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Mothers Day 2017

(Eniree price includes 3 courses - appelizer, entree and desseri!)

Choice of Appefizer

Scallop Tomuato Bisgue

Haouse Salad - A seasonal assortment af greens with fresh vegelablex

Caprese Salad - Sliced vine ripe tomatoes, fresh mozzarelia cheese, extra virgin alive ail |14
ad fresiy basil el

House Caesar Selad - Crisp romaine, fresh croutons, creamy Caesar dressing with
shreclded parmesan cheese, ﬁm:h ferman and anchioviex

Crispy Duck Wings - Tosxed in sweet chili sance and served with house made hine
cheese

Baked Brie in Puff Pastry - With ioased almonds and honey
Traditiornal Jumbo Shrimp Cockiail 35- additional chavpe - Spicy cockiail sauce

Choice of Entrée | &6
Black Angus Strip Steak $35- - 12 oz center cut sirip steak char grilled &
Surf and Turf 538- - Perite filet mignon and cold water lokster iail v

Twin Cold Water Lobster Tails 545- - (2} 4-5 oz Canadion cold wealer fobsier toils
frodiled and served witl drevm butier

Hand Breaded Chicken Parmesan $25- - Served with pasta mavinara
Grilled Eggplant Ratatokille 322- - A delicious mediey of grilled vegeiables served

with corscouws

Cliicken Marsale 328- - Boneless chicken breast sauiéed with mushrooms and
marsala wine demi sauce and served over pasta

Safmon en Papiollote 332- - Salmon filer baked in parchment paper with lemon
rOSEMAry and a citrus Sov sauce and asparagus

Roast Pork Loin  328- - With apple, cranherry siuffing and a maple Dijon glaze

Choice of Dessert &L
Hogse Made Brioche Bread Pudding - Brownic Sundae - A warm Ghirardelfi
Frished with vanilla whiskey raisin double chocolate brownie with ereamy ™
anglaise varilia fee cream, chocolale sauce jl:l
Flourless Chocolate Torte - Made and whip erean 54
with a blend of four chocolales and Flan - Creamy Cusiord Tari S
Sinished with a panache fopping b o
Rice Pudding
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