
DINNER SPECIALS 

SOUP OF THE DAY 
Black Bean  

topped with diced onions and a dollop of sour cream 

  

SHAREABLE APPETIZERS 
CORNED BEEF SPRING ROLLS 13.95 

Hand rolled corned beef, shredded cabbage and diced red potatoes  
served with mashed potatoes and spicy mustard  

CHEESE TORTELLINI 13.95 
Tender Tortellini in a vodka pink cream sauce with melted mozzarella 

🥗  GRILLED JUMBO SHRIMP DINNER SALAD 22.95 🥗  

Served over Arugula, strawberries, grapes, sliced mango, cucumbers, carrots, tomatoes, 
crumbled Feta cheese and a side of Lemon dressing 

ENTRÉES 
PAN SEARED RED SNAPPER PICCATA 26.95 

Served with a lemon sauce, with dice tomatoes, capers and basil over capellini pasta 

GARLIC RIB EYE 34.95 
Topped with mushrooms and a Jameson Irish Whiskey demi-glaze sauce served with string 

beans, sautéed in garlic and oil and a side of rice 

STUFFED RED PEPPER 18.95 
 Ground steak, onions, mushrooms, sun-dried tomatoes, basil, scallions, garlic served inside a 

pepper topped with melted mozzarella and cheddar cheese and Pomodoro sauce 

🍦  DESSERTS & ICE CREAM: 🍦  

Key Lime Pie, Coconut Pie, Apple Pie, Blueberry Pie, Carrot Cake, Chocolate Cake 

ICE CREAM FROM LAKE HIAWATHA DAIRY: 
 Chocolate, Thin Mint Cookie, Vanilla Bean & Tartufo 
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DINNER SPECIALS 

SOUP 
MANHATTAN CLAM CHOWDER 

SHAREABLE APPETIZERS 

FILET MIGNON ON GARLIC BREAD 23.95 
Topped with with melted gorgonzola cheese served with a dollop of mashed potatoes 

COLOSSAL COCONUT SHRIMP 21.95 
Served with a bed of fluffy mashed potatoes and Teriyaki sauce with a touch of cream  

DINNER SALAD 

PANKO FLOUNDER DINNER SALAD 
Served over baby spinach with sliced strawberries, grapes, sweet oranges, 

 walnuts, tomatoes, fresh mozzarella, and a side of Italian dressing 

ENTRÉES  

HARRIGAN’S GRILLED RIB EYE STEAK 41.95 
 Topped with caramelized onions and mushrooms served with a side of  

broccoli rabe, green zucchini and carrots, tossed in garlic and oil and a baked potato 

 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 

FILET OF FLOUNDER FRANCESE $25.95 
Lightly coated with egg and sautéed with a buttery white wine and lemon sauce 

 served over Linguine pasta  

CHICKEN SORRENTINO $24.95 
Chicken breast, topped with eggplant, tomatoes and melted mozzarella drizzled with a sherry wine 

Demiglaze served with a side of veggies and rice. 

DESSERTS  
  STEAKHOUSE STYLE CHEESECAKE                                3 LAYER CARROT CAKE 

 CHOCOLATE MOUSSE PIE 

🍦  ICE CREAM FROM LAKE HIAWATHA DAIRY: CHOCOLATE OR VANILLA BEAN, 🍦  

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