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RESTAURANT &BAR

DAILY SPECIALS
Thursday, October 23, 2025

SALMON FILET $24 BONE-IN PORK CHOP $24
with tarragon, honey mustard, white wine & diced tomato topped with hot & sweet cherry peppers

SOUP DU JOUR
SIXTEEN BEAN SOUP $8

APPETIZERS
VOL AU VENT DE VEAU $17
puff pastry filled with tender pieces of veal & mushrooms in a cognac cream sauce

OYSTERS ROCKEFELLER $16
with spinach, breadcrumbs, celery & bacon

BEEF CARPACCIO $17
thinly sliced rare filet mignon over arugula with onions, capers & pecorino romano, with basil olive oil

ROASTED BEET SALAD $14
goat cheese, candied pistachios over arugula with honey lemon dressing

CHORIZO & MUSSELS $17
sautéed with onions & white wine demi-glaze

TRI-COLOR SALAD $14
arugula, endive, radicchio, oranges, strawberries, toasted almonds & goat cheese with raspberry dressing

ENTREES
SAUTEED FILET OF TILAPIA $25
a la provencal

BUFFALO CHIPOTLE SAUSAGE $26
over gnocchi in tomato sauce

CRABMEAT STUFFED SOLE $38
baked and served with lobster sauce

TRADITIONAL POT ROAST $27
served with mashed potatoes & gravy

SAUTEED MAGRET OF DUCK $25
with a mango chutney

LOBSTER RAVIOLI $29
in saffron cream sauce with herbs, peas & white wine

SAUTEED MIGNON OF PORK $24
with apples, brandy & cream

SAUTEED SHRIMP & LOBSTER PASTA $36
a la vodka over crushed red pepper fettuccini

BRAISED LAMB SHANK OVER RISOTTO $29
braised in white wine, herbs & tomato sauce

SAUTEED FILET OF WAHOO $26
with shiitake mushrooms in a ginger soy sauce

PUMPKIN RAVIOLI WITH SAUTEED CHICKEN $28
in tomato marsala sauce

BERKSHIRE PORK RAGU $26
over fresh pappardelle pasta

SAUTEED FILET OF CORVINA $26
a la veracruz

WAGYU BURGER $22
served with choice of potato/fries

SAUTEED SWORDFISH $26
with garlic, capers, lemon & butter

HOMEMADE DESSERTS
PROFITEROLES $13  (baked puff pastry filled with ice cream & topped with homemade grand marnier chocolate sauce)
PUMPKIN PIE $11 FLOURLESS CHOC.TRUFFLE CAKE $10 CHEESECAKE $11 FRESH STRAWBERRIES & CREAM $9
BREAD PUDDING A LA MODE $11 BROWNIE SUNDAE $10 CHOCOLATE PEANUT BUTTER PIE $10 APPLE PIE A LA MODE $12
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