/9 /atec{ %inner

Sta rters

Gingham Salad

Assorted Fancg greens tossed with fresh raspberrics, blueberries, blue cheese,
toasted aimonds, mandarin oranges and POPPY seed c{rcssing

$6.95

House Salad
T omato, Cucumber and (Choice of Dressing

$5.95

Babg SPinaclﬂ Salad

Bu#alo Mozzarc"a and Tomato
Garnisl‘rccl with Hot Housc Lci;tucc
$6.95

Cacsar Salac[

$5.95

Citrus Salad
Assor‘hcd Grcens, 5|iccd MLJSI‘II‘OOI‘(IS Citrus Fruit 5cgmcnts tossed with

Grapc~Hazcinut Dressing

$6.95
~ CUP of Soup e
Hot $3.9% Cold
Roasted Putternut Squash (ream of Avocado
Crcam of Mushroom Cl’]i”ﬁ(‘l 5wcct Fotato with Crabmeat
T omato Basil Bisquc Vickyssoisc
Cream of Asparagus with Pay Shrinp Chilled T omato with Tequils
Black Bean with Sour Cream Chfﬂccl asparagus soup

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




[ ntrees

Atlantic Salmon ]:i”ct
Choice of BasiLFincnut Crust or|_emon Gingcr Saucc
$22.95

Rolled Sole [Fillets
Stuffed with Crab and Shrimp with Watercress Sauce
$25.50

Seafood Mixed (rill
Salmon, Frawns and Monk{:ish ona SOUH’)WCSfZeI‘I’] TI"IFEC Bean Ragout
$31.50

Gri"ccl Whitcﬁsh ]:i"ct
T_oppcd with Toastec] Almonds and Lcmon Caper Buttcr&aucc
$24.95

(arilled 12 ounce Prime New York StriP
Served with Cajun Fried Onions and Tthnc Reduction Sauce
$%2.95

Roastcd Frimc Rlb of Bch
Au Jus and Horseradish Sauce
$26.50

Prime Beef T enderloin

Whole Roasted, Sliced T enderoin with Wild Mushroom or Béarnaise Sauce

$51.95

Sliced New York Strip
Whole Roasted and Served with a side of Béarnaise Sauce
$30.95




Southwcstcrn Stglc Cl'liclccn Brcast

Ligi’lt}bl Smoked Chicken Preast, served with APPIG (Chili Salsa and Chipotlc Sauce
$18.50

Farisicnnc Chicken Breast
(oated with Egg and [“resh [Herbs, and toché with Steamed Asparagus and [Hollandaise
$18.95

Stuffed Chicken Medallions
(hicken Medallions stuffed with Sautéed Mushrooms and SPinacl-u, and
Served with Port Wine Sauce
$19.95

Grilled Chicken Preast

Toppcd with an Apricot—Rafsfn Ci”rutncg and Marsala Wine Sauce
$18.95

Roastccl C|-|ic1<cn Breast
StuFch with Prosciutto [am and (Goat Chccsc, served with Roastcd T omato Sauce
$19.95

Roastcd Comish (Game [Jen
Stufzrc& with Wild Rice and served on Mediterranean Ratatouille

$21.95

Roasted New Zealand Rack of | amb Provencale
Served with Tl’lgmoMint Reduction Hauce
$29.50

Veal 5ca|oPPini Piccata

Sautéed Veal c}ippc& ina Parmesan (Cheese and E_gg PBatter served with a ]__ig}'lt T omato Sauce
$24.50

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




Veal Osso bucco
5|ow15 Praised Veal 5]-|an]< finished with | emon /est, Garlic and Anchovies
$22.50

| amb | oin Wc”ington
Lam[:; wraPPcci in FUF‘}C Fastrﬂ with a Mushroom Duxe“es, served with C]ar!icn_ﬂ'igme Saucc
$28.95

Veal [ mince Swiss 51:5[6
5|icccl \/ea| Loin sautéed with Mushrooms on Creamy \/c—:a] Rcduction Saucc
$2%.50

Marinated Double Pork Cl"OP

Scr\/ccl on Warm APPIC Compote
$21.00

[F ntrée Combinations

Beef Medallions and Prawns

6 ounce BCCF Medallions with Two Largc Frawns, served with Maclagascar Fcppcr Sauce
$37.50

Grilled Sa[mon I:i”ct and Cl'lici(cn Roulade
Salmon with Charclonnag Sauce and (Chicken Roulade Medallion with Plum Sauce
$27.95

Double | amb C]‘IOP Frovencal and Girilled Chicken Breast
TOPPCCJ with Artichoke and Mushroom Sauce
$31.50

I5 Prices are per person and do not include sales tax or 20% service charge.




