APPETIZERS
-
Hummus Dip wiTH PINE NUTS & PITA BREAD 5.95 \f‘
CRAB CAKE WITH CURRY MAYONNAISE 6.95

-
BELGIAN CHEESE CROQUETTES & SOUTH WEST SALSA 6.25 \f‘

CHICKEN KEBABS WITH PERI PERI SEASONING 5.99
(BUTTER LEMON, GARLIC AND CAYENNE)

SOUTHWEST CHICKEN EGG ROLLS & GUACAMOLE 6.95
SPICY BEEF SAMOSAS & MINT CILANTRO RELISH 5.95

-
A BASKET OF ONION RINGS TO SHARE OR NOT 8.85 \f‘

ENTREES

ALL ENTREES SERVED WITH A SIDE SALAD & DINNER ROLL
CHOICE OF DRESSINGS: BALSAMIC VINAIGRETTE, BLUE CHEESE, CAESAR, HONEY MUSTARD, ITALIAN, 1000 ISLAND, RANCH

MEAT

FILET OF VENISON 35.00
SERVED WITH A RED WINE SAUCE, WILD MUSHROOMS & POTATO GRATIN

FILET OF BEEF 27.95
SERVED BAKED POTATO & SOUR CREAM

FLAT IRON STEAK 26.95
SERVED WITH STEAK FRIES & SAUCE BEARNAISE

GRILLED RIB EYED STEAK 28.50
SERVED WITH BAKED POTATO & SOUR CREAM

BEEF STROGANOFF 22.50
SERVED IN A RICH CREAMY MUSHROOM SAUCE WITH PAPPARDELLE WIDE RIBBON PASTA

INDIAN SPICED LAMB SIRLOIN 26.95
DELICATELY SPICED & SERVED WITH APRICOT RICE PILAF

ROSEMARY & GARLIC LAMB SIRLOIN 26.95
SERVED ON A BED OF FETTUCCINE WITH PESTO SAUCE

PAN FRIED PORK LOIN CHOPS 19.95
SERVED WITH SAUSAGE GRAVY & HORSERADISH POTATO CAKES

SPICY & SMOKY PAN FRIED PORK LOIN CHOPS 19.95
SERVED WITH SOUTH WEST SALSA & SWEET POTATO FRIES

OPTIONAL ADDITIONS TO MEAT DISHES
MUSHROOMS 2.25; ONIONS 2.25; SAUCE BEARNAISE 2.25; BLUE CHEESE BUTTER 2.25; SWEET POTATO FRIES 2.25;
RED WINE & SHALLOT SAUCE 2.25; EXTRA VEGETABLES 2.25; SHRIMP SKEWER 7.25

FISH & SEAFOOD

LOBSTER NEWBURG 35.00
SERVED IN A PASTRY CASE WITH A WILD RICE MEDLEY

CRAB CAKES 18.85
SERVED WITH SOUTH WEST SALSA & SWEET POTATO FRIES

LONDON PuUB BEER BATTERED FISH N’ CHIPS 16.95
SERVED IN A BASKET WITH LEMON, HOUSE MADE TARTAR SAUCE & OUR SPICY TOMATO SAUCE



SALMON PILLOW CASE 21.00
PAN ROASTED FILET OF SALMON SERVED ON A BED OF SPINACH,
TOPPED WITH PUFF PASTRY & HOLLANDAISE SAUCE WITH FINGERLING POTATOES

GRILLED FILET OF SALMON 19.95
PLAIN OR BLACKENED SALMON FILET WITH LEMON & WILD RICE

SHRIMP SKEWERS 19.75
SERVED WITH KIMCHI BUTTER & WILD RICE

FILET OF FLOUNDER WITH CRAB 24.50
STUFFED WITH CRAB & SERVED WITH A LOBSTER SAUCE WITH FINGERLING POTATOES

OATMEAL & HERB DUSTED FILET OF FLOUNDER 19.95
SAUTEED AND SERVED WITH HERB BUTTER & FINGERLING POTATOES

DucK & CHICKEN

DUCK A L’ORANGE 23.95
CLASSIC FRENCH DISH SERVED WITH FINGERLING POTATOES

DuUCK BREAST WITH ESPRESSO CHERRY SAUCE 23.95
PAN ROASTED DUCK BREAST SERVED WITH FETTUCCINI

CAJUN CHICKEN BREAST 19.95
STUFFED WITH PEPPER JACK CHEESE & SPINACH SERVED WITH DIRTY RICE

CHICKEN SCHNITZEL 18.95
PANKO CRUSTED CHICKEN SERVED WITH BUTTERED FETTUCCINI, LEMON & CAPERS

SAUTEED CHICKEN BREAST & TARRAGON 18.75
SERVED WITH A CREAMY TARRAGON & MUSTARD SAUCE WITH FINGERLING POTATOES

PASTA & RICE

,
PESTO FETTUCCINI 15.95
PASTA SERVED WITH ONIONS & MIXED SQUASH MEDLEY IN A CREAMY PESTO SAUCE

-
SPICY SICILIAN PASTA 15.95 \f‘
TOMATOES, PEPPERONCINI, ARTICHOKES, GARLIC, PEPPERS, ONIONS & RED PEPPER FLAKES

)
VEGETABLE RISOTTO PRIMAVERA 15.95
SEASONAL VEGETABLES WITH ARBORIO RICE

SALADS

)
MAIN HOUSE SALAD 8.75
CHOICE OF DRESSINGS: BALSAMIC VINAIGRETI-E, BLUE CHEESE, CAESAR, HONEY MUSTARD, ]TALIAN, 1000 ]SLAND, RANCH

CLAssIC CAESAR SALAD 8.75
ADD ANCHOVIES 2.25

OPTIONAL ADDITIONS TO PASTA & SALAD DISHES
BACON 2.25; ITALIAN SAUSAGE 2.25; BLACKENED CHICKEN 6.50,;
MESQUITE RUBBED FLANK STEAK 7.50; SALMON 6.75; SHRIMP SKEWER 7.25
PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES, INTOLERANCES OR REQUIRE GLUTEN FREE OR VEGAN PREPARATIONS.

20% SERVICE CHARGE FOR TABLES OF 6 OR MORE

SPLIT PLATE CHARGE 6.50



