APPETIZERS
Shrimp Cocktail

Bruschetta

Oyster Rockefeller
Fried Calamari
Saganaki (OPA!!)

TRADITIONAL THANKSGIVING ENTREES

Roasted Turkey with Stuffing, Mashed Potatoces and Gravy

Baked Virginia Ham with Sweet Potatoes and Fruit Sauce

Turkey Combo: Turkey, Ham, Mashed Potatoes, Gravy & Stuffing
Pilgrim Combo: Turkey, Ham, Leg of Lamb, Mashed Potatoes & Stuffing
Leg of Lamb Served with Oven Brown Potatoes

Colorado Rack of Lamb

STEAKS AND RIBS

Our Steaks are USDA Prime and Cut Daily by Our Own Butcher
Slow Roasted Prime Rib (Limited Quantities)

26 oz. Bone-In Ribeye

9 oz. Filet Mignon

18 oz. NY Strip Steak

Petite Filet Mignon and Three Fried Shrimp

Full Slab BBQ Ribs

SEAFOOD
Our Seafood is Brought in Daily

Grilled Salmon topped with lemon butter

Sautéed Lake Superior White Fish Topped with Lemon Butter
Fried Gulf Shrimp

Twin South African Lobster Tails

2lb King Crab Legs

Surf and Turf
(9 oz. Filet Mignon and Lobster Tail)

CHICKEN
We only use Free Range Chickens

Chicken Picatta with Mushrooms and Capers

Chicken Marsala with Mushrooms
All Entrees are accompanied by Soup, House Salad, and Choice of a Side

UPGRADE YOUR SOUP OR SALAD

French Onion Soup ® Greek Salad ® Caesar Salad

SIDES
Baked Potato * Sweet Potatoes ® Oven Brown Potatoes ¢ Mashed Potatoes
French Fries * Home Made Chips * Rice Pilaf ®* Vegetables




