
        

  Mother’s Day Menu 
          Sunday, May 12, 2024      12:30-6:30 PM 
 
                                       

 

A p p e t i z e r s    

 

T O M AT O  &  M OZ ZA R E LL A   G F    
           With baby arugula and basil drizzled with balsamic vinegar and extra virgin olive oil.  15 
 

 

S T E AM E D M U SS EL S  G F       

           Steamed Prince Edward Island mussels with Chablis, lemon, garlic, extra Virgin olive oil.  
               Or Fra Diavolo style with spicy marinara sauce.  17 
 
 

S H R IM P  C O C KT AI L  G F    

    Chilled jumbo shrimp with cocktail sauce and lemon. 17  
 

F R I ED  CA L A MA RI  R IN G S   
              Golden-brown fried served with tomato basil sauce.  17 
 

F R I ED  MO Z Z AR EL L A  S T IC K S   
              Golden-brown fried, served with tomato basil sauce.  14 
     

E n t r e e s  
 

               Include House, Caesar salad or Soup du Jour 
 

J U M BO  LU M P  C RA B C AK E     
           One 8 oz. jumbo lump crabcake, Yukon gold mashed potatoes, vegetable medley 
                and our tartar sauce on the side.   32 
 

C A J UN  TI L A PI A A N D S HR I MP  G F   
          With rice pilaf, steamed broccoli and a mild tomatillo jalapeno cilantro salsa.   29 
 

B R O IL E D A T LA NT I C  S A LM O N  G F       

           With Yukon gold mashed potatoes, vegetable medley and dill cream sauce.   31 
 

B R O IL E D S T UF FE D  SH R IM P     
               Jumbo shrimp and jumbo lump crabmeat stuffing with sherry wine 
               and citrus juices with Yukon gold mashed potatoes and vegetable medley.   32 

 

C R A B &  L O B ST ER  R AV I OL I 
    Crab and Lobster stuffed ravioli in a light sherry tomato cream sauce 
               with baby spinach and fresh tarragon.    29 
 
 

S E S AM E  C R U ST ED  T UN A  G F       
          With wasabi mashed potatoes, stir fried vegetables and sesame ginger glaze. 34 

 

C H I CK E N P I CA TT A    
 Egg battered chicken breast sauteed in Chablis, lemon, capers, butter and parsley;  
             served with Yukon gold mashed potatoes and vegetable medley.   27 
 

G R I LL E D C H IC KE N  PE N NE*   

Grilled chicken breast, green peas and penne pasta; 
tossed in a tomato basil cream sauce topped with parmigiano reggiano.  27 
 

V E G ET A BL E  PE NN E*   

Grilled zucchini, squash, baby spinach, broccoli, fresh mozzarella and penne pasta; 
tossed in pesto topped with parmigiano reggiano.   24 
 

 
 

 

 

 

G r i l l e  M e a t s  
            Include House, Caesar salad or Soup du Jour 

 
 

R O A ST E D N E W ZE A L AN D  R A CK  O F L A MB  G F  

 With Yukon gold mashed potatoes, vegetable medley and red wine sauce.  43 
 

G R I LL E D F I LE T M I GN O N   G F   

 8 oz filet served with baked potato, vegetable medley and red wine sauce.  43 
 

BBQ  B A BY  B AC K R I BS  G F   

           Dry rub pork BBQ baby back ribs, Yukon gold mashed potatoes and vegetable medley.  28 
 

H E R B R OA S TE D  P O R K T EN D E RL OI N  G F     
With Yukon gold mashed potato, vegetable medley and a herb lemon butter sauce. 28 

 
 
 

 
 

G F    Gluten Free                      *    Gluten free pasta available  


