Ueafood

*Baked Lemon Peppcr Haddock 15.95
A generous loor‘tion of ﬁaky haddock dusted with
Jemon pepper seasoning, drizzled with white wine
and baked in the oven.

*Filet of Sole “Almondine” 15.95

Sauteed in go/a’cn butter and almonds.
Filet of Salmon “Mousseline” (6oz) 21.95

Atlantic Salmon Filet Iooachcd in a wine bouillon and
g/azed with hollandaise cream sauce.

* Charbroiled Atlantic Salmon Filet  22.95

with Cilantro Butter
Tender Salmon Fi/ct, charbroiled to Penfccfion toppcd

with w/w}opcd cilantro butter.

*Shrimf & Sca”op Skewers (2) 21.95
Jumbo s rimp and Bay sca//olos charbroiled and

g/azcd with gar/ic butter and white wine.

* Jumbo Shrimps Proveng:al 21.95

Sauteed s/vr/’rnp, diced tomato, gar//c, Ioars/cy, onions
and white wine with a hint of Pcmoc/.

*Coquille St. Jacques “Au Gratin®

5ca//ops in a rich white wine sauce with mushrooms,

21.95

garn/'sl‘lcd with s/7rimlD.

*Scallops “Belle Meuniere” (602)
6 ounces of /umP Bay sca//ops sauteed in go/dcn
butter and finished with white wine.

22.95

From Cur Broder
AAA Red Bramd Westery Beef

-

Filet l\/h%non (80z)

Center cut filet mignon, broiled to Pcr‘r[cctfon,

25.95

served with Bearnaise Sauce.
* This entree is suitable for a Gluten free diet without the sauce

,

Ladies Cut Filet M17gnon (60z)
Center cut filet mignon, broiled to locnccction) served

22.95

with Bearnaise Sauce.

* This entree is suitable for a Gluten free diet without the sauce

* New York Stril:)loin (1002)
The King of Steaks, Maitre d.

25.50

*Regency Prime Rib 22.95
A tender 100z cut of our famous Prime Rib au jus or
charbroiled to your spccirfications.

Add extra ounces to any of our Prime Rib dinners for

on/y 225 perounce.

*Boneless But‘ccrﬂg Pork Loin Chops 18.95

Two P/U’"P boneless c/’:olos charbroiled to Pcr*)ccction‘
Served with aPP/csaucc.

Cur Ypeciallies

Steak Oscar
6oz filet mlgnon toPIDcc/ with snow crab, asparagus

2495

and hollandaise sauce.

Filet of Sole “DiePPoise” 18.95

Poached in white wine, court boui//on, gam/shcd
with baby s/‘trfmp g/azcd in mousseline sauce.

Our Own Pepper Steak (10072)
New York Cut, seasoned with cracked black peppers,

25.95

ﬁambcca’ and smothered with our own spccia/
peppercorn sauce.

*Green Peppercorn Shrimp
Sauteed Shrfmp with green peppercorn, white wine

21.95
anc/ cream.

Chicken Kiev

Boneless 60z chicken brcast, stutfed with gar/ic
but‘tcr, breaded and Prcparcc/ to Iocnfcction.

19.95

Veal Parmigana
Tender veal cutlet, coated with parmesan breadin

20.95

t'o/oloca’ with zcsty tomato sauce and bubb/ing mozzarella
cheese. Served with gar/ic toast and fettuccini Alfredo.

All of the above served with choice of Potato or rice and Vegetable of the dag.

Add peppercorn sauce to any steak 4.00
Add Bearnaise sauce to any steak 2.95

9.9
4.00

Shrimp and Sca”op Skewer
Add 40z Chicken Breast

* Suitable for Gluten Free Diets



