E ntrees

/4// entrees served with 5i’arc/7 of the a/ay, vcgcta[)/c of the a/aﬂ and choice of Cacsar orhouse salad.

Angus f://ct
Fresh cut and flame broiled to your liking toppea

with Brandied Shallot and roasted garlic cream .
6 0z———$26
14 ounce K/hg A ngus K/’béye
House Cut and dry rubbed then flame grilled to
your liking..
$27
* Ristro | enderloin**

12 oz [ lite [ enderloin served with a PBrandied

Sha”ot and roasted garhc cream.
$28

Barbcquc 5/73]‘6 Kibs
Brushed with Peach beISauce
Served with Sweet Potato [Trench [Tries & (Cole Slaw.

i/2 Rack  s$18
Fu” Raci( $25
T enderloin 77})5
Sautéed with onions and mushrooms then
finished with a Chianti veal g]aze over toast
Points.

$21

Chicken Cbcsa/ocakc
Sauteed Chicken breast toPPed with _Jumbo

Lump Crab and Grugcre SWiss.
$22

/"/oncy Nui' 5a/mon

Fan seared Salmon toPPecl with a sweet mixture
of pure lﬂoncg and cracked nuts and served with

cranbérrg wild rice .

$22
Concstoga Crab Ca»éc

TWO Jumbo lUmP hOUSC made crab cal(cs SCFVCd

with cranbcrrg wild rice.

$29

*Braised Short Ribs**
Braised and served with a Brandied Shallot

and roasted garlic cream.

$24

SOUES
T omato Bisgue
Crock 355 CUP $4
New [ neland Clam Chowder
Crock $5 Cup $4

[ obster Mlacaroni & C/mcsc w*
Five Cheese Macaroni with | obster Meat
toPPecl with seasonec{ bread crumbs‘
$21

**Musscls Dia volo **

New /ealand musse]s, garlic, Parsleg, white
wine and zesty marinara sauce and served over
linguini.
$20

Vca/ or C/n’cﬁen F armesan

\/ermice”i pasta, fresh tomato, Pars!eg and gar-

lic tossed with our house red sauce.
$19
**5/7[7'"1/7 & 5(:3//0}7 5cam/3i* *
Jumbo shrimp, scallops, parsley, garlic, white
wine and butter tossed with | inguini and fresh
T omato.
$21

#* Vca/ Kav/o//* *
T omato Stripcd Ravioli tossed in carramelized

sha”ots and a smoi(ec{ tomato cream.

$21
Sicilian (Chicken
Sautéed Cl’lickcn, hot sausage, peppers, on-

ions, Kalamata olives served over penne pasta

with our house red sauce.
$19
Veal 5ca/0/3/:>/}7i
Veal Medallions sautéed with caramelized onions

and Portabe“a mushrooms in a (Chianti veal stock.

$22

**Cocoa Sca”ops**
(Cocoa (rusted 6ca”ops served with a white choc-

olate beurre blanc and cran})errg wild rice.

$26

| _emon Chicken**
Sauteed (Chicken with sundried tomatoes, spinach,
P

mushrooms and bow tie Pasta ina light lemon

cream sauce.
$17

***]ndicatcs a N]:_:_W Menu ltcm**

Consumer Advisory Report
Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food borne illness.



