This Evening’s Selections
Executive Chef Jim Ross
Dinner Selections   



   With Salad Bar       Without Salad Bar
Soup & Salad Bar




$14.95
“Pasta Specials”
Pasta with Meat Sauce




$17.95



$13.95

Seabass with  Roasted Tomato,


$22.95



$18.95

Kalamata Olives & Rosemary over Angel Hair
Sautéed Chicken Breast



$18.95



$14.95

Creamy Chive Sauce
Roast Turkey





$18.95



$14.95



With Cornbread Stuffing & Gravy
Yankee Pot Roast




 $19.95


 $15.95

Coconut Shrimp with Mango Chutney

 $21.95

       
 $17.95
Grilled Skirt Steak with Mushroom Sauce       $21.95                              $17.95

Baked Seafood Cakes-Saffron Beurre Blanc
 $22.95


 $18.95
Grilled Salmon





 $23.95


 $19.95
Honey, Ginger & Orange Glacé
Baked Boston Scrod Maitre d’Hotel

 $23.95

         
 $19.95
Grilled Petite Veal Chop



 $24.95


 $20.95
Crimini Mushrooms, Shallots, Sage & Pancetta
Hazelnut Crusted Tripple Tail


 $24.95


 $20.95

Lemon Beurre Blanc

Charbroiled Petite Filet-Bordelaise Sauce
 $26.95


 $22.95

All Entrées Include the Chef’s Choice of a Starch & Fresh Vegetable

~No Substitutions ~Sharing Salad Bar Items May Result in an Extra Charge~

Cell Phones may be used in the Lobby & the Locker Rooms Only

Proper Dress Attire for the Dining Rooms is Imperative

Consumption of Raw Seafood, Shellfish and/or Meats

May be Dangerous to Your Health – Consume at Your Own Risk                      

Roast Prime Rib Carving Station – Friday Night Only





Club Cut - $23.95      Fairmont Cut - $27.95        Vineyards Cut - $29.95








