gmlled J?mumce (Qizza
House made shell, tomato-basil sauce,
fresh mozzarella $8

Drawn butter and lemon $11

Five jumbo shrimp, lemon,
spicy cocktail sauce $8

Befale Wings

Barbecue, mild, medium or hot $9

Seups and Salads

Jeench Guicn Auw Geatin $5
Cavaley Cluh Labster Bisue

cup $5 bowl $10

\Saun \Du Qaua
cup $3 bowl $4

B oo apinde il

Classic Cassae Salad
small $3.5
large $5.5

*Judionne Salad
Ham, turkey, Swiss, American, egg, veggies
small $5.5  large $9.5

Ll Sl

Cheddar cheese, sour cream garnish small $3 large $5
cup $4 bowl $5
Add to any salad
Chicken or Turkey $4
Shrimp or Steak $7

C[aao‘lc (yeeuéw

Grilled rye, corned beef, sauerkraut,
1000 Islands dressing, Swiss cheese $9

Bleww Buusger

Char-broiled hamburger patty, melted gorgonzola,
sautéed mushrooms, BBQ sauce, kaiser roll $9

St N el

8 oz. N.Y. strip, gorgonzola-chive butter,
garlic toast, natural cut fries $17

Sliced turkey served open faced with mashed
potatoes, gravy and cranberry sauce $9

Biuffala Werap
Grilled Buffalo chicken breast, Caesar salad,

bleu cheese dressing, chopped celery,
wrapped in a flour tortilla $8



Ham, Turkey Breast, Corned Beef,
BLT, Chicken, Tuna, Egg Salad

whole $6.5 half $3.5

Turkey Club, Ham Club
whole $7 half $4

Half Sandwich with Cup of Soup $6

Siiatl: Pltes
and. tc \Sécwe...

Vodle Sheinge

Five vodka tempura shrimp served with
sesame ponzu sauce $10

Pasta A La Lisa
Fresh jumbo scallops, shrimp, sun dried tomatoes,

scallions, bacon and scampi sauce
tossed with linguine pasta $15

Teonderdoinn Lins Diane
Sautéed tenderloin tips, mushrooms, Dijon mustard,

shallots, garlic, green onions, cognac and demi-glace,
served over mashed potatoes $11

Homemade tomato-basil sauce, chopped clams,
dried chilies, roasted garlic cloves, fresh parsley,
tossed with pasta and garnished with
steamed little neck clams $10

Q D J),aaé \Dmn,n[mg.r
House made dumplings, teriyaki dipping sauce,
grilled scallions $8

[Available after 5:00 p.m.]
Ask your server for our chef’s fresh preparation
[market price]

Char-broiled to your liking

served with homemade steak sauce

Petite Cut $19 Queen Cut $26 King Cut $30

7. :
Pan-seared and served over cabernet mushrooms,
finished with gorgonzola sauce

Petite Cut $19 Queen Cut $24 King Cut $33

Cherry peppers, chicken breast, tomato basil sauce,
cream, rigatoni pasta $15

Risatta A La Coitells

Cremini mushroom risotto, asiago cheese
b b
prime rib ragu, cabernet marinara sauce $17

el RE L
Mashed Potatoes * French Fries
Fresh Vegetable » Cottage Cheese

Applesauce * Potato Chips

Steamed Broccoli

Sweet Potato Fries, Side Green or Caesar Salad,
or Onion Rings please add $1

¥ ¥
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