
 

Menu 

 

Overrated Starters 

1. Artisan Caesar Salad 
• Wilted lettuce drenched in mayonnaise-like dressing, featuring stale bread chunks pretending 

to be "gourmet croutons." 
2. Farm-to-Table Tomato Soup 
• Basically, we threw some tomatoes in a blender. We'll say it's "artisanal" so you'll pay more for 

it. 
3. Chilled Shrimp—Now with Extra Pretension 
• Cold shrimp, served with cold sauce, on a cold plate. It's a cold, cold world. 

Pretentious Palate Cleansers 

1. Butternut Squash Ravioli and Existential Dread 
• Drowned in "sage brown butter," as if the sage will cleanse your life choices. 
2. Scallops Seared in the Flames of Millennial Burnout 
• Served on a smear of cauliflower purée, to remind you of your childhood mashed potatoes. But 

healthier, we swear. 
3. Stuffed Portobello Mushrooms, AKA Forest Floor Frisbees 
• Filled with goat cheese from goats that are happier than you, living on farms you'll never be 

able to afford. 

Main Courses for Main Concerns 

1. Eco-Friendly Ribeye Steak 
• Eaten with a side of guilt, served alongside garlic-flavored cloud puffs and asparagus stalks 

masquerading as green fries. 
2. Salmon: Fish with a College Education 
• Pan-seared, as opposed to searing your college loans. Comes with quinoa because we needed to 

check the "trendy grains" box. 
3. Risotto That Tried Its Best 
• Arborio rice aspiring to become sushi but falling short, mingling awkwardly with out-of-season 

veggies. 

Desserts for the Instagram Soul 

1. Chocolate Fondue Fountain of Youth 
• Snap a pic before you dip! No, seriously, it hardens fast. 
2. Tiramisu: An Italian Lullaby 
• It's got layers, like that one character from that one movie. You know the one. 
3. Lemon Sorbet or Fancy Slushie? 
• Citrus-flavored ice chips, served with a sprig of mint that you'll inevitably fish out awkwardly 

while trying to look sophisticated. 
 
 


