~——— APPETIZERS ——

HICKEN LETTUCE WRAPS §
 Minced Chicken, Water hestints, Bambio Shoots, feeberg Lettice

ASIAN SPARERIBS WITH VEGETABLE SUMMER ROLL
Lime Ghili Dip.

ROASTED BEET SALAD V'
Wiatercress, Balsaniic Glaze, Pumpkin Seed Britile

BRUSCHETTA V"
Grilled Ciabatta Bread, Ricatra Cheese, Roma Tomatoes,
Garlic, Basil & Olive Ol

SMCOKED MOZZARELLA RAVIOLE

Lobster Cream Sauce

MINESTRONE SOUP V'
Vegetable Broth, White Beans, Gardun Vogetables

WHITE CHEDDAR AND POTATO SOUP

Creme Fraiche, Chives

FRENCH ONION SOUP

heese Croutorn

Gryire

WALDORF SALAD V'
Granszy Smith Apples, Gropes, Celery, Candied Walnuts

PEAR AND GORGONZOLA SALAD V'
Mixed Greens Wrapped in Curerom

r, Poacked Pear, Pecans, Vinagrette

CAESAR SALAD

tuce,

—— CLASSIC ENTREES ——

GRILLED NEW YORK STRIP STEAK‘!

Peppercorn Sance, Fren

BREADED FLOUNDER FILLET
Arugala Salad, Cherry Tomatoes, Misstard Ramoulade

HERB-CRUSTED ROTISSERIE CHICKEN §
Mashed Potaties, Broccoli

SHRIMP AND MUSHROCM ALFRECO

Parmesan Cream Sauce, Fettuccini

CARVED WHOLE-ROASTED PORK LOIN §
Peas-Brandy Jus, Grilled Asparagus, Stweet Potato Mash

3-CHEESE BAKED ZITI

Parmesan, Mozzarella and Ricatta Cheeses, Chimky Tomato Sance

L TODAY S FEATURED ENTREES ——

S 1=
WHOLE-ROASTED SIRLC: =
1 it Neked Botati, Cxamied Spinach: Harsoradisth el Gravy

CHICKEN MADEIRA

Madeira Mushyon Sauee, Ruasted Bell Pepirer Rusntro

ALMONO-CRUSTED RUBY RED TROUT*
Buttered Croon Beans, Mashed Pototocs

BANG BANG CHICKEN & SHRIMP §

Courrys Poatits; et Jagmine Rice, Vegotables

RIGATONI PRIMAVERA WITH PESTO '
Vine Rajre Vex s, Shaved Parmesan Cheese

BARBECUE MIXED G
Pork Ribs, Bratumrse, Chicken, Bo
Suseet Potato Fries

Parbecu Sasice

—— WINE

SAUVIGNON BLANC
EAST & WEST NORWEGIAN PROPR
Sanoma, Califarnia

PINOT NOIR

LOUIS JADOT
Burgundy, Frar

Arvmas awnd flavors o
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