Dinner -

Sdu/o & Selad Bar

Indulge in our bountiful nightly display featuring the
chef's freshest ingredients and Signature Soups

Chef's Specialities s
Privne Wity Chartroded VPt Patic

Herb roasted, served with au jus and a Served with your choice of mango salsa

horseradish cream sauce or tarragon butter
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Stuffed Chicken Floventine } Stow Bradiced
Stuffed with spinach, smoked gouda @%6 (_S) M m

cheese, and roasted red peppers, lightly Beef short rib, red wine jus, roasted

breaded then topped with a creamy Dijon broccolini, butter seared potato gnocchi

Breaised Leamb Stank

Slowly braised with carrots, celery, onions,

mustard sauce

Sliced Beef (enderloin

Served with mushroom bordelaise sauce

Salrmon
Grill-seared in a white wine, then oven (5)%6 0(7&6 (1?1;@ @W 0 [(7

baked and lightly topped with a lemon

garlic, red wine and served with mashed

potatoes

Shrimp, scallops and mussels simmered in
butter sauce

Seafood Vewburgh
Shrimp, scallops, haddock, and lobster og Obf ter %&()&/

sauteed in a creamy sherry sauce and

crushed tomatoes, white wine, garlic and

served over linguini

Jumbo lobster ravioli served with a sherry

served in a puff pastry shell PR S AR AL ALY

Chicken Prccata Polenta Lasagna

Sauteed chicken breast with a lemon Creamy polenta, sautéed mushrooms, roasted

butter caper sauce

Grilled Bovrtoor. Pork Chap
A thick cut bone in chop with a honey (?{13/9[@% @l’ W(@

bourbon glaze

tomatoes, and drizzled with basil infused

olive oil

Roasted sliced eggplant stuffed with riced

cauliflower, rolled and served with roasted

4 tomatoes, basil pesto and balsamic glaze

Chicken Parmesan

Hand-breaded chicken breast topped with mozzarella cheese and

marinara sauce, served with pasta

<4 4
\g g

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of food-borne illness, especially if you have a medical condition.

07.08.2024




