
                      
                    

                 DINNER MENU

STARTERS

ENTRÉE SALADS

CAESAR SALAD 
Romaine Lettuce, cRoutons, shaved PaRmesan cheese 

Add:  chicken    •   saLmon    •   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, avocado, bLue coRn toRtiLLa chiPs,  
chiPotLe Ranch dRessinG

KEY LIME MANGO CRAB CAKE SALAD  
summeR saLad with manGo, cRab cakes 

honey - Lime dRessinG

We Proudly Serve USDA Prime Steaks & Burgers

HOMEMADE 
CHICKEN SOUP 

with matzo baLL, Rice,  
oR eGG noodLes 

 SOUP DU JOUR 

TURKEY CHILI 
smoked chiLies, beans, onions,  

cheddaR cheese

SHRIMP COCKTAIL 
7 chiLLed Jumbo shRimP,  

cocktaiL sauce, & Lemon wedGe



SEAFOOD ENTRÉES

GRILLED SALMON   
PLain, 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   
LiGhtLy bReaded chicken bReast, maRinaRa 

sauce, PaRmesan cheese, LinGuine Pasta,  
and GaRLic bRead

ROASTED CHICKEN  
(PLain, bbQ, oR GRecian)  

Potato wedGes, veGetabLe du JouR

THE VEAL À LA OSCAR 
veaL cutLets, cRabmeat, béaRnaise 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    
haLF Lamb Rack, RosemaRy Roasted Potatoes, 

veGetabLe du JouR

SPECIALTIES

ALL PREMIUM MERION BURGER    
anGus beeF Pattie, Lettuce, tomatoes, onions, 

PickLes, and FRench FRies

TURKEY BURGER  
tuRkey Pattie, aRuGuLa, tomatoes, bRioche 

bun, and FRench FRies

SPAGHETTI SQUASH CAPRESE  
Roasted oRGanic sPaGhetti sQuash,  

tomato sauce, FResh basiL,  
mozzaReLLa cheese, Roma tomatoes

Substitute with any Entree
FRENCH FRIES   •    SWEET POTATO FRIES 

  FRESH FRUIT    •    SIDE SALAD

BEVERAGES
FReshLy bRewed coFFee, decaF, tea  

caPPuccino, esPResso,  
aPPLe, cRanbeRRy, oR oRanGe

DELIVERY CHARGE 
SPLIT PLATE FEE (incLudes souP oR saLad)

entRées 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

All Entrées served with House Salad or Soup Du Jour
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