
APPETIZERS
Shrimp Cocktail cash 14.95  credit 15.47
Jumbo shrimp served chilled with house made  
cocktail sauce.
Baked Stuffed Clams cash 10.95 credit 11.33
Highly seasoned chopped ocean clams.
Baked Brie cash 12.95  credit 13.40
Wrapped in puff pastry and baked golden brown.
Served with raspberry sauce.
Crab Cakes cash 12.95  credit 13.40
Tossed in seasoned flour and lightly fried. Served 
with house-made marinara sauce.
Butternut Squash Bisque cash 9.95 credit 10.30
French Onion Soup cash 10.95  credit 11.33
Onions and beef stock topped with imported Swiss 
cheese. Baked golden brown.

DESSERTS
Apple Blossom cash 9.00 credit 9.32

A divine serving of classic apple pie, wrapped in
flaky pastry, topped with a sprinkle of cinnamon.

Served warm with vanilla ice cream.
Homemade Pumpkin Pie cash 11.00 credit 11.39

Topped with whipped cream.
Deep Dish Peanut Butter Pie cash 10.00 credit 10.35

Creamy peanut butter with a chocolate cookie crust.
Topped with chocolate and peanut butter cups.
Sticky Toffee Cake cash 12.00 credit 12.42

Served warm with vanilla ice cream and whipped cream.
 

           100% Colombian Coffee or Hot Tea
cash 4.00  credit 4.14

 Cappuccino cash 6.50  credit 6.73
Espresso cash 5.50 credit 5.69        

SPECIALTY COFFEES
Irish Coffee cash 14.00 credit 14.49

Jameson's Irish Whiskey
 Bailey's Mint Kiss cash 12.00  credit 12.42

Bailey's and White Creme De Menthe
Nutty Irishman cash 12.00  credit 12.42

Bailey's and Frangelico
 

ENTREES
Roast Turkey with Sausage & Sage Dressing
cash 29.95 credit 31.00
Baked Ham with Honey Mustard cash 27.95 credit 28.93
Jumbo Shrimp with Roasted Fennel cash 28.95 credit 29.96
Pan roasted with fennel and grape tomatoes and a sweet butter 
lobster fumet. Served over arborio risotto.
Braised Short Ribs cash 32.95 credit 34.10
Dried cherry port wine demi-glace.
Served over rosemary mashed potatoes.
Pan Seared Peppercorn Crusted Sea Scallops
cash 28.95 credit 29.96
Served with braised Napa cabbage and sweet corn coulis.
Roast Prime Ribs of Beef, Au Jus cash 41.95 credit 43.42
Pan Seared Salmon, Honey Orange Glaze
cash 27.95 credit 28.96
Chicken or Veal Marsala cash 24.95 credit 25.81
Sauteed with mushrooms and Marsala wine.
Chicken or Veal Francaise cash 24.95 credit 25.81
Egg dipped and sauteed with white wine and lemon.
Crabmeat Stuffed Lobster Tail cash 36.95 credit 38.24
7oz. tail, filled with lump crabmeat and baked.SOFT DRINKS

CARBONATED BEVERAGES
Pepsi, Diet Pepsi, Starry, Ginger Ale, Tonic Water,
Seltzer, Saratoga Sparkling Spring Water
OTHER BEVERAGES
Freshly Brewed Unsweetened Iced Tea, Whole Milk,
Arnold Palmer, Homemade Lemonade, Acqua Panna 
Natural Spring Water
JUICES
Pineapple, Orange, Cranberry, Apple, Grapefruit

Entrees are served with house salad, vegetable
AND a choice of mashed potatoes, candied sweet 
potatoes, baked potato, rice pilaf OR french fries.

PAY CASH AND SAVE 3 ½ % PAY CASH AND SAVE 3 ½ %

HOMEMADE SALAD DRESSINGS:
Vinaigrette, Ranch, Creamy Italian, Russian

Blue Cheese Crumbles with Vinaigrette + cash 2.00  credit 2.07

Please choose a cocktail from our specials, 
fully stocked bar or ask your server about wine 

and champagne by the bottle.

THE KID’S TABLE
Chicken Tenders & Fries cash 11.95 credit 12.37

Macaroni & Cheese cash 10.95 credit 11.33
Roast Turkey cash 14.95 credit 15.47

Baked Ham cash 13.95 credit 14.44
Includes beverage with free refills and kid’s ice cream. 


