STARTERS

BEEF CARPACCIO"
arugula, crispy garlic, shaved paring

dijorn mustard dressing

AtMOND CRUSTED FRIED BRIE

port wine-cranberry reduction

SWEET POTATO & BUTT(RNUT SQUASH soup

parlie nutareg, créme fraich

GOAT CHEESE SALAD

ini greens, roasted beels, cider vinegar dre

BAY SCALLOP GRATIN

mekted garlic-herb butter and olive breadstick

CLASSICS

CHILLED SHRIMP |/

marie rose tauce, horseradish cocktail sauce

FRUIT MEDLEY |

hand-cul selection of saasons

fruit

FRENCH ONION SOUP

gruyéee cheese, herb croGton
gruy

CLASSIC CAESAR SALAD

Pearts of romaine lettuce, garfic croilong

paTInEsan cheese
blue clieese, marie ro
avaiiable entres-sized w
ar goachad shrimg ”

vegetarian

lactose-free

i gluten-free

HAPPY HOLIDAYS

ENTREES

SHRIMP SCkMPC

OVEN ROASTED TURKEY

HORSERADISH-CRUSTED SALMON‘

PRIME RIB OF BEEF*

seasonal vegelables, baked potato, natural gravy

WILD MUSHROOM RISOTTO
TASCArpone, parmesan ta s ae
CLASSICS

BROILED ATLANTIC SALMON"

GRILLED CHICKEN BREAST

thyme |

GRILLED NEW YORK SIRLOIN STEAK®

werb bulter or classic green penper

BEEF SPAGHETTI BOLOGNESE

beet ragoln, san marzano tomatoes, pecorino romaro, basil

th patal

CHEF'S
RECOMMENDATION
ALMOND CRUSTED FRIED BRIE
S e

e

PRIME RIB OF BEEF*

seasonal vegetables, fondant pota

natural gravy

SELECTS

WHOLE MAINE LOBSTER

CHOPS GRILLE FILET MIGNON"

SURF AND TURF*




