

AMERICAN BISTRO

Dinner

Starters
Cup 4 Bowl 6

Slﬂcrried Wlld Mushroom

Consommé clujour

SOUP of the Daﬁ

* House Salad or Caesar Salad 6

Charcuterie 12
Che)c’s SCIection of Fétés, and Cure& Meats,
Comichons, Dﬁon, Braisecl Cabbage

Grilled Endive Salad 9
Fresh T omatoes, Smoked Mozzarella, Maui Onions,
Sauteme Herbs de Frovence \/inaigrette

Salade de Canard 11
E_ar] Grey Brinccl Duck Preast, Fresh (areens, Mandarin Orange,
Bing Cl’lcrrics, [eta Cl’xcese, Rcd Stag \/inaigrcttc

Crab Cakes 10
Crab, Watercress, Lemon Aioli

Baked Feta 7
Feta Chccse, Kalamata O]ive, ]:resh Tomato, Festo,
Housc Made leat Breacl

Smoked Gouda Cous Cous s
Slow Cookcd Fork, Smokccl Tomato

Daily Bruschettas
Trac{itiona]



Entrées
*All Entrées Include a House Salad, Small Caesar or Cup of Soup of the Day

Provencal 16
Fenne Fas’ca, Roma Toma’coes, Easil, Roastecl Garlic, Chévre,
™ xtra \/irgin O]ive OII

Pork Loin Chop 22
Apricot Rubbed Pork | oin Chop, Bing Cherrg Spoonbread,
Seasonal \/cgetab]es

Roast Half Chicken 19
Wild Mushroom Barlcg Filaf, Asparagus, Kosemary Velouté

Papardelle Ragout 1s
Faparc{e”e, 5hor’c Rib, Fresh OreganoJ SEitaki Mushrooms, Swiss Chard

Iberian Shrimp 20
Tiger Frawn, Linguica, Chorizo, Chic‘(en) Roasted (o, Cilantro Rice, Haricots
Verts, Manzani“a Reduction

Steak Frites 25
Rib Ege Steak, Roasted | omato, Caramelizecl Sha”ot Butter) Trwc]qe [ rites

Fresh Catch
Market Frice

Meatloaf 1s
Groun(ﬂ Be@c, Fork, and Turkeyj Roas’ce& Rc& Bliss Fo’ca’coes,
Anclﬂo KCtCI’]UP

Bronzed Chicken Breast 17
] omato, Cane”ini Bcans, E_ggp]ant and Ye”ow Squaslﬂ

Side Dishes 5

Asparagus Truffle Frites

Haricots Verts Seasonal Vegetables
Cilantro Rice Roasted Red Bliss Potatoes
Eggplant and Yellow Squash Grilled Endives

+ The Chef will be happy to accommodate special dietary needs
+ 20% gratuity will be added to all parties of 6 or more

+ Karl Prohaska, Executive Chef ~Matthew Morrison, Exec. Sous-Chef



