
{iafood
n baked Lemon Pe pper naddock 1r.9, *Shrimp €, Scallop Skewe rs (z) 2:1.9,

A qenerous portion 
"f 

{l;ki huddo.k dusted with Jumbo shrimp ard baq J.ullopu charbroil.d urd
r " ning iri=l.d *ith white wine glar.d w,th grli. bui., und white wine.
'"'?i nPr:r:eascand baked tntneoven' 

"Jumbo shrimps Provenq,al 21.9,
nFifetof Sole Almondine" 15.9, sauteedshrimp,di).dtoruto,gurii.,pur'l.g,onions

Sauteed in golden butter ard ulrordt. and whrte wine with a hrlnt of pernod.

Tiletof Salmon "Mousseline" (6oz) 2:1.9,
Atlantic Salmon trilet poa.h.d in u wine bouillo, and

g!u."d with hollanda'ise cream sauce.

* Charbro;led ntla ntic Salmon trilet 22'.95
with CilantrobutLer
Tender Salmon trilet, charbroil"d to per{ection topped

with whipped cilantro butter.

nCoquilfe 5t. Jacques "Au Gratin" 211.9,
scalAos in a ich *hit *lr. suuce wlth ,uuhrooru,
garnished with shrimp.

nscalfops "belle Meuniere" (6oz) 22,.9,
6 oun..t'o{ plump b4g s.ullopt sauteed in golden
bu*.rrnd finithLd *ith white wine.

TiletMiqnon (8oz)
Center cuililet mignon, broiled to per{ection,
served with bearnaise 9auce.

* This entree is suitable {o, a Gluten {ree diet without the sauce

Ladies Cut trilet Miqnon (6oz)
Center cut {ilet mignon, broilld to per{ection, t"rr"d

with bearnaise Sauce.

" This entree is suitable {or a Gluten {r.. di"t *ithout the sauce

n New York Striploin (laoz)
The Kingo{ Steaks,tMuitr. d'.

Steak Oscar Z+.9,
6oz {ilet mrgnon topped with ,no*.rub, asparagus

t r  t t  - t
and nolEndatse 5auce.

Tiletof Sole "Dieppoise" 1s.9,
Poached in white wine, .ol,r1bor,lllon, garnished
*ith bubg uhrimpglazed in mousseline sauce.

OurOwn PepperSteaL (tooz) 2r.9,
New York Cut, sealohed with .ru.lr.d blu.k p.pp-ru,

{larb""d ard smothered with ourown up".:.iul' 
'

PePPercorn sauce.

boneless 6oz chi.k"n breast, stuffed with garlic
butter, br.ud.d und pr.pur"d to per{ection.

Veal ?armitana 2:C..95
Tender r.ul.rfEt, coated with parmesan br.uding
topped with zestq tomato ruur. urd b"bbli"grozrar.lla
.h."t.. Served"with qarlic toast and fettucJini Al{redo,

I

frtm€)or 9ru/ir

2r.9, *Regencg Prime Rib n--9,
A tJder to"oz cut o{ our famous Prime Rib au jus or
ch a rbro iled to qou r speci{icatio ns.
Add extra ounces to anq o{ our Prime Rib dinners for

onlg 2.25 perounce.

nboneless bufLe tlqVor?Loin Chops ls.9,
rwo plu,np lor.l.ts.ho/t 

charbroiled to per{ettion.
Served with applesauce.

€)o, qfiecialfrer

Chicken Kiev

Add pepperc orn sauce to anysteak +.oa

Add bearnaise sauce to anqsteak 2.9,

-Vef, fu2 f9-riXfa''ftrn {Baa/'

) )  o5

7r.ro

*Green P,eppelcorn Shrimp 21.9,
Sau.teed Shrihp with green peppercorn, white wine
ano cream.

nll of the ubou. r.ru.d with choice of potato or riceand vegetabl. of th. dug.

Shrimp and Scallop Sk.w.t
Add *ozchicken breast

19.9'

9.9'
+.oo

n suitubl" {or Gluten trree Diek


