
                                       

 
 
 

Appetizer 
Cho ice  o f   

 
Soup of the Day 

 

 ~~~ 
 

Mixed Green Salad 
 

 ~~~ 
 

Fried Calamari 
 
 

Entree 
Cho ice  o f   

 
 

Penne with Hot & Sweet Italian Sausage 
Ricotta Salata Cheese, Julienne Tomatoes in a Roasted 

Garlic Sauce 
 

~~~ 
 

Roasted Salmon 
Grain Mustard Beurre Blanc & Sautéed Spinach 

 

~~~ 
 

Medallions of Filet  
Sautéed in a bordelaise sauce, Mashed Potatoes 

 

~~~ 
 

Roast Pork Loin 
Sweet Mashed Potatoes & Caramelized Onions 

 

 

 
Sautéed Chicken Marsala 

Mashed Potatoes 
 

~~~ 
 

Shrimp & Crab Salad 
Mandarin Oranges in Citrus Vinaigrette 

 

~~~ 
 

Sliced Steak Sandwich 
French Fries 

 

~~~ 
 

10 oz. Filet Mignon  ($10 supplement) 
French Fries 

 

 
Dessert 
Cho ice  o f   

 
Chocolate Mousse Cake 

 

~~~ 
 

Cheese Cake 
 

~~~ 
 

Vanilla or Chocolate Gelatto 

 
 

$24.07 per person** 
 

**Does not include beverages, tax or gratuity 



                                       

 
 
 
 

Appetizer 
Cho ice  o f   

 
Caesar Salad 

 

~~~ 
 

Fresh Tomatoes & Mozzarella 
Pesto & Balsamic Glaze 

 

Mixed Green Salad 
 

~~~ 
 

Grilled Portobello Mushroom 
Warm Goat Cheese

 
 
 

Entree 
Cho ice  o f   

 
Sautéed Sea Scallops 

Lemon Caper Sauce & Shitake Mashed Potatoes 
 

~~~ 
 

Horseradish Crusted Salmon 
Asparagus, Mushrooms, Mashed Potatoes &  

Roasted Red Pepper Sauce 
 

~~~ 
 

Tri Pepper Crusted Tuna 
Fennel Salad 

 

~~~ 
 

Sautéed Chicken Breast 
Mushroom Risotto & Apple Cider Reduction 

 

Grilled Pork Chop 
Grilled Pineapple & Mango Chutney 

 

~~~ 
 

Veal Chop 
Topped with Sautéed Peppers & Onions, Steak Fries 

 

~~~ 
 

10 oz. Filet Mignon 
Garlic Mashed Potatoes 

 

~~~ 
 

12oz Sirloin Steak   ($10 supplement) 
Fried Onions

 
 
 

Dessert 
Cho ice  o f   

 
Chocolate Mousse Cake  

 

~~~ 
 

 New York Cheese Cake  
 

Homemade Bread Pudding  
 

~~~ 
 

 Crème Brulee 
 
 
 

$35.00 per person** 
 

**Does not include beverages, tax or gratuity 


