
 
 

 
 

 
Catering For All Occasions - Please Ask to See our Catering Menu 

Sunday Brunch - With Unlimited Bloody Marys, Mimosas & Screwdrivers  
Gift Certificates Available - Ask Your Server 

 

Three Course Prix Fixe $15.95 
Monday thru Thursday All Dinner (4pm-10pm),  Friday 4pm-6pm 

No substitutions please,  Coupon discounts will not be applied, max 10 people 
 

1st Course 
Cup of SoupCup of SoupCup of SoupCup of Soup            Soup of the Day,  Potato Soup,  or Loaded Potato Soup (with cheddar, bacon & scallions)    

Roasted Red Pepper Bruschetta   Roasted Red Pepper Bruschetta   Roasted Red Pepper Bruschetta   Roasted Red Pepper Bruschetta   With tomatoes, onions, basil & balsamic on garlic bread    

Side Salad    Side Salad    Side Salad    Side Salad    Mixed greens, cherry tomatoes, cucumbers, julienne carrots, red onion & choice of dressing 

Side Caesar    Side Caesar    Side Caesar    Side Caesar    Crisp Romaine lettuce with croutons, shredded parmesan cheese & our Caesar dressing    

Penne Pasta  Penne Pasta  Penne Pasta  Penne Pasta   In a Marinara or Garlic & Oil sauce    
 

2nd Course 
 
 

BBQ Pork Chops   BBQ Pork Chops   BBQ Pork Chops   BBQ Pork Chops   Two center cut pork chops glazed with house barbeque sauce and topped with fried 

onions, served with house vegetable and choice of side  
Broiled Tilapia   Broiled Tilapia   Broiled Tilapia   Broiled Tilapia   Tilapia filets broiled in a white wine, butter, lemon & garlic sauce, served with house 
vegetable and choice of side    
Grilled Breast of Chicken   Grilled Breast of Chicken   Grilled Breast of Chicken   Grilled Breast of Chicken   Grilled chicken breast topped with thinly sliced prosciutto, spinach, roasted 
red peppers, brown gravy & melted mozzarella, served with house vegetable and choice of side 

Mussels Provencal  Mussels Provencal  Mussels Provencal  Mussels Provencal   Sautéed Prince Edward Island mussels with onions & mushrooms in a plum tomato 
sauce over linguini, served with toasted garlic bread  
Dijon Salmon  Dijon Salmon  Dijon Salmon  Dijon Salmon   Fresh salmon filet sautéed in a creamy Dijon mustard sauce with scallions, served with 
house vegetable and choice of side    
Chicken Tetrazzini  Chicken Tetrazzini  Chicken Tetrazzini  Chicken Tetrazzini   Sautéed strips of chicken breast with mushrooms in a sherry wine cream sauce with 
a touch of parmesan cheese over linguini, served with toasted garlic bread    
Turkey Melt  Turkey Melt  Turkey Melt  Turkey Melt   Smoked turkey breast topped with sautéed mushrooms, onions, brown gravy & melted 
Swiss cheese on garlic bread, served with fries 
Veal Picatta  Veal Picatta  Veal Picatta  Veal Picatta   Sautéed veal cutlets with capers, diced onions & tomatoes in a white wine & lemon sauce, 
served with house vegetable and choice of side 
 

3rd Course 
 
 

Homemade Cheesecake,  Chocolate Pudding,  Crème Brule,  Vanilla or Chocolate Ice Cream 
& Coffee or Tea 


