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Gourmet Comfort Meals

are served hot, hearty, and
delicious! Cheice of One Enfrée,
Two Accompaniments & served
with assorted homemade rolls &
butter.

Chef's Hot Chiclen Salad
Diced chicken breast baked with
almonds, celery, and a creanvy
cheese sauce topped with
cheddar chesse. Sarved with
homemade tortilla strips. 13.48

New England Style Pot Roast

A tender beef round roasted and
garnished with carrots and celery
with a demi-glace. 12.49

Jerusalem Chicken

Chicken breast marinated with
herbs, white wine and olive ail,
then slovw roasted with oclbmes,
capers and prunes. 12.48

Calypso Roasted Pork Loin
Island marinated slow roasted
pork loin presented with pineapple

mango and tropical fruit salsa,
12.49

Salmon Filet

Fresh, never frozen, geared salmon
with a light Cajun seasoning,
peached with a court-bullion. 15.49

Grilled Vegetable Moussaka
Layered eggplant, summer sgquash,
and zucchini, baked together with
Parmesan cheese topped with a
roasted red pepper. 14.49

Pepperjack Chicken Pasta
Diced chicken breast and penne
pasta tossed with a pepperjack
cream sauce. Oh 5o good with a
slight khclk! 9.59
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Accompaniments

Boasted Rosemary Potatoes
Wild Kice Pilaf

Macarom Alfredo

oweat Polato Casserole

Roasted Garlic Mashed Potatoses
Green Beans Amandine
Vegetable Madley

Parisian Glazed Garrois
Buttered Corn

Creamed Spinach

Cowboy Baked Beans
Vegetable CGassercle

Choose a Market or Leafy Salad from page 2 & &

*Additional Entrée, 4.99 per person
(55.85 for salmon or monssaka)
*Additional Side, 1.99 per person
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