Veal Scallopini $16.95

Delicate veal escallops pounded, seasoned and breaded to order, & sautéed with mushrooms, olive oil,
butter and garlic, served over fettuccine. A house specialty.

Veal Parmigiana $16.95

Veal sautéed, and baked, with marinara sauce, provolone and parmesan cheeses, topped with herbed tomatoes
and served over fettuccine.

“Certified Angus Beef”’- New York Strip $19.95
A premium cut 12 oz. strip steak served with potato and vegetable. Simply the best.
With Sautéed Mushrooms add $1.25 With Sautéed Onions add $1.00
“Certified Angus Beef”’- Delmonico Steak 120z served with potato and vegetable. $19.95
“Certified Angus Beef” Roast Beef Burgundy $15.50

Thick cut beef in a mushroom and burgundy wine sauce served with potato and vegetable.
SATURDAY NIGHT ONLY: “Certified Angus Beef” Prime Rib served with potato and vegetable $18.95

STEAK DINNERS SERVED WITH CHOICE OF GARLIC MASHED OR BAKED POTATO.

FISHDINNERS-

PV, .
3 “ R Ry #S

Stuffed Orange Roughy $15.50
Delicate orange roughy with crab stuffing served with rice and vegetables.

Shrimp Salvatore $17.50

Our delicious jumbo shrimp filled with crab stuffing and wrapped in bacon served over fettuccine with
broccoli florets, olive oil, white wine, and a dash of alfredo sauce.

Seafood Pasta $16.95

Shrimp & Scallops sautéed in garlic, olive oil and butter, with spinach, mushrooms and herbed tomatoes
over a bed of angel hair.

Chargrilled Norwegian King Salmon $15.50

Grilled to perfection and served with our bruschetta-alfredo sauce, our special wild rice, & seasoned vegetables.

All dinners come with a fresh garden salad & homemade bread and butter. 11/06



