
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS 
MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS. PLEASE NOTIFY SERVER OF ANY FOOD ALLERGIES. 

AN AUTOMATIC 18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR GREATER.

MENU SUBJECT TO CHANGE WITHOUT NOTICE.

3-coursedinner special

Mixed greens, seasonal vegetables, garlic croutons, choice of dressing.

House made.

House Salad

New York Style Cheesecake

Chocolate Torte

Clam Chowder

Meals available for dine-in or take-out orders. Club VIP members receive a 50% 
discount when adequate points are available to cover the bill after discount.

Starter

Dessert

- or -

- or -

$33
Offered Sundays, Mondays & Thursdays

Slow simmered, red wine mushroom sauce.
Served with garlic mashed potatoes.

Italian seasoned, house marinara, parmesan and mozzarella cheese.
Served on roasted garlic buttered fettucine with broccoli florets.

Lemon butter sauce, fresh vegetables and rice pilaf.

Select one of four entrées listed below

Ask your server about today's selection.

Beef Bourguignon

Chicken Parmesan

Baked Salmon

Vegetarian Pasta

Entrée


