Senior Monday

Dinner Entrées

All entrées include a dinner salad and raspberry crisp dessert.

Caramelized Salmon

Served over seasonal rice. Served with grilled asparagus, crab and diced tomato
Buerr Rouge. 1695

Butternut Squash Ravioli
Fresh pasta stuffed with sweet butternut squash. With diced chicken, andouille

sausage, sun dried tomatoes, fresh basil and garlic cream sauce. 14.95
Grilled Sirloin
Grilled sirloin topped with mushroom jus. Served with french potato gratin.

17.95
Crispy Chicken
Roasted chicken with white wine tarragon jus. Served with yukon gold mashed
potatoes. 14.95

Garlic Crusted Pork Tenderloin
Melted spinach and and red wine demi glaze. Served With french potato gratin.
15.95

Lemon Chicken Picatta
Sautéed chicken breast with a creamy lemon sauce, mushrooms, artichoke hearts,

and capers. Served with pesto pasta. 14.50
Chicken Bruno

Grilled chicken breast with sliced prosciutto and melted provolone. Served with
truffle mashed potatoes, mushroom ragout, and grilled aspargus. 1595

Red Wine Braised Lamb Shank

Served with its natural jus. Served with yukon gold mashed potatoes. 15.50




