
 

                                                          MENU 

Appetizers 

Fried Dough, tomato sauce or Confectioners’ Sugar                                                $5 

Freshly Baked Bavarian Pretzel, with butter and coasted sea salt                               $3             

*Potato Pancake, smoked wild salmon topped with crème fraiche                              $9 

*Mussels in white wine and garlic sauce, diced tomatoes, cilantro, green pepper             $9 

*Chicken Quesadilla with fresco queso cheese and parm cheese, sour cream              $6 

Eggplant Napoleon, sharp cheddar cheese, tomato, almond pesto                              $8 

Stuffed Cabbage Rolls, cheeses, tomato sauce, beef, rice                              $8 

Pierogi mashed potato, cheese, bacon, celery, onion with sour cream                        $6 

Salad and soup 

Beet Salad, spring mix,cucumbers,cherry tomatoes, red onion, goat cheese, red wine vinaigrette dressing $5 

Classic Caesar Salad, romaine lettuce, cucumbers, cherry tomatoes, red onion, egg, parm cheese   $5   

French Onion Soup, cheddar cheese, crouton                           $4 

Chicken Noodle Soup, onion, carrot, celery, spinach                 $4 

Pastas (with one choice of salad or soup) 

 *Four Cheeses Beef Lasagna                                                                                     $15 

Eggplant Parm on the bed of spaghetti pasta, tomato sauce                              $13 

*Fra Diavolo, penne, banana pepper, sausage, chicken, tomato cream sauce, parm cheese      $14                                                         

** Homemade Cavatelli, broccolis, sweet sausage, garlic, E.V.O, parmesan cheese        $15 
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Entrees (with one choice of salad or soup) 

*New York steak side with daily vegetables, mashed potato, soy-red wine sauce             $23 

*Grilled Pork chop with honey-mustard sauce, sweet potato puree, sautéed apples, daily vegetables $20 

*Chicken Cordon Bleu, daily vegetables, mashed potato                                            $17 

*Pan-seared Scallop over risotto   parmesan cheese, edamame peas, cauliflower            $22 

*Braise Lamb Shank side with daily vegetables, potato, gravy                                          $20 

*Stuffed Salmon, shrimp, fish, spinach, cheese, scalloped potato, veg medley                     $22  

*Seared Duck Breast, barley, raisins, peas, baby carrot, broccoli, balsamic Jus         $18 

                                                             

Desserts 

Tres leches with fresh fruit                                        $5 

Apple Crisp with vanilla ice cream                            $5 

Fried Oreos with vanilla ice cream                            $5 

 

*Thoroughly cooking meats, poultry, seafood, shellfish, or eggs greatly reduces the risk of foodborne illness 

** add chicken (+$3.00); shrimp (+ $4.00); hot sausage (+ $3.00); sour cream (+$0.50); cheese (+$0.50)  

 

We may slightly change the Menu items based on market and season choice 
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http://www.williams-sonoma.com/recipe/seared-sesame-crusted-tuna.html

