First Course

Your choice of:

Creamy Seafood Bisque

Soup D’Jour

Second Course

Your choice of:

Classic Caesar
Crisp romaine tossed with homemade Caesar dressing, croutons and Parmesan cheese

Blue Cheese & Walnut

Baby greens with imported Gorgonzola, candied walnuts, sun-dried cranberries and lightly tossed in our
own Balsamic Vinaigrette

Third Course

Your choice of:

Build Your Own Burger
Choice of American, Cheddar, Provolone,
Blue or Swiss Cheeses
Choice of Lettuce, Tomato, Onions, Fried
Onions, Peppers, & Mushrooms

Grilled Chicken Sandwich
Boneless Chicken Breast topped with
roasted red peppers, sautéed spinach &
aged Provolone cheese on a fresh
Kaiser roll.

Portabella Melt
Portabella Mushroom Cap grilled and
topped with spinach & sharp
Provolone Cheese.

Penne a la Vodka
Al dente penne pasta tossed with crispy
Proscuitto & sun dried tomatoes in a
creamy blush vodka sauce.

Crab Cakes
Tender chunks of jumbo lump crab blended
with spices and fried. Served with mixed
vegetables and mashed potatoes.

Grilled Salmon
Pan-seared and topped with wilted baby
spinach and a side of mashed potatoes.



