DINNERS ..

DINNER ENTREES COMPLETED WITH: SOUP or SALAD, AND POTATO or VEGETABLE
DRESSINGS: Russian, Parmesan Peppercorn, Buttermilk Ranch, Balsamic Vinaigrette
Bleu Cheese (crumbles $1.50 extra)

HOUSE SPECIALTY

B-B-Q Pork Ribs Full Slab
Meaty, lightly smoked, fall off the bone ribs Half Slab
Rib & Chicken or Shrimp Combo
Half slab of ribs & deep fried chicken or shrimp
*Beef Rouladen (Saturday Only)
Farmland Bacon & Onion rolled in Top Sirloin
*Pan-Fried Veal (Saturday Only)
Lightly Breaded and Pan-Fried Provimi Veal Steaks

* Served with Spaetzle (instead of potato), and Red Cabbage or Applesauce :

Coconut Shrimp Dinner
Dusted in coconut, deep fried and served with pind colada sauce

Shrimp Dinner
Jumbo Shrimp - lightly battered & deep fried or charbroiled

Lemon Pepper Cod, Charbroiled
Uniquely flavored Cod Loins served with butter or tariar

Steak & Shrimp
6 0z. Beef Tenderloin & Jumbo Shrimp, Charbroiled or deep fried

Petite Filet
Six ounce Beef Tenderloin, Just right for the not so hungry

Ribeye Charbroiled Steak
Tender & Well Marbled, a flavorful 100z pleaser

* MAY WE SUGGEST SAUTEED MUSHROOMS - $2.00 *

Chicken Breast Charbroiled
Tender, skinless, boneless chicken breast

Chicken, honey-touched battered & deep fried
One-half chicken, & our traditional cranberry jello

* GIFT CERTIFICATES — PRIVATE PARTIES *
ONE CHECK PER TABLE — PARTIES OVER SIX (6)




