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A ppe tizers

5/7/‘//77,0 ocktail

Cl'ri”ccljumbo shn’mP served with tangy cocktail sauce. 7-95

French Onion (ratinde

Bakcd in a crock and toPPccl with melted Mozzarc”a, Chcddar and Frovolonc cheeses. 4.95

/> otage du Jour

Ask your server about our choice of the clag. CUP 2.50 - Bow] 2.95

Ourﬁ{gnaturc Dl 5/7/7m/o ina Futf astry

Agcncrous Portion of tender sl'lrimP baked go]clcn brown and accomPaniccl bg cream
cheese & di", served with orange glaze. 7.95

Paked Prie

Served with seasonal fruit and assorted gourmet crackers. 7.95

[ried (_alamar

]:rcsl*u calamari fried go|clcn brown & toPPcc] with Farmcsan cheese served with Marinara sauce. 6.95

f: resh 53/30’5

Served with French bread

5i’63:é 53/30’

A salad toPPccl with tomatoes, black o]ivcs, and green peppers then smothered with
tender slices of steak. 12.95

Julienne Salad

T ossed fresh gardcn greens with Julicnr\c striPs of turkcy, ham, Co”ag & Swiss cheese, Salami, bacon &
choppcd cggs. 8.95

B/ac,éenca/ or Bronzcal C/n'oécn Caesar5a/ac/

A bountiful salad of colcl, crisP Romaine tossed with tangy Cacsar circssing, cracked pPepper; toasted garlic
croutons and ?rcshly gratecl Komano checse, toPPecl with sliced blackened or bronzed chicken breast. 9.95

F]ain Caesar Salac], 795




/:> asta

All dinners served with tossed salad, bread and your choice of Linguinc or [Tettuccine noodles.

/:1‘65/7 Basf/anc/ Toma to

A savory “Heart Smart” sauce of fresh basil, tomato and garlic sautéed in olive oil. 1 Q.95

Chicken or5/7rimp A/frea’o

Agcncrous Portion of chicken or shrimP nestled in a rich Parmesan cream sauce and tossed with your choice of

Pasta. 15.95

Fasta Frimavera

A mcdlcg of fresh vcgctchs with a touch of garlic and fresh herbs c!cglazcd with white wine and nestled in your

choice of seasoned Pasta. 12.65

f7u5/7/hg \/a//cys [inest

A” dinners served with tossed salad, homemade brcac], vcgctab'c clujour and your choice of baked Potato,

sweet potato or Fettuccine Marinara.

[ilet /\//{gnon #

Choice 8 oz. center cut tenderloin cooked to your taste with

sautéed Fortobc”o mushrooms. 2%.95

PBroiled New York Sirloin Steak*

12 oz. certified Angus beef, cooked to your order and served with
a duet of onion rings. 20.95

f‘]’/oéo;y Smoked Baéﬂ Pack Kibs
Fullslab 17.95 Half slab 12.95

Autumn /’> ork

Center cut Por‘( choPs served with Grarmy Smith aPPlcs dcglazcd with TriP]e—Scc and aPP]c cider. 12.95




(Chicken

A” dinners served with tossed salad, homemade bread, vcgctable dujour and your choice of potato or pasta.

f7u5/71hg Va//cy (ordon Pleu
A hand breaded breast of chicken stuffed with ham and Swiss cheese, baked <l go]clcn brown and toPPcd
with a rich sauce Momag. 14.95

[ o{gncsian Preast of (hicken

A breast of chicken flavored in Tcrigaki sauce clcglazccl with a reduction of Fincapplcjuicc, l'loncg and
fresh FincaPPIC. 14.95

Chicken Scarnallino

A\ tender breast of chicken |ig|1t|g coated in an egg wash then simmered in a fresh cream accented bg garlic
and Parmesan cheese, garnishcc‘ with fresh FPimento. 14.95

La,éc and 5@35

A” dinners served with tossed salacl, bread, vcgctable clujour and your choice of potato or pasta.

[onglish fFub Fish s Chips

10 0z of Jeelandic Haddock cliPPch in beer batter and fried to a golc]cn brown.
A|so available broiled, ask your server. 12.95

Fresh Whitetish

9 oz of | _ake Supcrior Whitefish broiled “til golclcn brown and garnishcc] with lemon and tartar. 1 5.75

Salmon Wc///}?gton

Agcncrous Portion of Salmon bakedin a Puﬂ: Pastrg with cream cheese and crabmeat. 1 5.95

Kasp/;crrﬂ or B/CU (Cheese Wasabi Sashimi | una Steak*

Fresh Sashimi 3c”ow fin tuna dusted with Cajun seasoning and bronzed, toPPcc] with Raspbcrrics and
Melba or B]eu Cheese Wasabi sauce. 17.95

Dcsscrts

/D/casc ask to see our gourmet /oastfy tray. 355

5(’:‘ verages
Coﬂ:cc & chular or Dcca{: 1.50
Brcwccl ]cccl Tca 1.50
Milk 1.50
Somct Drinks 1.50
Lcmonaclc 1.50

Consuming raw or undercooked meats may increase your risk of foodborne illness. *
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