'"THREE COURSE PRIX FIXE MENU
$14.95

AVAILABLE AFTER 5PM SUNDAY, MONDAY, TUESDAY

coupons and discounts are not valid on Prix fixe menu

oyt

Sta rter
Stuﬁccd Frawn

Iarge bacon WraPPCd Prawn StUF]CC& Wlth crab and SCFVCCI Wlt}‘l a lemon beurre }DlaﬂC

Flummus
wedges oFgri”e& Pi’ca bread with hummus and tzatziki

Crab Cakc

with a roasted corn relish beurre blanc

Butternut Squash Bisquc

oven roasted but’cernut scluash and root vegetables

SOUP du Jour
a hancl craFtecl SOUP Preparecl d8113

Garclcn 5a|ac|

field greens, carrots, cucumbers, onions, and tomatoes

Misto Salad

baby greens, dried cherries, gorgonzola cheese, candied wa]nuts, with orange cognac vinaigrette*

Cacsar Salacl

crisP organic romaine hearts tossed in our caesar &ressing*

® caesar c{rcssing and cognac vinaigrette contain raw eggs

ntrée

Meatloaf Chicken Alfredo Fettuccine

smothered in rich gravy made from our homemade fettuccine Pasta and gri”ed chicken tossed in our

demi~glace and bits of aPPlC smoked bacon

rich creamy, garlic, parmesan sauce

Tuscan Cl‘nckcn I’I i( .
) ) ] ] C icken Flccata
chicken sautéed with ar’cicf‘xokesj red pepper, , ,
, L. , capers, lcmonj bu’cter, white wine sauce
tomatoes, spmacl'l, zuccl'nm, and squash, ina

roasted garlic white wine sauce

Dcssert
CI’ICCSC Cakc

New York stgle cheese cake served with raspberrg sauce and whipped cream

Ca rrot Cakc

moist carrot cake with cream cheese icing served with strawberries and cream

Bread Pudding

baked in a rich vanilla custard, with aPPles, raisons, and chocolate - topped with (Grand Marnier cream ang]aise

Chocolatc cake

rich moist chocolate cake toPec{ with white chocolate and chocolate sauce

served with whiPPecl cream and strawberries




