
 - Dietician Approved 
For added health benefit, ask for dressing on the side, less cheese and no added fat

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness*

ENTREES
All entrees include two signature sides, and your choice of soup du jour or our

weekly soup, fresh fruit cup or house salad 
For an additional $1.50 add Dessert of the day  

  Grilled Chicken Breast or Thigh 
Chicken breast or boneless/skinless chicken thigh marinated in fat-free Italian dressing,
lightly seasoned, and cooked to order

$13.50

Scaloppini of Veal Marsala:

Thin pounded scaloppini of veal sautéed with sliced mushrooms and finished with Marsala wine and
a demi glace sauce

$13.50
  Yankee Style Pot Roast: 

Slow cooked, tender Yankee style pot roast served with traditional potatoes & vegetables and topped
with gravy
*Gluten free and Dietician Approved without gravy $13.50

Fresh fried oysters:

Hand breaded in cracker meal and fried to a golden brown. Served with lemon & tarter sauce. $13.50

APPETIZERS
Soup "du jour"

Homemade fresh soup of the Day

  Fresh Fruit Cup 
Please ask your server for the daily selection

Soup of the Week
Homemade fresh soup of the Week

  House Salad  
Chefs daily choice of salad with your selection of 

dressing



SALAD DRESSINGS
Ranch, Blue Cheese, Balsamic Vinaigrette, Greek Vinaigrette, Italian, Caesar, Honey Mustard,

Raspberry Vinaigrette, and Oil & Vinegar 

BEVERAGES
Unsweetened Iced & Hot Tea, Pepsi Products, Orange  
& Cranberry Juice, Regular & Decaf Coffee, Water 

A la Carte Beverages: 
Cappuccino & Espresso   $2.00 

Alcoholic Cocktails, Wine, Beer, & Spirits 

SIGNATURE SIDES
Vegetables of the Day 
Vegetable of the Week 

Green Peas 
Mashed Potatoes 

Baked Potato 
Baked Sweet Potato 

French Fries 
Sweet Potato Fries 

ENTREES

  8 oz. Filet Mignon 
The leanest, most tender cut of beef, grilled to your liking and served with a red wine
demi-glace $19.00

Crab Stuffed Ravioli:
Blue crab & Cheese ravioli topped in lobster sherry sauce and toasted golden.

$13.50 

Barbequed Baby Back Ribs:
Lightly smoked and slow cooked tender baby back ribs, coated with a tangy barbecue sauce

$13.50

  Grilled Chicken & Fruit Spring Salad:  
A refreshing green summer salad, perfectly complemented by balsamic vinaigrette and the addition
of fruit and almonds. Spring salad mix with watermelon, toasted almonds, strawberries, dried
cranberries, mandarin oranges, red onion, and topped with strips of grilled chicken. Served with
balsamic vinaigrette $13.50

Chef's Daily Specials
See insert for selection $13.50
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