THIS
EVENING'S
MENU

LET THE

SHAKESPEARE

SKY RAIN POTATOES

STARTERS .

ARUGULA SALAD

PARME ES. LEMON

CoOBB SALAD
ICEBERG LETTUCE

BOILED EGGS, CHEDDAR CHEES

TURKEY, TOMZ

SQUASH SouP

SAUTEED APPLES, ANISE, CLOVES

CANDIED PUMPKIN SEEDS

CREAMY CELERY ROOT SOUP
CARAMELIZED APPLES AND CHIVES
WARM GOAT CHEESE

CROUSTILLANT
RED & YELLOW SWEET BELL PEPPER SALAD

CHILLED SEAFOOD SALAD
CANNELLINI BEA
FENNEL, ESPELETTE LEMON VINAIGRETTE

%, BLACK OLIVES, TOMATO,

x* VITELLO TONNATO*
% M RoasTED VEAL
ARUGULA SALAD

TUNA-CAPER SAUCE

CLASSIC “"CAESAR” SALAD
HEARTS OF ROMAINE, GARLIC

CROUTONS, PARMESAN CHEESE

x* _ CHILLED SHRIMP COCKTAIL

] SAUCE

- BAKED FRENCH ONION SOUP
HERB CROUTONS
MELTED GRUYERE CHEESE

>

SHILUVILIS SSIATINWIL

: X* ESCARGOTS A LA
e BOURGUIGNONNE
SHALLOTS, GARLIC, PAF

ERNOD BUTTER

ENTREES

B/

ATLANTIC POLLOCK

5" WHITE CANNELLINI BEANS, SPINACH, PIQUILLO

PEPPERS, LEMON-OREGANO OLIVE OIL
VINAIGRETTE

CHICKEN CHIQUITA
COCONUT CRUSTED HAM & BANANA STUFFED
CHICKEN BREAS

T: WILTED SPINACH, COCONUT
RICE, MADRAS CURRY SAUCE

CHORIZO LINGUINE'

PARMESAN CREAM, PEAS AND PARSLEY

PORK AND BEANS

BRAISED PORK CHEEKS, ROASTED PORK
TENDERLOIN, WHITE BEAN PUREE, ROASTED
CARROTS

AGED PRIME RIB OF BEEF"
MASHED POTATOES, BABY CARROTS, GREEN
BEANS, PAN GRAVY

s -
X* GrLuten Free ™ VeceTarian € No Sucar AopED BT LACTOSE FREL

@ GuR FiT FARE MENU ITEMS COMBINE NATURAL

; CREAMY CORN FARROTTO

SUCCOTASH, BASIL, PARMESAN

SERVED PLAIF

GRILLED CHICKEN BREAST
GARDEN THYME JUS; MASHED POTATOES :
AND SEASONAL VEGETABLES :

GRILLED NEW YORK SIRLOIN
. STEAK'
. BEURRE MAITRE D' HOTEL;
MASHED POTATOES, SEASONAL
: VEGETABLES

S3AIHMINT SSITINIL
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