RTERS

ENGLISH PEA SOUP

SMOKED DUCK BREAST

CLASSICS

BAKED FREVCH OI\.IOF\ SoupP

gruyére cheese, herb

“CAESAR™ SALAD

GARDEN SALAD ¢
In gréens, che

SHRIMP COCKTAIL §

ail sauce,

SEASOf\AL FRU[T MEDLEY

vinaigrette

DINNER

ENTREES
SHRIMP SCAMPI

linguini pasta, white wine, garlic butter sauce

PAN-SEARED RED SNAPPER
d vegetables, boiled potatoes,
ed pepper coulis

BUTTERM[LK FRIED CHICKEN

vy, roasted corn, buttery mashed potatoes

ROASTED VEAL MEDALLIONS*

arpone-saffron polenta, wild mushroom sauce

RO:‘ASTI:D BEEF STRIPLOIN*

ding, new potaloes, pan gravy

EGGPLANT PARMIGIANA

ozzarella, fresh basil, parmigiang-reggiano

CLASSICS
BROILED ATLANTIC SALMON* i

hollandaise sauce

GRILLED CHICKEN BREAST i

thyme jus

NEW YORK STRIP LOIN*

herb butteér or green peppercorn sauce

SPAGHETTI BOLOGNESE

beef ragodt, roasted garlic, san marzano tomatoes,

pecaring romano, basil

CHEFE'S
RECOMMENDATION

STARTER

SEAF00D VOL-AU-VENT

puff pastry, cognac butter sauce

ENTHILE

ROASTED BEEF STRIPLOIN*
yorkshire pudding, new potatoes, pan gravy

SELECTS

WHOLE MAINE LOBSTER |

1.25 Ibs. - 1.5 1bs.

broiled, grilled or steamed, served with

drawn butter or fresh garlic-herb butter $29.95

CHOPS GRILLE FILET MIGNON* ¥
9 ounces of roasted beef tendericin
with your choice of sauce $16.95

SURF AND TURF* &
& aunce maine lobster tail and a roasted 9 ounce
filet mignon with your choice of sauce $34.95

an 18% gratuity will be added




