LUNCHEON HOT ENTREES

APPETIZERS

Chef’sFresh Soup of the Day
Diced Fresh Fruit Salad
House Salad with Choice of Dressing
Greensand Cranberries

Petite Filet Mignon with Crumbled Blue Cheese Market
6 oz Grilled tenderloin steak topped with Crumbled Blue Cheese with a rich demi-glace
Grilled Eight Ounce New York Sirloin 19.00
Served with Peppercorn Sauce

Sautéed Beef Tips 17.95

Tenderloin tips sautéed with your choice of sauce. Served with buttered noodles

Breast of Chicken Marsala 17.95
Tender breast of chicken sautéed in an egg batter and served with marsala wine and mushrooms

Breast of Chicken Francaise 17.95
Tender breast of chicken sautéed in an egg batter and served with lemon white wine and butter
sauce

Chicken Boursin over Patty Shell 17.95
Generous chunks of chicken breast with fresh mushroomsin a creamy French Cheese sauce

Roasted Pork Loin with Pan Gravy 18.95
Lean tender pork loin, roasted and served with pan gravy and mashed potatoes

Broiled Salmon Dijonnaise 17.95
Broiled Atlantic salmon topped with creamy mustard sauce

Broiled Fresh Seafood Market
The freshest catch of the day served with chef’ s selection of sauce

Open Faced Roast Sirloin Sandwich with Garlic Mashed Potatoes 17.95
Thin sliced roast sirloin served with pan gravy and garlic mashed potatoes

Skewered Shrimp 18.95
Five Jumbo Shrimp served over rice pilaf topped with a garlic scampi sauce.

All Hot Entrees are accompanied by your choice of appetizer course
A seasonal selection of fresh vegetables and potato will be included with your entrée
along with warmrolls and butter, coffee or tea
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