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ENTREES SIDES

@M/I/ QS'W {9@% Garlic Whipped Potatoes

We mash our potatoes with fresh butter, garlic,

Lump Crab Cakes with a Lemon Caper Remoulade sour cream and chives to make them smooth and
6 0z. of lump crab cakes seasoned lightly with delicious.
horseradish, Dijon Mustard a touch of Mayo and fresh
chives- pan seared to perfection accompanied by our Mini Twice Baked Potatoes
Signature lemon Caper Remoulade. Roasted Red potatoes filled with our garlic
whipped potatoes and topped with apple wood
Gourmet Pot Roast w/ lots of Veggies and Red smoked bacon, aged cheddar and sour cream.
Potatoes
A tender roast slow cooked with red wine, onions Wilid Rice Risotto
and fresh herbs accompanied with roast carrots, A selection of Organic races cooked with shallots,
celery and red potatoes with a delicious gravy garlic, carrots, fresh herbs and chicken stock
waiting to be sopped up with our fresh breads. finished with a touch of Parmesan Reggiano.
Ginger-Soy Glazed Pork Chops Grilled Asparagus with sesame and garlic
10 0z. bone in pork chop seared and glazed with Tender asparagus cooked to perfection and drizzled
an Asian inspired BBQ sauce scented with ginger with a hint of sesame and sautéed garlic.
and garlic.
Grilled array of vegetables
Beef Tenderloin crusted with Black Pepper and Spices The freshest seasonal veggies grilled lightly and
Angus Filet of Beef hot seared to accent the seasoned with our house blend of herbs.

seasonings and accompanied by a horseradish
scented light cream.

Chicken Enchiladas Verdes
Chicken Breast seasoned with Southwestern spices
and slow cooked then rolled in corn tortillas served
with a housemade tomatillo salsa accented with
fresh cilantro and a hint of spice.

SALADS

WE ALWAYS HAVE A WIDE VARIETY OF SALAD SELECTIONS TO CHOOSE FROM.

Spring Salad with Feta cheese, Euro Roast Garlic Caesar Salad Pesto Goat Cheese Tuna Salad

Cucumbers and Grape Tomatoes Crisp Romaine Lettuce tossed with Albacore Tuna seasoned with goat
Organic Mesclun Mix topped with hand grated Parmesan cheese, Roast cheese, housemade pesto, lemon and
the above and served with your Garlic Croutons and our creamy a hint of crushed black pepper (no

choice of dressings. Housemade Caesar dressing. mayonnaise).



