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DINNER.SPECIALS

Soup
CHICKEN VEGETABLE

SHAREABLE APPETIZERS

CAULIFLOWER BITES 14.95
Lighty tossed in rice flour then flash fried served with Sweet Thai Chili sauce and Buffalo sauce

SESAME CRUSTED SCALLOPS 21.95
Topped with Teriyaki sauce with a touch of cream and a dollop of mashed potatoes

DINNER SALAD
CAJUN GRILLED JUMBO SHRIMP 23.95
Served over Romaine, sliced strawberries, grapes, apples, carrots, walnuts cheese, and diced fresh
mozzarella cheese and a side of homemade Balsamic dressing

ENTREES

PANSEARED SWORDFISH PICCATA 27.95
Atlantic Swordfish topped with a lemon sauce, capers, diced tomatoes and basil served over linguine pasta

GRILLED CENTER CUT PORK CHOPS 25.95
Smothered with sautéed bell peppers, caramelized onions, hot sliced cherry peppers,
served with a veggies and a side of rice

CHICKEN SORRENTINO $26.95
Chicken breast, topped with eggplant, tomatoes and melted mozzarella drizzled with a sherry wine
Demiglaze served with a side of veggies and rice.

HAND BATTERED FISH & CHIPS 26.95
Atlantic Cod battered and served with skinny fries and a side of tartar sauce and coleslaw

DESSERTS

NEW DESSERTS BAKED FRESH FROM “MR. @_‘.,' CUPCAKES”

4 CHOCOLATE LAVA CAKES & “CINNA-BUNDT” CAKES socoon: 44
STEAKHOUSE STYLE CHEESE CAKE- FLOURLESS CHOCOLATE CAKE - CARROT CAKE

%7 ICECREAM FROM LAKE HIAWATHA DAIRY: MINT OREO CRUNCH&VANILLA BEAN, &

Classic Tartufo, Lemon Sorbet Root Beer Float (with Saranac Root Beer)
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