
Balsamic Basil Chicken

E A R L Y  B I R D

S P E C I A L

E N T R E E S  

Balsamic Marinated Grilled Chicken Breast,
Fresh Mozzarella, Roma Tomatoes, Dark
Balsamic Drizzle, Starch of the Day,
Seasonal Vegetables

New England Baked Haddock
Baked New England Haddock, White
Wine Lemon Butter, Crispy Panko Bread
Crumbs, Starch of the Day, 
Seasonal Vegetables

Fish-n-Chips
Two 6oz. Pieces of Beer Battered
Crispy Fried Cod, French Fries, 
House Coleslaw, Choice of Tarter or
Cocktail Sauce

10 oz. Prime Rib of Beef                                    
Choice Cut Prime Rib, Au Jus, Starch of
the Day, Seasonal Vegetable         
*while it lasts*

Penne alla Vodka
Penne Pasta, Baby Spinach, Creamy
Tomato Vodka Sauce
Add on: Chicken $7, Shrimp $11

Served Thursday & Friday 4-5:00pm

SOUP OR SALAD

Chooseone of each

D E S S E R T

House Salad
Spring Mix Lettuce, Sliced Cucumbers,
Red Onion, Grape Tomatoes, Carrots
Choice of Dressing: Bleu Cheese,
Caesar, Italian, Ranch, Thousand Island

Featured Soup
Ask your server about our
Chef’s creation.

Chocolate Fudge Cake  
Layered Chocolate Cake, Hershey
Drizzle, Cocoa Shavings

New York Style Cheesecake  
Graham Cracker Crust, Choice of Caramel
Drizzle, Chocolate Drizzle, or Raspberry
Coulis with Granola

Old Fashioned Carrot Cake  
Moist Rich Carrot Cake, Sweet Cream
Cheese Icing

Tiramisu 
Espresso Soaked Lady Fingers Layered
with Mascarpone Cheese and Cocoa

 Three Course Meal $34.95

Prime Rib Early Bird.....$39.95
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