— — APPETIZERS —

VEGETAELE TEMPURA (V)
Broteoll, Caukfiower. Zucchinl, Sesams Aioll

BEEF CARPACCIO® (GF)
Thinky-Siced Raw Boaf Loin, Basi O, Arugula, Parmesan Cheese

SMOKED SALMON TARTARE® (GF)
Blend of Smoked and Fresh Salmen, Capers, Sour Cream, Herbs, A,

BEEF SLIDER" (8}

Country Polato Bun, Snracha Cabbage Skiw

MEW ENGLAND CLAM CHOWDER

Clams, Potatoes. Bacon. Cream, Chives

CREAM OF BROCCOLI SQUP

Cheddar Chaese

FRENCH ONION S50UP
Gruyére Cheese Crouton

CAJUN- BREADED MUSHROOMS (V) (S)

Soracha Remolksde

CLASSIC CAESAR SALAD
Romaine Lettuce, Caesar Dressing. Garic Croutens, P
Avalable with Grilled Lemon-Garlic Chic

MIXED GARDEM SALAD (V)
Greens, Seassnal

— CLASSIC ENTREES ———

GRILLED NEW YORK STRIP STEAK®
French Fries, Creany Peppercom Sauce

ROTISSERIE CHICKEM (GF)
Half of a Roasted Chicken, Mashed Petatoes, Broceoli

PAN-FRIED BREADEDFLOUNDERFILLET
Anvguia Salad. Chenry Tamatoes, Red Onlons, Chardonnay
Vinaigrette

SPAGHETTI BOLOGNESE
Parmesan Cheese, Classichiakan Meat Sauce

BEEF LASAGHNA
Babad Layers of Meat and Tomato Savce,
Pasta and Mozzaretia Cheese

TAGLIATELLE PASTA WITH BASIL PESTO (V)
Befl Peppars, Green Peas, Ofives: Parmesan Chee s
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TODAY'S FEATURED ENTREES ——

GRILLED VERMONT DUGCK BREAST®
Potiato Croquatts, Gresn feans, Black Chery DUtk Jus

WHOLE-ROASTED STRPLON
Garkis Herb Petat, Galierd Viegetabie, Crgamed Horseradish, Baef s

POTATO GNOCCHI
Sumplings, Portobello Mushrooms, Rich Cream Sauce

Fotato Past

BRAISED LAMB SHANKS

Garic and Truffia Mashad Polatoss, Patenips, Carrots

with Basd and Ol

LINGUINE WITH SAUTEED CAL AMARI

AMND MASH

Potatoes, Onion Gravy

GRILLED GARLIC MONKFISH FILLET AND SHRIMP®
c. Grilled Zucchine, Tarmato S4afood Eroth

——— WINE—
RECOMMENDATIONS

ALBARINO BODEGAS COUTO, “SERRA DA ESTRELA®
Rias Baixas - Galicia. Spain
A crisp, refreshing and full-bodied white with delighthul flavers of spricot
pear, andlemon with a beauliful finish of aromatic honeysiickie

$36.00

SAUVIGNON BLANC . MATUA VALLEY
Mariborough, New Zealand
Laserlime, Nint, passion fruit and herb on the palate
$38.00

MALBEC. TRAPICHE PURE
Mendoza, Argentina
Fruit-bomb blusberry notes and 3 soft texture.
$36.00
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