
������ �� ��� ��� ��� ���� �����
�� ���� � � �
� � ������ � �
���
�����������������
�����������
������

	��� � �� � ������ � ��� �� ��� �

�	�
���	���������


� ��� ��
������������������
		 ���­–	 ���­
������������������������������
*����������������������

� ����
������������
���� ����������������	�����	�
����� �������������������	


������������������
� ���­–� ���­
������ & ���������
� ���­–� 	��­
��������& ��������
� ���­–	 ���­
������

� � � � � � �� � � � � �� � � � � � � � � � �� � �� � �
� � � � � � � � � � � �� � � �� � �� � � �� � � � � � � � �

 � ��
 
 �	 �
 � � � �� � � � � � � � � � �

� � � � � �� � � �

SOUP_____________________________________________
Du JOUR...................................................................................................... 3.5/4.5

MENU DATES
January 29 –  March 14, 2019

�

APPETIZER_____________________________________________
BAKED OYSTERS
Oysters on the half shell topped w/ Balsamic Glaze, Arugula, 
Asiago Cheese, Pine Nuts & Extra Virgin Olive Oil...........................................5.5

SALADS_____________________________________________
WEDGE SALAD
Iceberg Lettuce, Blue Cheese, Apple Wood Smoked Bacon, 
Blistered Pear Tomatoes & Balsamic Glaze.........................................................5
TACO SALAD BOWL
Seasoned Ground Beef topped w/ Lettuce, Black Beans, Tomatoes, 
Scallions, Cilantro, Mexican Cheese Blend, Avocado & Sour Cream.
Served in a Baked Flour Tortilla Bowl w/ Catalina Dressing on the side...........8.5

SANDWICH_____________________________________________
SMOKED SALMON PANINI w/ FRESH FRUIT SALAD
Smoked Salmon, Hard Boiled Egg, Red Onion, Tomatoes &
Caper-Herb Cream Cheese on a soft Brioche Bun..............................................9

PASTA_____________________________________________
FETTUCCINE w/ WHITE CLAM SAUCE (Gluten Free)
A delicious combination of Garlic, Clams, White Wine, Cream & 
Parmesan Cheese over Fettuccine Noodles.....................................................9.5

ENTRÉE_____________________________________________
PAN-SEARED SPICED CHICKEN BREAST w/ 
MANGO PINEAPPLE SALSA RISOTTO CAKE & BRAISED CELERY...................11

CHAR-GRILLED PORK CHOP w/ MADEIRA DEMI-GLAZE
RISOTTO CAKE & BRAISED CELERY...............................................................12

DESSERT_____________________
BREAD & BUTTER PUDDING w/ 
JACK DANIELS CRÈME ANGLAISE......4
ALMOND CREAM PEACH TARTE w/
HOMEMADE VANILLA ICE CREAM.......4

BEVERAGES_____________________
COFFEE (Regular or Decaf), 
HOT TEA.......................................1.5
SOFT DRINKS Coke, Diet Coke, 
Lemonade, Sprite, Sweet Tea, 
Root Beer, Hi C Fruit Punch & 
Iced Tea (Unsweetened)...................2


