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Sunday, April 20

Starters

Bruschetta on Crostini topped with Crab Meat s$16.50

Stuffed Mushrooms $16.50

Spiedini alla Romana $16.50

Warm Brie ™ Wheel of Bie warmed and served with crostini 16.50

Shrimp Cocktail ~ s$18.50 Crab Cocktail ~ $18.50

Soup & Salavs

Soup du Jour ~ $9.00

Heart Smart Salad ™~ Apples, pears, strawberries, blueberries & candied nuts
on mixed greens with crumbled feta cheese & raspberry vinaigrette $9.00 / $17.50

Caprese Salad ~ Fresh mozzarella, tomatoes & basil with extra virgin olive oil
& balsamic vinegar $14.50 / $8.00

Small Dinner Caesar ™ Add anchovies $4.00 $7.00

Small House Salad $7.00




Entrees

Chilean Sea Bass ~ pan seared, served with risotto $42.50
Turkey Dinner ~ siow-roasted turkey breast with homemade stuffing, mashed potatoes and gravy $29.50
Lamb Shank ~ oven-roasted, served over mashed potatoes, carrots and onions with a demi-glace $42.50
Prime Rib ™~ USDA prime slow-cooked in-house, served medium $42.50

Salmon Rockefeller ~ topped with sauteed spinach, bacon, rock shrimp and champagne cream sauce $36.50
Chicken Saltimbocca ™ chicken breast topped sauteed spinach, prosciutto and mozzarella $29.50
Crab Cakes ™ colossal crab meat oven roasted served with remoulade sauce $42.50

( Served with mashed potatoes & vegetable du jour)

Peggerts

Your server will be delighted to tell you
about today’s homemade dessert specials.
$9.50

We appreciate your patience while waiting for your meal.
AW of owr mealsy owe made to-ovder.

A 3% administrative fee is added to- credit cowd transactions.
A gratuity of 20% will be added, to-checks for pawties of six or move. S £y

Consuming row or undercooked meats; poultry, seafood; shellfishy or eggs
may increase your risk of foodborne ilness, especially if yow hawve certoiny medical conditions.




