APPETIZERS

Fried Mozzarelln
Sevved with marinara sauce
Chicken wings (6)$2.95 (12) $5.95 18
Buffalo style, served with blue cheese and celery
Fried calamart
Your chotce of sauce, cocktail or marinara
Zuppa de Clams (red or white)
fresh whole clams simmered in a spicy garlic clam broth served over romano croutons
Juntloo shrimp Cocktatl

With spricy cocktail sauce
Stuffed mushrooms

Filled with sausage, roasted ved peppers, spinach and mozzarella
Pan Seared Mailne Crab Calkes

with remoulade sauce
Stuffeo Roasted Portobello Mushroom

Roasted Portobello mushroom stuffed with ttalian bread, gorgonzola, sun
dried towmato, garlic and sage
Chicken Tenders

Served with hiney mustard, BBR, or buffalo style
wWild Mushroom Risotto

Creamy ttalian rice with wild and domestic mushrooms, butter, romano ana parmesan
cheese

Sausage Aglio e Olio

Hot and sweet ttalian sausage sauteed with olive oil, garlic, onlon, peppers,

mushrooms, and spinach

Potato Skins

Filled with cheddar, Mowterewuclz, and scallions (add bacon $.#5)

SOUPS § SALADS

Soup DuJour  chef's own creation $1.50
French Onlon Soup Au Gratin Crock
Sherry Laced Lobster Bisque $2.50

with fresh lobster meat

$4.50

+7.95
$6.25
4795
$6.95
$5.95
$7.25

$6.95

$4.95

$5.95

$5.95

$3.95

$2.25
$3.25

$3.95



ENTREES

Chicken Marsala

Bowneless breast of chicken, sauteed mushrooms, shallots, and marsala wine

Chicken Florewtine

Boneless breast of chicken served over a bed of spinach with lemon, white wine and butter

Boneless Breast of Chicken
Marinated in balsamic vinaigrette with fresh basil, served over grilled vegetables

Pasta Primavera
Fresh vegetables served tn a Lite alfredo sauce or aglio e olio

Add grilled chicken

Baked Center Cut Pork Chops
Lightly breaded, served with a warm housemade fruit chutney

Baked Stuffed Shrimp En Croute
with Maine crab, spinach, ricotta cheese stuffing, baked in puff pastry

Baked Scrod
With Ritz cracker and sherry crumb stuffing

Stuffed Sole with fresh crab and shrimp stuffing

Served with a lemon and white wine butter sauce

Shrimp, Clams and calamari Fra Dlavio

$12.95
$12.95
$13.95
$11.95

+3.00

$14.95
$15.95
$12.95
$14.95
$16.95

Fresh clawms, fresh shrimp anod calamari stmmered in a spicy tomato broth served over Linguine

Linguine and Clams
Fresh whole, baby clams with garlic, shallots and herbs served with red or white sauce
Dijon Herb Crusted Salmon
Pan seared with lemon and black pepper
veal Bmily
Lightly breadeo veal medallion sauteed in a voasted garlic cream sauce with wilted
spinach, roasted ved peppers and mozzarella cheese
Sole Francaise

Egg battered filet of sole sauteed with fresh swow crab Leg meat, lemon, wine, butter
and green onion

Stuffed swordfish Mediterranean

Fresh swordfish baked and stuffed with red onlon, capers, artichokes, sun-dried

tomatoes, gorgonzola cheese and garlic

All entrees include salad, vegetable, and bread § butter
AlL non-pasta entrees served with potato du jour (add Blue Cheese $.75)
Add $2.50 - Extra Plate Charoe

$14.95
$14.95
$15.95

$13.95

Marieet
Price



CHILDREN'S MENW
(nder 12 only)
Junlor Burger

Peanut Butter and Jelly
Chicken Tenders

Penne Pasta (served with marinara or butter sauce)

Served with french fries, pickle (except penme pasta), and soda

$2.95
$2.95
$2.95
$2.95



From The Grill

AlL beef is Black Angus USDA Certified

New York Strip T4 OZveeirs eeeeeeeeeee et
Delimonieo LA 07ttt
T-Bowne 2 et ettt eee e
Porterhouse £ 07ttt
Filet Mig nWown T DZutteeiiee ettt et a e e e e e e e e e e s s e aararaaeeas,
Porkk Chops 2@ € 0Zes e,
Chicken Breasts £ D7t ettt e
Sworotfish L0 D7 et e e,
Norwegian Salmown L0 DZvieuiees et
Cooking Preferences
Rare cool, red
Medium Rare warm, red
Medium Pink
Medium well very little pink
well No pink, cooked thoroughly
AlL grilled selections will be serven with cholce of sauces:
Mavysala...... Roasted whole shallot marsala aw jus
RAGOUE. ... Mushroom, white beaw, roasted red pepper
Chutney......... Housemade sundried fruit and orange marmalace
Dijonaise........ Dijon Laced horseradish cream sauce
RaAifort.......o.... Chilled sour cream horseradish sauce
AUPoLvYE........ Cracked black pepper, brandy and cream sauce
Add $£2.50 - Extra Plate Charge
Beverages
Sooda Sm
Cola, Dlet cola, Orange, Lemon Lime, Glnger Ale, and Birch Beer Lg.

Sparkling water
Coffee, ecaf, or Tea

Chocolate Ml
lced Ten

L

$1.00
$1.50
$1.50
$1.00
$1.00
$1.00
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