
All Hot Entrees, excluding sandwiches, are served with Pre-Dressed Garden Salad,  

Vegetable Du Jour, Rolls & Butter, Chef’s Select Dessert and Beverage.   
Prices are subject to 20% Service Charge and Applicable Sales Tax.                  June 2008 

**Prices subject to change 

Luncheon Selections 
 

Hot Entrees 
 

Chicken Your Way       $19.50 
Choose from Grilled, Sautéed or Breaded Fresh Boneless Chicken Breast with 
Choice of Topping Selection. 

 
Grilled Pork Tenderloin Your Way    $19.50 
Medallions of Deliciously Seasoned Pork Tenderloin with your Choice of Topping Selection. 
 

Topping Selections 
Rootbeer BBQ Sauce, Roasted Red Pepper Sauce, Apple Raisin Chutney, Marsala Sauce,  

Black Bean Corn Salsa, Spicy Peach Glaze, Dried Cherry Port Reduction Sauce 
 

Singapore Stir Fry   
With Chicken   $20.50       With Beef   $21.50       With Shrimp   $21.00 
Sautéed Stir Fry Vegetables on a bed of Vegetable Rice garnished with Crispy Rice Noodles. 

 
House Favorite Pasta    
With Portabella Mushroom      $17.25    With Grilled Chicken Breast   $17.75  
With Grilled Salmon        $21.00 
Angel Hair Pasta tossed with Roasted Vegetables and topped with a Lemon Caper Sauce or  
Olive Oil and Basil Sauce. 
 

Flat Iron Luncheon Steak      $24.00 
Perfectly Seasoned and Grilled to perfection Topped with Sautéed Peppers and Onion. 
 

Yankee Pot Roast       $19.50 
Tender Roast Beef, Slowly Cooked. Served with Fresh Vegetables. 
A Classic Favorite 
 

Swiss Steak        $17.50 
Traditionally Prepared Swiss Steak served in a house Brown Sauce and Potato Garnish. 
 

Roast Turkey with Dressing     $18.50 
Sliced Fresh Turkey Breast Resting on Homemade Dressing and Topped with Pan Gravy,  
A Traditional Favorite! 
 

Scrod with Pinenut Crust     $24.00 
Fresh Scrod covered in a Pinenut Crust, baked and topped with Hollandaise Sauce. 
 

Tri-Colored Tortellini      $15.95 
Cheese filled Tortellini in Olive Oil, tossed with Black Olives, Tomatoes and Spinach. 
 

Eggplant Manicotti      $15.95 
Sliced Eggplant stuffed with Ricotta Cheese and Herbs topped with a zesty Marinara Sauce. 
 

 


