
First Course choose one

Second Course choose one

Third Course choose one

(614) SALAD
Local lettuce, radish, goat cheese, beets, tomatoes and pumpkin seeds

CUP OF ROASTED BUTTERNUT BISQUE SOUP

CHICKPEA AND VEGETABLE FRITTERS 
Served with Creole sauce

WORTHINGTON INN
$35 per diner
tax, gratuity, and beverages not included

STEAK FRITES
Certified angus beef flank steak, blue cheese-rosemary butter, house cut fries and sau-
teed broccoli raab

HERB-CRUSTED BAKED ICELANDIC COD
Served in a tarragon-dill white wine sauce with roasted redskin potatoes and haricot 
verts

GARDEN VEGETABLE PLATE

WARM APPLE-CRANBERRY BREAD PUDDING
Served with rum caramel

MALTED MILK CHOCOLATE POT DU CREME

*Vegan and gluten free options available upon request.
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