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A 20% Service fee is charged to each check.

v STARTERS .

SPINACH AND ARTICHOKE DIP 19 WILD PRAWN COCKTAIL 24
Served with crostini Prawns poached with Old Bay Seasoning,

served with Bloody Mary cocktail sauce
MIXED GREEN SALAD 12

Mixed greens, red onions, cucumbers tomato, CAESAR SALAD 12
balsamic vinaigrette Romaine lettuce, classic Caesar dressing,

croutons, and parmesan cheese
CLIFF HOUSE WEDGE SALAD 13

Iceberg, bacon, candied walnuts, bleu cheese, CUP OF CHOWDER 13
tomato, red onions and a bleu cheese dressing

« ENTREES =+

TRADITIONAL TURKEY DINNER
Roasted turkey, mashed potatoes and gravy, stuffing, and cranberries served with seasonal vegetables
53

140Z USDA CHOICE SLOW ROASTED PRIME RIB
Slow roasted served with creamy horseradish, aujus, garlic mashed potatoes and seasonal vegetables
69

USDA CHOICE SLOW ROASTED PRIME RIB AND LOBSTER TAIL
100z Prime Rib and 60z Lobster Tail, served with drawn butter, garlic mashed potatoes and seasonal
vegetables 96

TWIN LOBSTER TAILS
Served with drawn butter, garlic mashed potatoes and seasonal vegetables 85

KING SALMON OR BEEF TENDERLOIN CRAB OSCAR
Fresh King Salmon or USDA Choice Beef Tenderaloin with a crab hollandaise served with garlic
mashed potatoes and seasonal vegetables Market Price

BUTTERNUT SQUASH RAVIOLI
Organic butternut squash ravioli with a brown butter sage sauce over a bed of arugula topped with
shaved parmesan 39

PORT FIG PORK TENDERLOIN
Pork tenderloin medallions with a Port wine reduction, figs and gorgonzola crumbles served with
garlic mashed potatoes and seasonal vegetables 49

= DESSERTS =+

MOLTEN CHOCOLATE BUNDT CAKE 13 NEW YORK CHEESCAKE 13
Moist delicious dark chocolate cake heated Served with a strawberry sauce

with a warm chocolate truffle middle
LIMONCELLO CAKE 12

PUMPKIN PIE 12 A light lemon cake with a hint of Limoncello
liqueur and mascarpone frosting

*93/. of this service charge ig retained by the staff that served you.
The Cliff House retaing T/. for the house and culinary staff Menu and pricing subject to change.




