
TONIGHT’S DINNER

APPETIZER

ROASTED GARLIC SOUP

INTERMETZO

PECAN AND BLACKBERRY SALAD

Fresh garden salad topped with pecans, blackberries

And a blackberry vinaigrette.

ENTRÉES

VEAL OSCAR

Veal cutlet dredged lightly in flour, sautéed in olive oil, then topped with asparagus, hollandaise and blue lump crabmeat.  Served with lyonnaise potatoes and vegetable du jour.

or

SHRIMP BORDELAISE

Scampi style shrimp, finished in a light sherry cream sauce and tossed with fresh cappelini.  Served with garlic bread and fresh parmesan..

DESSERT

RED PLUM FROZEN MOUSSE

