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HOMEMADE SOUPS
N.E. clam chowder | Portuguese kale | Cream of broccoli

BEE-STING FLATBREAD
pepperoni | cheese | sauce | drizzled with Mike's hot honey

SHORT RIB RAVIOLI
served in a madeira cream sauce

HONEY DIJON CHOPS
two boneless pork chops | honey dijon cream sauce
served with starch & vegetable of choice

CHICKEN MARSALA
sautéed chicken & mushrooms | marsala wine reduction
served over rice or pasta

LOBSTER MAC
sweet & tender lobster meat | house made white cheese sauce
served over cavatappi pasta

VEGETABLES: BEETS | SAUTEED SPINACH | BROCCOLI | CARROTS | COLESLAW

SIDES: MASHED POTATOES | BAKED POTATO | RICE | HAND-CUT FRIES | BAKED BEANS | PASTASALAD

SUBSTITUTES: ONION RINGS "$2.75 | SWEET POTATO FRIES “$1.25 | CUP OF SOUP*$2.25 | SIDE SALAD "$2.00

DESSERTS: APPLE CRISP | STRAWBERRY SWIRL CHEESECAKE | CARROT CAKE | CHOCOLATE FUDGE CAKE
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