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Dinner Menu

Appetizers
Chicken Liver Paté with Sherry and Pistachios 5.25

Grilled Spiced Colossal Shrimp with Mango lime Relish 6 .95
Korean Pancakes 5.50 Fettuccine with Basil Pesto Half 5.95
Traditional New England Clam Chowder Cup 3.95 Bowl 5.95

Entrées

Flounder broiled with our Bread Crumbs and hint of Garlic 20.95

Sea Scallops broiled with our Bread Crumbs and Lemon Butter 21.95
Char Grilled Sea Scallops with Orange Ginger Soy Sauce 21.95

Char Grilled Salmon with Lemon Dill Butter 19.95

Filet Mignon 26.95

All Natural Pork Porterhouse Char-Grilled 16.95

Char-Grilled Breast of Chicken 15.95

Fettuccine with Basil Pesto  13.50

A la Carte

5 oz Extra Lean Hamburger with Lettuce and Tomato 6.50
Quiche of the Day and Salad 10.95

House Salad 3.50

Vegetable of the Day 1.50

All entrées are served with our own bread and salad. Fresh vegetable and starch
are served with all entrees except pasta dishes.

It’s worth saving room for dessert. We make our desserts right here from scratch.



