Appetizers

Crab Cakes

Jumbo lump blue crab, chive,
whole grain mustard, Remoulade
sauce

Shellfish Cocktail
Chilled jumbo prawns, Lump
Crab, cocktail sauce and lemon

Stuffed Banana Peppers

Fresh banana peppers, three-
cheese blend, herbs and garlic,
pan roasted and served over
marinara

Calamari

Crispy calamari accented by
mild chili spices, sautéed chili &
sweet pepper and cilantro with
smoked jalapeno sauce

Mussel Stew

P.E.I. Mussels, shallot, garlic, basil,
white wine, butter, choice of red
or white sauce

Pepperoni Pizza
Pepperoni, tomato-basil sauce
and mozzarella

Margherita Pizza
Fresh mozzarella, basil, fresh
tomato and pesto sauce

Greek Chicken Pizza

Roasted chicken, brocollini, pine
nuts, feta cheese, oregano and
sun dried fomato and kalamata
olive with a light dusting of
mozzarella

Salads and Soup

Caesar Salad
Romaine greens, cheese crostini, tomato relish, house Caesar dressing
and grated Parmesan-Reggiano

Farmer’'s Market Green Salad
Organic field greens, heirloom tomato, red onion, carrot, cucumber,
alfalfa, herbed goat cheese and crostini

French Onion Soup
Red and white onion, stock, sherry and thyme,
baked with crouton and Swiss cheese

Crab and Corn Chowder
Corn and Cream simmered with potato and herbs,
finished with Bay seasoning and crabmeat

Chef’s Daily Soup...cup or bowl
Chef’s freshly made soup, select seasonal ingredients



Entrees

Hong Kong Style Halibut

Snow white halibut, ginger, garlic,
sweet chili, soy and honey glaze,
bean sprouts and cilantro

Lobster Macaroni and Cheese
Sweet Maine lobster meat,
prosciutto ham, baby shell pasta
and a four cheese blend, topped
with buttered breadcrumbs and
baked

Scallops and Asparagus Risotto
Seared Scallops, Parsnip, Arborio
rice, Parmesan, asparagus, truffle,
thyme, parsnip crisp

Seared Salmon
Atlantic salmon, toasted sesame,
teriyaki, cucumber and nori salad

Petite Surf and Turf
Twin Petite filet mignon, grilled
prawn, Béarnaise sauce

Filet Mignon
House Prime filet mignon, fond glaze,
root vegetable puree

Petite Filet Mignon
Four-ounce filet, vegetable and
potato

Cowboy Steak

Chairmen’s Reserve rib eye steak,
chipotle-roasted garlic jus, Texas
caviar

Kansas City Strip Steak
120z New York Strip, balsamic-glazed
button mushroom

Chicken Florentine

Seared chicken breast, spinach,
shallot, garlic, tomato, basil pesto
and bucatini pasta, Parmesan-
Reggiano cheese

Baked Ravioli

Cheese ravioli, marinara,
mascarpone, fresh herbs, mozzarellq,
Parmesan-Reggiano

Shrimp Scampi

Jumbo shrimp, garlic, shallot,
charred grape tomato, butter, white
wine, angel hair

Osso Bucco & Veal Breast
Braise of veal, rosemary, thyme,
garlic, white wine, demi glaze,
gremolata

Australian Lamb Rack

Lamb, Pinot Noir, honey, black
pepper, balsamic vinegar, Greek
olive, orange zest, charred tomato

Turkey Breast
Carved roasted turkey, cranberry
relish, stuffing, potato and gravy

Meat Loaf
Roasted meat loaf, mashed potato,

agravy

New England Style Haddock
Haddock fillet, creamy crab
chowder, toasted breadcrumbs



