~Entrees ~

Surfn Turf
Five Oz. South A#rican Lobster Tail
With A Five Oz. Tenaerloin $35

Filet Mignon
Chotce Tenderloin Charbroiled
& Senved With Mushrooms
@ueen- Yoz. $29 Petite-Foz. 24

Lamb Chops
TWo RLO Chops Grilled And Finished With A
Rosemary rRed Wine penmi Slace
$28 Petite Order $16

Pork Chops
TWo Center Cut RLO Chops Seared And Fin-
Lshed With Mild Chervyy Peppers
#1217 Petite Order $11

veal Saltimbocea
Two Veal Cutlets Stuffed With Prosciutto,
Provolone And Sage Sautéed And Finished
With Mushrooms And A Marsala Wine Sauce
F21 Petite Oraer $13

veal Florentine
Veal Cutlet Lightly Breaded And Topped wWith
Mushrooms And Baby Spinach Then Baked
With Blended Cheeses $20 Petite Order $13

Chicken Romano
Medallions OF Chicken Sautéed With An Egg
And Romano Cheese Batter & Finished \With
White Wine § Lemon $17 Petite Ovaer $11

Chicken Marsala
Tender Bredast of Chicken Sautéed With Peppers
And Onions in A Marsala \Wine Sauce
#1217 Petite Order $11

~Seartpod~

Lobster Tails
Two &0z. Cold Water Tails
F35 Petite Order $20

Scﬂllops Nawntucket

Large sea Scallops Seared And Simmered In

A shfr@ Cream Sauce Then Topped With
Cheadar Cheese $#19

Sesame encrusted Tuna
Elght Oz. Ahl Tuna Encrusted With Sesame
Seeds And Pan Seared $17

Fried Shrimp
FIVE Jurmbo Shrivnp With Gourmet Bread
Crumbs, And Fried To A4

Golden Brown $19 Petite Oraer-3 Picces $1.3

*Full Dinner Entrees Are Accompanied With Your Choice OF Two Sides*
*petite Dinner Entrees Are Accompanied With Your Choice Of One Side With The Exception OF Petite Filet Mignon™

~Consuming Raw or Undercooked Meats, Poultry, Seatood, Or Egg May Increase The Risk Of Food Bourne lliness~



