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" DINNER MENU

STARTERS
HOMEMADE TURKEY CHILI
CHICKEN SOUP SMOKED CHILIES, BEANS, ONIONS,
wITH MATzo BALL, RICE, CHEDDAR CHEESE
oR EGG NOODLES
SHRIMP COCKTAIL
SOUP DU JOUR 7 CHILLED JUMBO SHRIMP,

CocKTAIL SAUCE, & LEMON WEDGE

ENTREE SALADS

CAESAR SALAD
RoMAINE LETTUCE, CROUTONS, SHAVED PARMESAN CHEESE
ADD: CHICKEN ¢ SAIMON e« SHRIMP

STRAWBERRY SPINACH SALAD WITH
GRILLED CHICKEN

GRILLED CHICKEN, STRAWBERRIES, BLUEBERRIES, ORANGE SEGMENTS,
CRUMBLED FETA CHEESE, POPPYSEED DRESSING

SOUTHWESTERN SHRIMP SALAD

GRILLED SHRIMP, MIXED GREENS, CHERRY TOMATOES, FIRE ROASTED PEPPERS,
ReD ONioNs, CorN, Avocapo, BLUE CorN ToRrTiLLA CHIPS,
CHIPOTLE RANCH DRESSING

KEY LIME MANGO CRAB CAKE SALAD

SUMMER SALAD WITH MANGO, CrRAB CAKES
HoNEY - LIME DRESSING
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We Proudly Serve USDA Prime Steaks & Burgers




Al Entrées served with House Salad or cSoup Du Jour

SEAFOOD ENTREES

GRILLED SALMON
PraIN, TERIYAKI, OR BBQ, SERVED
WITH JASMINE RICE, VEGETABLE DU JoUR

WHITE FISH PICCATA
GRILLED WHITE FisH, JASMINE RICE,
LEmoN CAPER SAUCE, VEGETABLE Du Jour

SHRIMP SCAMPI
PaN SEARED SHRIMP, LINGUINE, TOMATOES,
WHITE WINE, GARLIC, ENGLISH GREEN PEAS

MEAT & POULTRY
CHICKEN PARMESAN

LicHTLY BREADED CHICKEN BREAST, MARINARA
Saucg, PARMESAN CHEESE, LINGUINE PASTA,
AND GARLIC BREAD

ROASTED CHICKEN
(Prain, BBQ, or GRECIAN)
Porato WEDGES, VEGETABLE DU JoURr

THE VEAL A LA OSCAR
VEAL CUTLETS, CRABMEAT, BEARNAISE SAUCE,
SPAETZLE, VEGETABLE DU Jour

WHISKEY GLAZE SKIRT STEAK
GRILLED SKIRT STEAK, WHISKEY GLAZE,
ONION STRAWS, MASHED POTATOES,
VEGETABLE DU Jour

PEPPERCORN CRUSTED
FILET MIGNON

MASHED POTATOES, VEGETABLE DU JOUR

NEW ZEALAND LAMB RACK
Harr LaMmB RAck, ROSEMARY ROASTED POTATOES,
VEGETABLE DU Jour

SPECIALTIES

ALL PREMIUM MERION BURGER
ANGUS BEEF PATTIE, LETTUCE, TOMATOES, ONIONS,
Pickies, AND FRENCH FRIES

TURKEY BURGER
TURKEY PATTIE, ARUGULA, TOMATOES, BRIOCHE
BuN, aND FrENCH FRIES

SPAGHETTI SQUASH CAPRESE
RoASTED ORGANIC SPAGHETTI SQUASH,
TomAaTO SAUCE, FRESH BASIL,
MozzARELLA CHEESE, RoMA TOMATOES

Substitute with any Entree

FRENCH FRIES ¢ SWEET POTATO FRIES
FRESH FRUIT e SIDE SALAD

BEVERAGES

FRESHLY BREWED COFFEE, DECAF, TEA
CAPPUCCINO, ESPRESSO,
APPLE, CRANBERRY, OR ORANGE

DELIVERY CHARGE
SPLIT PLATE FEE (INCLUDES SOUP OR SALAD)

ENTREES MAY BE PREPARED VEGETARIAN
OR GLUTEN-FREE UPON REQUEST
ALL ITEMS PREPARED LOW SODIUM
CONSUMING RAW OR UNDERCOOKED MEAT,
POULTRY, SEAFOOD, SHELLFISH OR EGGS
MAY INCREASE THE RISK
OF FOOD-BORNE ILLNESSES.

ALL PRICES SUBJECT TO CHANGE
NO SUBSTITUTIONS
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