Served 2pm-10pm

Reservations suggested, please call 365-7550 after 2pm.

Appetizer
Baked Brie en Croute
with sun-dried cranberries, almonds, apples and baquette’

Soup/Salad
Wild Mushroom Bisque
Or

Festive Waldorf Salad

with maytag bleu cheese

Cntrées
New York Steak Florentine

Mesquite broiled 200z. bone-in sirloin steak topped with roasted peppers, spinach, and provolone
cheese drizzled with garlic cream sauce over sweet potato puree and seasonal vegetables

$32

Lemon Grass and Panko Crusted Diver Scallops
Sautéed and served over saffron angel hair pasta with seasonal vegetables and lobster cream sauce

$24
Mardi Gras Chicken

Double breast of chicken stuffed with prosciutto ham, spinach and Italian cheeses.
Served with butternut squash risotto, port wine porcini mushroom sauce and seasonal vegetables

$23
Pessert

Chocolate Volcano Cake
over vanilla bean ice cream

Or
Eggnog Cheesecake

Also serving our regular menu



