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VYodka. Amaretto. Cranberry Juice
with a special rim.

THE OVERTURE $€.75

Spinach & Artichoke Dip Soup of the day
Served with Fried Flour Tortilla Chips.
$6.99 $1.99 Cup $2.99 Bowl
Warm Brie Mixed Greens House Salad
with Cranberry & Almonds $4.99
Served with Flat Bread. Broccoli, Bacon, Cheddar Slaw
$9.50 $3.99
THE SHOW

Each entrée is served with Rice or Cheesy Scalloped Potatoes and Green Beans.
Penne Ala Vodka Served as Written.

Broiled Seafood Platter Currant Glazed
Shrimp, Scallops, Tilapia, & Crab Cake Herb Roasted Chicken
$22.99 Half Chicken roasted until crispy.
Broiled Crab Cakes $14.99
$17.99 Penne Ala Vodka
Penne Pasta with our own Vodka Sauce,
Balsamic Glazed Grilled Salmon topped with Sautéed Garlic Spinach.
Salmon with Class! $12.99
$15.99
With Grilled Chicken $14.99
Char Grilled Angus Rib Eye Steak With Grilled Salmon $16.99
with Gorgonzola Sauce
A Contemporary Twist The Big Salad
on a Classic Dinner. Salad of Mixed Greens, Tomato, Cucumber,
$22.99 Carrot. Add Black Beans, Cheddar,
and Bacon if you wish.
Roast Pork $7.99

With Apple Pecan Currant Cornbread

Stuffing topped with a Madeira Cream Sauce Topped Wijch Grilled Chicken $9.99
$16.99 Topped With Salmon $12.99

THE ENCORE

Our fabulous dessert tray worthy of a standing ovation will be presented at your table.

NOTICE: WE RESERVE THE RIGHT TO ADD AN 18% GRATUITY TO PARTIES OF SIX OR MORE.
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