
DAILY SPECIALS 
Tuesday, May 5, 2026 

 
 
 
 
 
 

SOUP DU JOUR     
POTATO LEEK $8 

APPETIZERS 
STRAWBERRY & AVOCADO SALAD $15 

served over spinach with goat cheese, pistachios, poppy seeds & honey lemon dressing 
STUFFED PORTOBELLO MUSHROOM $14 

filled with spinach, goat cheese & breadcrumbs in a shallot & red wine sauce 
TRI-COLOR SALAD $14 

arugula, radicchio, endive, goat cheese, toasted almonds, strawberries & oranges with raspberry dressing 
AVOCADO STUFFED WITH LUMP CRABMEAT $17 

tomatoes, capers, onions & house vinaigrette 
GREEK SALAD $16 

sweet peppers, pepperoncini peppers, cucumbers, tomatoes, red onions, feta cheese & kalamata olives in an herb vinaigrette 
BABY MIXED GREENS SALAD $14 

pears, gorgonzola cheese, candied walnuts & balsamic dressing 

ENTRÉES 
BACON WRAPPED MEATLOAF $22 

served with corn, mashed potatoes & gravy 
SOFT SHELL CRABS $39 

a la francaise  
DOUBLE-CUT BERKSHIRE PORK CHOP$36 

with hot & sweet cherry peppers 
STEAMED KING CRAB LEGS (1 lb) $69 

served with a miami mustard sauce and drawn butter for dipping 
CONFIT OF DUCK $30 

slowly cooked half duck served in a blueberry sauce 
BUFFALO  SAUSAGE & GNOCCHI $26 

in a chipotle tomato sauce 
CRAB RAVIOLI $29 

with peas, diced tomato & white wine in a saffron cream sauce 
BRAISED BONE-IN SHORT RIBS $34 

with a chili tomato sauce 
VEAL OSSO BUCCO OVER RISOTTO $38 

with herbs, white wine & tomato sauce 
MEDITERRANEAN RAVIOLI WITH CRUMBLED ITALIAN SAUSAGE $26 

(eggplant, roasted pepper & black olive ravioli) a la vodka 
SESAME-ENCRUSTED TUNA $36 

served with a sesame ginger sauce 
VEAL STEW $26 

tender pieces of veal braised in white wine, herbs, tomato sauce & vegetables over egg noodles 
BAKED RED SNAPPER $29 

with eggplant, sundried tomatoes & crème sherry 
BISON BURGER $22 

with choice of fries or potato 
BAKED FILET OF SOLE STUFFED WITH CRABMEAT $38 

served in a lobster sauce 
BBQ ST. LOUIS STYLE PORK RIBS $25 

served with potato & vegetable of the day 
 
 

ASK YOUR SERVER ABOUT OUR HOMEMADE DESSERTS & AFTER DINNER DRINKS 

SALMON FILET $24 
cajun with mango, corn & black bean salsa 

BONE-IN PORK CHOP $24 
with garlic, rosemary & red wine 

 


	BACON WRAPPED MEATLOAF $22
	served with corn, mashed potatoes & gravy
	SOFT SHELL CRABS $39
	a la francaise
	DOUBLE-CUT BERKSHIRE PORK CHOP$36
	with hot & sweet cherry peppers
	STEAMED KING CRAB LEGS (1 lb) $69
	served with a miami mustard sauce and drawn butter for dipping
	CONFIT OF DUCK $30
	slowly cooked half duck served in a blueberry sauce
	BUFFALO  SAUSAGE & GNOCCHI $26
	in a chipotle tomato sauce
	CRAB RAVIOLI $29
	with peas, diced tomato & white wine in a saffron cream sauce
	BRAISED BONE-IN SHORT RIBS $34
	with a chili tomato sauce
	VEAL OSSO BUCCO OVER RISOTTO $38
	with herbs, white wine & tomato sauce
	MEDITERRANEAN RAVIOLI WITH CRUMBLED ITALIAN SAUSAGE $26
	(eggplant, roasted pepper & black olive ravioli) a la vodka
	SESAME-ENCRUSTED TUNA $36
	served with a sesame ginger sauce
	VEAL STEW $26
	tender pieces of veal braised in white wine, herbs, tomato sauce & vegetables over egg noodles
	BAKED RED SNAPPER $29
	with eggplant, sundried tomatoes & crème sherry
	BISON BURGER $22
	with choice of fries or potato
	ASK YOUR SERVER ABOUT OUR HOMEMADE DESSERTS & AFTER DINNER DRINKS
	with garlic, rosemary & red wine

