APPctizc rs

Bacon WraPPcc} 5ca”oP 9
Fan SCared with a Maplc Mustard sauce over Aruguia.

Gorgonzola f:onduc 7
Gorgonzola (Cream Sauce served with an [Jerbed [Tocaccia.

Antipasto it
Frosciutto, Sopresata, Farmesan, Sharp Frovolone, Koaste& Be” FCPPer, Olive)
Koastccl ] omato, overa bed of SPring Babg (Green drizzled with Olive Oil,

Balsamic, Cracked Fepper, Celtic Sea Halt.

Girilled Shrimp Bruschetta 7
Gri”ecl Shrimp, Bell FCPPCr’ served with Croustini‘

Crab Cake 9
Sautéed Crab Cake with Seaweed Salad, Sirracha Aioli

Duck Spring Roll 9
Duck Comcit, Nappa Cabbagc, Mango wrappcd in Wonton served with chct
T hai Chili sauce.

All T ntrées include a basket of Artisan Bread with Putter and the Sprea& of the night,
and a choice of Soup or Salad.

SouP~ Two ogerings a night to choose from.

Salacl~ Four to choose from with fresh Dressings.
Housc~ ]ceberg, Cucumber, Tomato, Raclish, Carrot.
(aesar- Romaine, (routon, Parmesan.
SPring~5Pring Mix, T omato, Snap Fea, Sca”ion, B]ueberry
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Fasta

Seamcood Escapade 25
Sca”op, Shrimp, Crab, Lobster with a creamy DIH Sauce over Linguine.

Frosciutto Farmcsan 2%

Frosciut’co, Artichoke, Sca”iorw, T omato, Roasted Red FePPer ina Farmesan

(Cream Sauce over Penne.
Sautécd 5ca 5ca"op 2%
Basil, Shanot, Fink Feppercom ina Garlic and Wl’\itc Wine Sauce over Linguine.

Chickcn

Roasted Chicken Preast 21
Wild Mushroom and Rosemary Jus, Red Potato Mash.

Stuffed Chicken Breast 25
Spinach, Pecan, Gorgonzola wraPPed in Dacon, Sweet Potato Mash.

FPork
Roasted [Herbed Tenderloin 21

WraPPed in Bacon, Sweet Fotato Mash.
Girilled Frenched Chop 25

With a Lingonberry Jus, Au Gratin Fotato.

Veal

Saltimbocca 23
Frosciutto, Sage, \/ea] Demi Glacc, Russet Fotato Cake.



BCC‘F

NY Strip Steak [rites 23
12 oz. Plack Angus Strip | oin, Russet [Tries, Gearlic Mayo.

NY Strip Steak Au Foivre 25
12 oz. Plack Angus Strip |_oin, Meélange Feppercom encrusted, Prandy Demi
(lace, Au Gratin Potato.

Filet Mignon 27
6oz. Black Angus T enderloin, with Wild Mushroom Cognac Cream Sauce, Red
Fotato Mash.

Filet Mignon 27

6oz Plack Angus T enderloin, with (Gorgonzola Demi (Glace, Russet [otato (Cake.
Surfand T urf 37

6oz Black Angus T enderloin Au [Poive and Prosciutto and Pasil wraPPed 6oz

Shrimp, Red Potato Mash.

Sca'FOOCl

Fish And Chips 5
Beer Battered [addock, Coleslaw, Russet [ries.

Salmon 23
T omato, Shallot, CaPer Relish, Parmesan Risotto

Grilled Yellow [Fin T una 25
Mango Cucumber Salsa, Wasabi Potato (Croquette.

Broiled Chilean Sea Pass 27
Miso Wasabi Butter, Russet Potato (_ake.

Nightly Seafood Platter [Feature Market Price



