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" Tiger Prawns served with Traditional Sauce. =~~~ ° ' 8 L
Egepitant & Gl CROEIG .o 2 vosanssnnsnesssnssanssest U |
Topped with a Sweet Basil Dresszng g W2 ve!
S TN . . i il o s b A BE s CRE RS o 5 v $5.25
Heated to blend flavors, served chzlled
""Gombination -Platter ..........;c..... Sl i n s (per person) $7.75
Your Choice of any Three*Hot or’ Cold Appetizers (minimum order two persons).
R R et R R R R .o 2. $7.50
Sauteed with Bacon, Walnuts and Armagnac presented over Garltc Croutons 3
Smoked Salmon A R S R T SR S PRI TIATRE LA $6.75
With a Sauce of Lemon, Butter and Chives. aate ;
Crab Cake . ...... S e it o e i . 85.75
Accented with a Horseradish Cream. S we G
’ i .“','_4,“&"‘. )'. v <
Scallops B 105 W o o Sl WP RN s & & & i B & T
Baked with a Cheddar Cheese and Wine Sauce served ina Delzcate Pastry
}“?:
‘ Sou |
I e el R e B R B 5 wvx 5 S S i .5 $3.50
:'\ 1}
Tomato Basil with White and Wild Rice ............... o i $3.00
I T L e aS s A AU L £ h et wse s e s oyt b $2.75
vw.Caesar Salad - . . .. .. RS 5 S g g w e ones e 5057 $5.00
Prepared in the Classic Manner = B ST :
Vilted Dandelion Salad ... . . . . . . G TIPSR,
With a Warm Bacon Dtess:ng. ,
House Saled « 1o . v 3% oot ctodmos sionsivs TP B L B S vy e $3.75

An assortment of Baby Greens from Eight Orgamcally Grown Lettuces
with Plum Tomatoes and Enoki Mushrooms.

L Tl L

SN b e i s o

Fish & Seafood

Tuna en Papillote .. ......... ..... . TR RO
Baked in Parchment Paper with Peppers and Garltc

Rainbow Trowt ........cco0000. for o i 8 L DB DL v 5 NN Y8900

With a Bacon Stuffing. 27y
.« w1 Sl - BT0.50

Complzmented by a Cabernet Sauce

S i 5.5 2 0 o w . AR 5 s i s e sy oo 920,00

Grtlled agnd presented over.a Same of Arttchoke Hearts Peppers and -Oregano.

IR I & 6 56 0 o o 2 0 S e e S L $18.00

Lightly coated and sauteed in a Sauce of Butter and Wine.

‘ Pas—ta ‘ - -" . T " 4 \ 15 - A
Seafood Pasta .. .............. AR R o o e e 4 . v o e $I7 50
Shrimp or Scallops with an Ouzo. Barbecue Sauce aver Squid and- Garlzc Parsley ’
flavored Fettucini. P R .
- Jiack Pepper Linguine . ...........ccoueeinennnnn. oo ndns. 300
Proscuitto, Sweet Peas and Pine Nuts tossed with Parmesan. : ;
SO PO . . .. ...c0000 00000 nnnr st $12.00
' With Plum Tomaroes, Basil and Mozzarella. R : it
o ‘ Ap o e ~ b B -
Medt & Poultry
R IR . 5 ¥+ s s « sl 5 0 s vl T $21.00
Sauteed with Apples and flamed with Calvados.
KT o o~ - - ¢ ~ .o sonin. s son aidbnirg B e s b o Fr s . $19.00
Roasted with Ham, Peppers, Tomatoes and Onlons
" Pork Tenderloin . . . . . % b SR '.‘ e L. $18.00
Marznated and grilled, topped with a Mustard Buttet -~
- o . . '—l A
Breast of Chzcken ...................................... $17.00

Grilled, crowned with a Sauce of Currents, Raisins and Vegetables, served
over rice.

RO . ... 0v e e m s a G A A e+ s w 7y $20.00
Broiled and served wtth Bearnazse Sauce ne & :
New L d SR GRNCTLNRA TR S L S e . $20.00
‘ With either a Madagascan Pepper Sauce oF a Sauce Bordelalse topped :
with Onion Straws. G
B i minin s > 5 an s v v vas sl R LS R e $25.00

A Six Pomt Rack with Kresh Mznt Sauce or Medallzons mth a Garllc
Cream Sauce. PRl
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