
DINNER ENTREES  
Appetizers and SALADS 

Seasonal Fresh Fruit and Cassis 
Home Made Soup of the Day 

Mescaline Greens tossed with Raspberry Dressing 
Tossed Garden Greens with Choice of dressings 

Hershey's Mill Mixed Salad  

ENTREES 
Roast Prime Rib of Beef au jus……………………………………………………..…  42.00 
Thick cut in its own juices  

Grilled New York Sirloin…………………………………….…………………………… 42.00 
Char grilled to perfection.  

Grilled Filet Mignon with Mushroom Garnish.(6oz.)………...………………………… 42.00 
Lean tenderloin steak topped with local mushrooms  

Sliced Roast Tenderloin with Two Sauces………………………..……………………… 42.00  
Roasted tenderloin served with bordelaise and béarnaise sauces  

Filet Mignon with Baked Stuffed Shrimp…………………………………………………48.00 
Six ounce filet mignon served with jumbo shrimp stuffed with crab imperial  

Twin Lobster Tails served with Drawn Butter………………………………………….Market. 
Twin lobster tails flame broiled and served with sweet butter and lemon  

Veal Tenderloin Marsala…………………………………………………………………..32.00 
Veal Tenderloin Sautéed with Mushrooms, Marsala wine and Demi-glace  

Roast Cornish Game Hen ala Orange…………………………………………………… 29.00 
Boneless roast hen stuffed with wild rice and topped with sweet orange sauce  

Breast of Chicken Nicoise………………………………………………………………… 27.00 
Sautéed breast of chicken topped with leeks, red pepper, olives, feta cheese                               
with a sherry demi-glace  

Breast of Chicken Paradisio……………………………………………………………..  29.00 
Sautéed breast of chicken topped with Prosciutto, Provolone cheese and Marsala wine sauce.  

Breast of Chicken Francaise………………………………………..…………………….. 26.00 
Chicken breast sautéed in a light egg batter and topped with white wine sauce  

Baked Flounder with Shrimp Stuffing………………..…………...……………….……  28.00 
Twin fillets of flounder stuffed with New England shrimp and cracker stuffing  

Seasonal Fresh Seafood ...............................................…………….……………………...Market 
Fresh seafood prepared the way you like it  

Baked Salmon Dijonaisse.....................................................................................................32.00 
Delicate salmon baked and topped with french mustard sauce   

Please add $2.00 per person for split entrée selections. Limit two entrees 
Limited Dessert Selection included with entrees.  
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