Plated <Lk

Sta rters

Gingl'lam Salad

Assorted gancy greens tossed with fresh raspberrics, blueberries, blue cheese,

toasted almonds, mandarin oranges and POPPY seed drcssing

$6.95

House Salad
T omato, (_ucumber and (Choice of Dressing

$5.95

buFFalo Mozzarc”a and Tomato
(Garnished with [ot [House | ettuce
$6.95

(Caesar Salad

$5.95

Citrus Salad
Assorted (Greens, Sliced Mushrooms Citrus [ ruit SCgments tossed with
Grapc~Haze]nut Dressing

$6.95
~ CUP of SOUP ~
$3.95
Hot COH
Roasted PDutternut Squash GazPacho Andalouse
Cream of Mushroom (Cream of Avocado
T omato Pasil Bisque (hilled Sweet Potato with (Crabmeat
(ream of Asparagus with 555 Shrimp (hilled T omato with chui”a
Minestrone (Chilled Asparagus Soup
Manhattan Clam (Chowder Viclﬁyssoisc

Black Bean with Sour Cream

Prices are per person and do not include sales tax or 20% service charge.




[ ntrees

All entrees include choice of potato, rice or pasta,

seasonal vcgctab[c dujourand rolls with butter.

FPoached Atlantic Salmon Medallions
Filled with Sautéed Spinach with a |_emon-(Chive Cream Sauce
$22.95

Sautéccl T rout Fi”cts
Haze}nu’c Buttcr 5aucc and TGPPCA with ]:ricc{ Leclcs
$18.50

Girilled Swordfish
Served with Rasterr3 Barbecue Sauce
$24.00

Basil Chicken
Diccd Cl—:iclccn I’Srcast with Mushrooms and Basii Crcam Sauce
$18.50

Roasted Half Chicken

[Fresh Herb Gravg
$18.95

Grilled Chicken Breast on Pear Chutncg

Served with Mango Putter Sauce
$18.95

Prices are per person and do not include sales tax or 20% service charge.




Southwestern Chicken Breast
Toppcc{ with Ortega Chiliand Jack Cheese, and

Served with Cilantro-]pcl;vper Sauce
$18.50

Nalcagama Roastcd Forlc Loin

Served on a Ped of Draised Napa Cabbagc with Oriental Sauce
$19.00

Marinated | ondon Broil

SCWCC{ over Mcditcrrancan Ratatoui”c
$21.50

Roastccl New Yorlc Stril:)
Sliccd Ncw Yorlc 5tri|:s served on qu!—;room Ragout
$26.95

Prices are per person and do not include sales tax or 20% service charge.




