___ APPETIZERS

CRISPY CRAB & CREAM CHEESE WONTONS )
S

weet Chill Dip

SHRIMP AND CRAB CAKE
de, |

Crrole Mastard Remou

CHEESES & FRU

SELECTION OF ARTISANAL

AR SALAD

Dres

GRILLED NEW YORK STRIP STEAK* ¥

Peppercarn Sauce, French Fries

BREADED FLOUNDER FILLET

Ariugula Salad, Cherry Tomatoes,

Remoulade

HERB-CRUSTED ROTISSERIE CHICKEN ¥
Mached Potatoe

SHRIMP AND MUSHROOM ALFREDO

Parmpsan Cream Sauce, Fettuecini

CARVED. WHOLE-ROASTED P
ORK
Fear Brandy Jus, Grilled Asparogus, Sweet l'-;ltglh'fdll

8-CHEESE BAKED ZIT1
Parmiosan, Misccarella and Risotta z:ar..m,e:n..{,k,r, ato'S.
omato Sauce

— TODAY’S FEATURED ENTREES ——

BEEF SIRLOIN MEDALLIONS* §

Cognac-Mustard Cream, Broceoli, Mashrooms, Steak Fries

CHICKEN PICCATA
Par-Eried Chicken Breast, Lemon-Caper Butter Sauce,
Roasted Tomato, Sautéed Garlic Spiach, Rigatoni Gratin

GRILLED ATLANTIC SALMON® ¥

Quinoa, Arugula Salad, Lenion Olive Oil Dressing

SAUTEED SHRIMP SCAMPI

Lemon Artichoke Pasta

VEGETABLE BURRITO V'

ato Rice, Black Beans, Ranchero Sauce

PORK SPARE RIBS
, Pasta Salad, Cab

cewe Sauce, Onion

___ WINE RECOMMENDATIONS ——

SAUVIGNON BLANC
EAST & WEST BY NORWEGIAN
Sonoma, California
Aromas and flavors of Me ;.
and grapefruit w

rlem i zest,

crisp, refreshing fi
533.00

ROSE
SEME SENS GERARD BERTRAND
Languedoc-Roussillon, France
Rounded pink color with complex floral and fruity nose

BLEND CRGANIC
|L BORRO SALVATORE FERRAGAMO
BORRIGIANO “VALDARNO DI SOPRA DOC*
Tuscany, ltaly
Soft tannins with lively fraity end
leaving a clean barmonious mouth fecling

$33.00
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