
R E S T A U R A N T  W E E K

 

FIRST COURSE  
(Choice of One) 

 
Organic Baby Mixed Greens Salad

creole spiced croutons, sherry vinaigrette, shaved manchego cheese, 
teardrop tomatoes, red onions  

Iceberg Lettuce Wedge
smoked apple bacon, red onions, buttermilk blue cheese dressing 

 
French Onion Soup

fontina cheese, crouton, chives

SECOND COURSE  
(Choice of One) 

 
Fresh Pappardelle Pasta

wild mushrooms, broccolini, nage butter sauce 
 

Fried Chicken
roasted corn relish, herb vinaigrette

Mushroom Crusted Creekstone Farms Petite Filet Medallions *
parmesan cheese, emeril’s worcestershire sauce

THIRD COURSE 
(Choice of One) 

Banana Cream Pie Parfait
caramel sauce, chocolate shavings, whipped cream

Selection of Homemade Sorbet
 
 

*Thoroughly cooked foods of animal origin such as beef, eggs, fish, lamb, milk, poultry or shellfish 
reduces the risk of food borne illness. Individuals with certain health conditions may be at higher risk 
if these foods are consumed raw or uncooked.  

Three Square - Helping End Hunger in Southern Nevada 
                         DINNER MENU - $80.00 pp 
                                  June 6 - 17, 2022


