STARTERS

TRIO OF ESCARGOTS

GRILLED PORTOBELLO MUSHROOM

“BEEF CARPACCIO
“AHI TUNA TARTARE

JUMBO SHRIMP COCKTAIL

NEW ENGLAND CRAB CAKE

LOBSTER BISQUE WITH VINTAGE COGNAC

BAKED ONION SOUP

SALADS

CLASSIC CAESAR SALA

@i of Romane Lattuce, Tradiionaly Prepared

BABY LEAF SPINACH AND FRESH MUSHROOMS

Wien Eien) Craess Drassing and Warm Bacon Bs

HEARTS OF ICEBERG LETTUCE

VWit Red and Yellow Grape Tomatoes

SLICED, SUN-RIPENED BEEFSTEAK TOMATO

Wit Gorgonuoia Crumbies

SAUCES
AVAILABLE

ENTREES

*BROILED PRIME NEW YORK STRIP LOIN STEAK

14-0z. of tha Favorte Cut for Steak Connoisseurs.

*GRILLED PRIME COWBOY STEAK

18-02. Rib Chop for tha Real Beel Gourmet

“SPICE-RUBBED PRIME RIBEYE STEAK

18-0z. of flavor mest from the Center of th Prime Rb

*BROILED FILET MIGNON

8-0z. for the True Gourmet

*SURF & TURF
Maing Lobster Tad and Griled Fiet Mignon

*BROILED LOBSTER TAIL

Servad with Drawn Butter

BROILED ROSEMARY-INFUSED CHICKEN

On Pan-Seared Potato and Mushroom Hash

“GRILLED LAMB CHOPS

Double-Cut Lamb Chops

*MAINE LOBSTER RAVIOLI
Garnished with Griled Scampl

GRILLED FILLET OF FISH FROM THE MARKET
The Best Selection the Market Offers, Présentad on

“Young Spinach Salad

SOLDAE D:15S HUESS
Baked Potatces with Trimmings

Sautéed Medey of Fresh Mushrooms
Yukon Goid Mash with Wasabi Horsacadisn
Creamed Spinach with Garlc

Steaned Broccol
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