
 

 

 

 
 

                                                                              Wednesday, February 20th  

 

  First Course 
    Choice of one of the following 

 

Tomato Basil Soup V 

                                                                             Clam Chowder  V 

Caesar Salad 

Raspberry and Goat Cheese Salad V 

Second Course    Full Course | Entrée Only 

BEEF WELLINGTON                     24 | 21 
A Traditional Favorite of Beef Tenderloin with Mushroom Duxelle Wrapped and Baked in Puff pastry 

 

GENERAL TSO’S CHICKEN                                                                                                   19 |16 
White Meat Chicken Fried and Tossed in a Sauce of Soy, Rice Wine, Sugar and Cornstarch 

 

SEAFOOD STUFFED SOLE                               28 | 25  
Fresh Sole rolled with Seafood Stuffing and topped with A Sherry cream Sauce 

 

VEGETABLE AND BRIE QUICHE V                                             19 | 16 
Creamy and Flavorful mixture of Eggs, Cream, Sundried Tomato, Spinach and Brie Cheese 

 
A full course meal includes your choice of soup or salad, two side offerings, dessert and a beverage 

Entrée only selection includes a choice of two side offerings 

 

 

Sides 
Choice of two of the following 

Potato Latkes or Steamed Brown Rice 

Mediterranean Style Vegetables or Steamed Cauliflower 
 

Desserts 

Raspberry Thumb Cookie 

Sugar Free Peach Cobbler 

Fruit Cup  

Vanilla, Coffee, Chocolate or Our Specialty Ice Cream of the Week  

Seasonal Sorbet 
 

 Menu and Price are subject to change  V = Vegetarian 
 

Consuming raw or undercooked meat, fish, shellfish, poultry or eggs can increase your risk of a food borne illness. Inform your server if 

you or anyone in your party has a food allergy.  


