
 

Monday, Tuesday & Wednesday 

Price Fixed 3-Course Dinner: $34 
 

(excludes tax & gratuity) 
 
 

APPETIZER 
(choose one) 

 

House Salad 

mesclun mix, cucumber 

Red onion, sherry shallot vinaigrette 

OR 

Soup Du Jour 
 

ENTREE 
(choose one) 

 

Tilapia Almandine 
jasmine rice, julienne vegetables 

 

Pan Roasted Chicken 

roasted garlic mashed potatoes, sautéed 
artichokes, oven dried tomatoes, 

shitake mushrooms & broccoli 
 

Parmesan Breaded Lamb Chops 
ROASTED GARLIC MASHED POTATOES 

SAUTEED HARICOT VERTS 
 

Flat Iron Steak 
Roasted Garlic mashed potatoes 

sautéed broccoli 
 

DESSERT 
Ice Box Cake 
Crème Brulee 

with american coffee or tea 

 

 

Selected Wines  
@ $25 A Bottle 

William Hill Chardonnay ‘09 
California 

 
Atteca ‘Old Vines’ Garnacha 2008, 

Calatayud, Spain  
 

Beer Special 
Anchor Steam Christmas Ale $3.50/Btl 

 
 
 

 

 

Monday, Tuesday & Wednesday 

Price Fixed 4-Course Dinner: $50 
(excludes tax & gratuity) 

 
APPETIZER 

(choose one) 
Soup Du Jour 

 

Filet Mignon Spring Roll 
Spicy remoulade & miso sauce 

 

Beef Carpaccio 
Shaved Parmesan & truffle oil 

 

Baked Clams Oreganata 
 

Half Dozen Assorted Oysters 
mignonette & cocktail sauce 

 
SALADS 

(choose one) 
Chopped Salad 

lettuce, tomatoes, peppers, 
onions,  olives, green beans, 

mushrooms, crumbled blue cheese 
basil vinaigrette 

 

Fresh Mozzarella 
And Two Tomatoes 

beefsteak tomato, mozzarella 
oven dried tomatoes 

extra virgin olive oil, basil 
 

ENTREE 
(choose one) 

Premium 14oz Pork Chop 
broiled, hot cherry peppers or 

sautéed mushrooms, 
mashed potatoes, haricots verts 

 

12oz DELMONICO STEAK 
Hash brown potato 

Creamed spinach 
 

Petit Filet Mignon 
sautéed spinach, hash brown potato 

bordelaise sauce 
 

Sesame Encrusted Tuna 
jasmine rice, julienne vegetables 

honey ginger sesame sauce 
 

Chilean Sea Bass 
shitake mushrooms, spinach 

parmesan broth 
 

DESSERT 
(choose one) 

Crème Brulee, 
or Ice Box Cake 

with american coffee or tea 
 

 
 



 
Monday, Tuesday, And Wednesday 
Price Fixed 4-Course Dinner: $70 

APPETIZER 
(choose one) 

Little Neck Clams 
oreganata or steamed, garlic white wine 

 

Oysters 
rockefeller - spinach, shallots, parmesan 

or 
half dozen assorted - mignonette & cocktail sauce 

 

Applewood Smoked Bacon 
thick sliced & broiled 

Escargot 
puff pastry, burgundy garlic butter 

salads 
(CHOOSE ONE) 

Chopped Salad 
lettuce, tomatoes, peppers, onions, olives, green beans, mushrooms, 

crumbled blue cheese, basil vinaigrette 
Iceberg Wedge 

chunky blue cheese dressing, bacon & tomato 
Classic Caesar Salad 

 

ENTREES 
(choose one) 

New York Sirloin Steak 
16 oz aged boneless sirloin, homemade au jus 

roasted garlic mashed potatoes, sautéed broccoli 
 

Filet Mignon 
14 oz. - the aristocrat of steaks, 

roasted garlic mashed potatoes,  sautéed broccoli 
 

T-Bone Steak 
20 ozs, sautéed mushrooms, hash brown potato, creamed spinach 

 

Veal Chop 
14 oz, hot vinegar peppers or sautéed mushrooms, veal jus 

roasted garlic mashed potatoes, sautéed haricot verts 
 

South African Lobster Tails 
two 5 oz. tails, jasmine rice, sautéed haricot verts 

 

Fish Du Jour 
the chef’s original selection prepared daily 

 

DESSERT 
(choose one) 

new york style cheesecake 
triple chocolate fudge cake 

with american coffee or tea

42 oz Porterhouse for Two Dinner - $135 
 

choose two appetizers & two salads 
roasted garlic mashed potatoes or baked macaroni & cheese 

and two dessserts from above

 


