
Spring Restaurant Week

2nd Course
                   * Chicken la Orange with Grand Marnier Orange Sauce
                      * Shrimp Scampi / Mushrooms / White Wine / Garlic /
                                    Lemon / Butter / Cellophane Noodle
                                                *12 oz. Prime Rib +$8
                          * House Made Cavatelli /  Impossible Meatballs /
                                   Raw Tomato Basil Sauce / Garlic Chips
                           * Thai Red Shrimp Curry / Coconut Cream /
                                      Bell Peppers / Cellophane Noodles

(Menu Items Subject to Change)

                                               3 Courses $35
                                1st Course
                            *Tossed Garden Salad / *British Tomato Soup
                                          * French Onion Soup +$3
 *Chicken Satay with Thai Peanut Sauce / *Greek Stuffed Mushroom Caps
                         *Salmon Cake with a Sweet Chili Garlic Sauce

                                      Please let us know if you have any allergies or dietary restrictions

                                     3rd Course
                                                                         * Creme Brulee
                      *Bread Pudding / Vanilla Ice Cream / Caramel Whiskey Sauce
                                                          *Dessert Du Jour

               Tax & Gratuity Additional / No Discounts or Coupons Please


