TONIGHT'S SIGNATURE

SPECIALTIES

Starters

Prosciutto with Melon and Figs
BALSAMIC GLAZE

Black Bean Soup
SMOKED HAM, SOUR CREAM

v Roasted Pumpkin, Fennel and Arugula Salad

ORANGE VINAIGRETTE

Entrées

Chef 's Regional Specialty
ASK YOUR SERVER ABOUT THIS SPECIAL ENTREE
MADE WITH THE LOCAL FLAVORS

OF OUR DESTINATION

*_atin Style Grilled Sirloin Steak
GARLIC ROASTED POTATOES, BROCCOLI,
CHIMICKURRI SAUCE

Thai Chicken and Shrimp in Coconut Curry Sauce

SAUTEED VEGETABLES, STEAMED WHITE RICE

v Poached North Atlantic Cod
MINTED BOILED POTATOES, ROOT VEGETABLES

Zesty Vegetable and Bean Burrito
MEXICAN RICE, RANCHERO SAUCE

v Healthier Selection

meats, seafood, shellfish, eggs,
r

FRVORITE SELECTIONS

Starters

CHOICE OF 1000

OR BALSAI

Entrées

*Beef Rib-Eye Steak
BAKED POTATO, SPINACH,
GARLIC ROASTED ROMA TOMATO

+ Grilled Chicken Breast
MASHED POTATOES, BROCCOLI FLORETS

*Pork Tenderloin Medallions
ROASTED BLISS POTATOES, SPINACH,
MUSHROOM CREAM SAUCE

v *Fillet of Salmon
MASHED POTATOES, FRESH GREEN BEANS,
LEMON CAPER BUTTER

Spaghetti with Grated Parmesan
CHOICE OF BEEF BOLOGNESE,
CREAMY BACON CARBONARA
OR TOMATO MARINARA SAUCE




