Uaniety Plate (on Twe $26.00
Twe lange shrimp, twe stugped musheems, and a crab cake.

Gpinach Antticheke Qip $18.00
A nich blend ef antichekes, cheese, galic, moayenwnaide, spinach
and bread cuvmbs, baked, seuwed with teasted baguelles.

Crab Cakes $27.00
Twe cakes, mixed geens, nemewlade & lemen.
Eacangeot Toscane $19.00

A genenoud petdien, baked in galic bullten with nema tematees,
panke breadouwmbs, and Remane. Sewed with teasted baguetles.

Shnimp Cecklail $18.00
Foun lange, chilled shviimp , sewed with 3eaty cecklail souce.
Gowumel Mushneem Caps $18.00

JQumbe baked mushieems filled with French Brie cheese, bacen chips,
and nut mixtune, seuwed en cuaunbevuy SouLce.

Gleaks & Seajeed

Prime Rib 12 03. $44.00 20 03. $61.00
A succulent cul of prme beek.

New York Stnip $57.00
14 3. tadilional steak heuse cut.

Rib Eye $57.00
16 03. o flaworul bee,

Filet Mignen $62.00
10 63. The meal tenden of bee}, selections.

Fried Shimp $36.00

Chilean Gea Bass $51.00
803 cwsted Chileon sea basa with sweel galic 86y sauce, cungel
hain pasta.

Galmen Fillet $38.00
Baked with a beuwben maple glage, topped with cusp spinach,
angel hain pasta.

Shimp & Scalleps Scampi $45.00
hain pasta.

‘Cange ‘Lobaten Tails - $83.00
Tweo succulend 8 ¢3. lobsler tails, a apecial Ureal for a apecial occasion.
Children’s menu available for up to 12 Entree Split - 10.00 (includes soup or salad)
Table service charge - 5.00 (up to 3 years) Coffee, Tea or Milk - 3.00

An automatic 20% Gratuity will be added to the final bill for groups of 8 or more. We do not split checks.



Goewumel Delight $79.00

One 8 3. lobalen tail and a 7o3. filel.
Shnimp & Pume $99.00

Thnee fuied slviimp and al2es cul ef prume nib.

Shvimp & Filet $57.00
Thnee fued shimp and a 7e3. filel.

New Yeans Quet $57.00
Tweo 4 03 medalliens of bee}, tendenlein topped with twe lange

Tuaditionol Fonenites

Beej, Rouladen $38.00
‘Lean beel, with heuse filling, slow neasted till tenden, spaetale.

Wienen Schnilzel $41.00
Lightly breaded veal, sauteed te a gelden brown, apaelzle.

Sauenbraten $39.00
Prepaned in a apecially seasened wine maoinade, foveyul gruony,
spaeigle and ned cabbage.

Reasted Quckling $41.00
Haly, duck baked te meoist tendeuness, cuisp akin, sewed natwuolly,
apaelzle.

Chicken Gabnielle $36.00
Almend encusted chicken medallions sewed en angel hain pasta,
lopped with bewvie blounc dauce.

Wild Mushneem Rawieli $32.00
Gowumel mushvieem nawioli, resh 3ucchini, sgquash & (lenels,
temate basil bewie blanc.

Goup & Salad
Caesan Salad $12.00

paumesan cheede, black elives , tematees, anchevies & cveulons.
Add Salmen, Chicken, Gleak er Quinea Cake $6

French Qnien Seup $14.00
then baked in an eatthen creck.

Dinners include soup or salad, fresh bread & pate
Soup of the day, Seafood Chowder, House Garden Salad or Spinach Salad

Available sides:
Baked or Mashed Potato, Angel Hair Pasta or Spaetzle (unless otherwise specified)
Add ($4.00): Béarnaise sauce, Horseradish Sour Cream Sauce, Hollandaise
Sautéed Mushrooms, Steamed Asparagus with Hollandaise

Children’s menu available for up to 12 Entree Split - 10.00 (includes soup or salad)
Table service charge - 5.00 (up to 3 years) Coffee, Tea or Milk - 3.00
An automatic 20% Gratuity will be added to the final bill for groups of 8 or more. We do not split checks.



