
Entrées Entrées Entrées    
Served with rolls & butter, your choice of soup or salad, 

sautéed vegetables, & wild rice, sweet potato or mashed potatoes 
 

Filet Mignon 

An 5oz. filet medallion wrapped 
in bacon and topped with 

crumbled bleu cheese 
1 filet 2195• 2 filets 3295 

Lobster Tail Scampi 

Slipper lobster tail scampi tossed 
with tomatoes, garlic & parsley in 
a wine, lemon juice & butter sauce 

2495 
 

Prime Rib 

Fresh Prime rib served with au jus 
8oz. 2595 • 12oz. 2995 

 

Crab Legs 

10 to 12oz. of crab legs 
served with drawn butter 

3395 

 

 
New York Steak 

Baseball cut black angus grilled to perfection; 
finished with a garlic butter sauce 

2795  

Portobello Ravioli 

Ravioli stuffed with mushrooms and 
mozzarella cheese; tossed with garlic, basil, 
tomatoes and fresh Portobello mushrooms 

1895 

Orange Duck 

A half duckling baked in an 
Grand Marnier orange sauce 

2595
 

Blackened Salmon 

Blackened salmon 
served with mango sauce 

2595 

Chicken Supreme 

Chicken breast stuffed with ham 
and Swiss cheese,topped with a 
mushroom tomato cream sauce 

2395
 

Chicken Parmesan 

Lightly breaded chicken breast 
topped with marinara & 

fresh mozzarella 
2395 

Friday, December 25
th
 1p.m. to 10p.m.  Reservations Recommended 

AppetizersAppetizersAppetizers   

Caramelized Brie 

Brie topped & baked with brown sugar 
& pecans; served with apples & bread 

1095 

Lobster Ravioli 

Topped with a chipotle 
shrimp cream sauce 

1295 

Shrimp Cocktail 

Served with cocktail sauce 
895 

Crab Cakes  

Served with remoulade sauce 
695 

SoupsSoupsSoups   

Lobster Bisque 

Served in a bread bowl 
1195 Å Upgrade with entrée 795 

French Onion 

Topped with Swiss cheese and pastry 
650 Å Upgrade with entrée 550 


