
Beef, Veal and Pork
Served with Homemade soup or salad, (Tossed, Greek, or Caesar), Homemade bread and butter, two sides or pasta.

 Sizzling Fajitas
Served with soup or salad, (Tossed, Greek, or Caesar),

and Homemade Bread and Butter.
Our Fajitas are served with sauteed onions, mushrooms,

and red & green peppers. Served on a sizzling skillet,
with guacamole, sour cream, salsa, Cheddar & Jack

cheese with hot flour tortillas.
Vegetable Eggplant, sun dried tomatoes and broccoli..10.99
Chicken ...............................................................12.99
Steak ...................................................................13.99
Combo (Steak and Chicken) ..............................13.99

Fish and Seafood
Served with Homemade soup or salad, (Tossed, Greek, or Caesar), Homemade bread and butter, 2 sides or pasta.

Substitute our 3 Cheese French Onion Soup
with any entree for only $1.79

Substitute our Homemade Idaho Baked Potato Soup
with any entree for just .99 extra

So Many
Choices...

* Consumption of raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk

of food-borne illness.

*Homemade One Pound Chopped Sirloin Steak
A full pound of juicy chopped sirloin, seasoned with
a blend of herbs, and char-broiled. Served with your
choice of sauteed onions or mushroom gravy ...11.99

*14 Ounce Slow Roasted Prime Rib  14 oz. of
U.S.D.A. choice boneless prime rib, slow roasted
daily for seven hours to tender perfection.
Served with creamy horseradish sauce .............14.99

*Flame Grilled Marinated London Broil  Tender
         sliced skirt steak, marinated in an olive
         vinaigrette with a dozen secret spices.
         Char-grilled the way you like it and
         drenched with natural au jus. ......... 13.99

*Blackened Prime Rib  A 14 ounce cut of our slow
roasted prime rib, rubbed with Cajun spices. Served
on a sizzling skillet with grilled onions and roasted
peppers ......................................................... 15.99

Let Our Managers Help You Plan Your
Next Big Party or Corporate Event!

It’s sure to be a “Hit”!
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*Steak and Shrimp  Flame-grilled rib
steak cooked just the way you
like it & 5 jumbo fried shrimp.

Served with cocktail sauce and lemon .............17.99

*Veal Parmigiana  Tender veal, lightly battered with
seasoned bread crumbs and fried to a golden brown.
Finished with Provolone cheese and Marinara sauce
and served complete over Angel Hair pasta......14.99

*Veal Cutlet
With Marinara sauce or beef gravy .................12.99

*Cajun Rib Eye with Frizzled Onions  A tender 14 oz.
choice rib eye steak, marinated with Cajun spices &
char-grilled the way you like it. Topped with golden
fried onions & served with Homemade red skin garlic
mashed potatoes and a side of your choice .....16.99

*T.G.A. Center Cut Pork Chops  Two juicy 10 ounce
chops, seasoned with our own blend of herbs and
char-broiled. Served with red skin garlic mashed
potatoes and a side dish of your choice ...........14.99

*NY Strip Sirloin  The classic 14 oz. cut
from the city that never sleeps.
Char-broiled just the way you like it.
Topped with Onion Rings............................16.99

Broiled Sea Scallops  Jumbo sea scallops, broiled with a
touch of butter & wine and served with melted
butter sauce ...................................................14.99

Broiled Stuffed Flounder
Alaskan flounder stuffed with crabmeat ..........15.99

Broiled Filet of Flounder  Filet of Alaskan flounder,
baked in a buttery herb sauce with a touch of white
wine ..............................................................12.99

Broiled Salmon Filet  Light and flaky fresh Atlantic
salmon filet, broiled with a touch of butter and
sherry wine.....................................................13.99

Broiled Fisherman’s Combo  Shrimp, deep sea scallops,
filet of flounder stuffed with crabmeat & North
Atlantic salmon ..............................................16.99

San Fran’ Vodka Seafood Combo  Shrimp and scallops
sauteed with fresh garlic and herbs, then simmered in
our blush vodka cream sauce, served in a sourdough
bread bowl, baked with melted Fontina cheese,
garnished with mussels & sun dried tomatoes ...15.99

Fried Filet of Flounder  Delicious flounder,
coated with seasoned bread crumbs,
fried golden and served with tartar sauce......12.99

Fried Gulf Shrimp  8 tender butterfly shrimp, breaded &
fried golden brown and served with cocktail sauce
and lemon .....................................................14.99

Shrimp Scampi  8 Gulf shrimp sauteed with garlic,
lemon, white wine & simmered in a lemon-butter
sauce. Served complete over Angel Hair pasta..14.99

Pan Seared Tilapia  Over steamed spinach & tomato-
basil relish bruschetta.......................................13.99

Broiled Stuffed Shrimp
(4) Jumbo shrimp with lump crabmeat.............16.99

Shrimp, Shrimp and More Shrimp  4 golden fried
jumbo Gulf shrimp, 5 sweet pina colada breaded
coconut shrimp, and 4 broiled jumbo shrimp in a
buttery garlic scampi sauce. Served with cocktail
sauce and toasted sesame sauce........................17.99

Pan Fried Maryland Crabcakes Five lump crab cakes
        with tomato-basil relish bruschetta........14.99

Hawaiian Coconut Shrimp Skewers  15 Juicy gulf
shrimp, coated with sweet shaved coconut, mango
and pineapple breading, fried ‘til golden and served
with mango, papaya salsa & sesame dressing ...15.99

Batter Dipped Fish & Chips Flaky New England cod,
batter dipped and fried to a golden brown, and
served complete with beer battered fries, Homemade
cole slaw, tartar sauce and malt vinegar ..........10.99


