
Tuesday Menu 

Appetizers 

Tuscan Stuffed Mushrooms 

Three Cheese and Herb Stuffed Mushrooms, Finished with Balsamic Drizzle and EVOO 

Herbed Frites 

Hand-Cut Frites with Rosemary and Parmesan Cheese 

Fried Shrimp 

Sweet Gulf Shrimp with Lemon and Cajun Aioli’s   

Szechuan Beef Skewers 

Szechuan Marinated Seared to Perfection with Soy Onion Marmalade  

Soup or Salad 

House Salad 

Choice of Dressing 

Caesar Salad 

Crisp Romaine Lettuce, Shaved Parmesan Cheese and Fresh Herb Croutons 

French Onion Soup 

Topped with Herb Crouton and Melted Swiss Cheese 

Tomato Cream Soup 

Slowly Roasted Tomato’s Blended with Cream and Imported Cheese 

Entrees 

Citrus Salmon 

Atlantic Salmon, Vegetable Risotto, Lemon Rosemary Butter Sauce 

Pork Tenderloin 

Tender Pork Medallions, Mashed Potatoes, Roasted Mushrooms and Cabernet Glace 

Chicken Carbonara 

Bacon Wrapped Statler Chicken Breast, Parmesan Risotto and Vegetable of the Day 

Gnocchi Puttanesca 

Potato Gnocchi, Plum Tomatoes, Onions, Capers, Black Olives, Tomato Sauce and fresh Herbs 

Desserts 

Brownie Sundae 

Warm Dark Chocolate Brownie, Vanilla Ice Cream, chocolate Sauce and Fresh Whipped Cream 

Crème Brulee 

Tahitian Vanilla Custard with Caramelized Raw Sugar 

Lemon Berry Trifle 

Layered Yellow Cake, Wild Berry Marmalade, Lemon Pudding and Fresh Whipped Cream 

Cheesecake of the Day 

Chef’s Creation 


