
 
 
 
 
 
 
 
 
 
 

3 ÐCOURSE HOLIDAY MENU 
 

ENTRƒE OPTIONS 
Please Select Three for Your Guests to Choose from  

All dinners include salad, bread, rolls and coffee 
 

Veal  M edal l i ons H unt er  St y l e   $33 
Spinach, Sundr ied Tomatoes, Finger ling Potatoes  

and Cr ispy Proscuitto and Mushrooms 
 

Gr i l l ed Por t obel lo M ushr oom  $29.95  
Topped w/ Jumbo Lump Crabmeat 

 
Por k  Tender l oi n  Cal vad os   $32 

w/ Brandy Apples, Finger ling Potatoes,  
Fr ied Leeks in a Mango Demi Sauce  

 
 Caj un  Sugar  Cr ust ed Gr i l l ed Sal m on   $32 

w/ Thick Cut Vegetables, Tomato, Sake and Saffron Oil 
 

Pan k o Cr ust ed Shr im p   $32 
w/ Ginger  Lor raine and Pr imavera Vegetables 

 
Gr i l l ed Ch i ck en  Br uschet t a  32 

w/ Roasted Tomatoes, Balsamic Caramelized  
Onions and Bufalo Mozzarella and Basil 

 
Br eas t  of Ch i ck en  w / Shr im p an d Lem on Cap er  ber r y  Sau ce  34.95 

 
New  Yor k  St r i p St eak   $39 

W i t h  ChefÕs Choi ce Accom pan im ent  
 

DESSERTS 
 

Ti r am isu  
Chocolat e Lav a Cak e 
New  Yor k  Cheesecak e 

W ar m  Apple St r eudel  a l a m ode 
 


