algnting's Pay 2010

Y fppetizers P
Crab Cakes Shrimp Cocktall  Caramelized Brie

Served with remoulade sauce &7 Served with apples ¢ bread
c” Escargot o
French Onion Soup <. mushroom caps Lobster Bisque
659 (with entrée 5°9) 975 995 (wmith entrée 6°°)

» Pinngr Entrées P

All entrées include a cup of soup or salad, and your choice of baked potato, wild rice
or garlic cream cheese mashed potatoes, savtéed vegetables, and rolls & butter

Orange Roughy Nottinghams® Steamed Crab Legs
Orange Roughy baked in an Cthken UPrCme 10 to 12 oz. served with a

almond # jack cheese sauce Chicken breast stuffed with ham lemon wedge and rum butter

95 95
25 and Swiss cheese, topped with a 34
mushroom tomato cream sauce
New York Steak 23% Chicken Oscar
& oz. Baseball cut black angus Chicken breast topped with
grilled to perfection; finished crab meat, fresh asparagus,
with a garlic butter sauce 'primz Rib' and hollandaise sauce
27% Served with a cabernet au-jus 22%
| 20z. 297°
8oz. 26%°

Ywegthegart® Cupid’
&mbo v Co?mbés v

A 5 oz. filet mignon; Lamb chop with a mint cilantro
chicken oscar topped with POl"tObC“O RaVIOh sauce; ma]:mated flat iron steak
minced lobster, fresh asparagus, Ravioh stuffed with Portobello grilled to perfection and finished
and hollandaise sauce; scallops mushrooms and mozzarella with a garlic butter sauce; slipper
scampi style; served with cheese; tossed with garlic, lobster tall scampi; served with
sweethearts’ cake basil, tomatoes, and fresh

chocolate cup mint ice cream
7595 Portobello mushrooms 59

Li’ bovgs °  Sweets

IO & Under * Served with French fries Sweethearts’ Cake
Cheeseburger cos

7 Chocolate Cup

Chicken Fingers Mint lce Cream
695 595



