[T ntrées

APProPriate entrées served with house baked bread, red skin Potatoes and Che)c’s seasonal vcgeta]ple.

Upgrac{e your dinnerwith a house salad or cup of soup for $3.00.

qu Sirloin & 5/7n'n7’p Sca mlpi

T rotter cut sirloin Paired with broiled tiger s!‘xrimP in a white wine gar]ic sauce.

$29

Farmesan Encmstcd Whitetish

Finishec‘l with classic lemon capper beurre blanc sauce.

$25

B/ac)écncc/ 5a/mon /'Ti//ct

North At!antic salmon accompanied with Florentine sauce.

$2%

RKoman Chicken

Light!y floured chicken with sautéed garlic & sPinach, finished with artichoke cream sauce.

$20

New York 5tn:p

(Center cut s’criP loin toPPecl with scallion butter.
$29

Wa/nut Encrustcd Wa//cqc
Accompaniecl with Micl‘aigan cherrg beurre blanc sauce.

$27

Dreaded [ ake Ferch
ngl’ltlﬂ breaclecl Iake PCFC}’I SCFVCCJ With hOUSC macle remoulacle sauce.

$22

Ma)p/c River Smoked Ribs
Slow cooked half-rack with hickory BBleauce.
$25

Ma}p/c Chicken

Fan roasted chicken with root vcgetables ina white~maP]e sauce.

$20

Koch/ Mountain Kiécqc
Girilled to Pchection with (ChePs secret meat rub. ToPPed with tobacco onions.
$25

Seatood 5cam}pf

Jumbo shrimp, steamed mussels, clams, spinach and sun-dried tomatoes. Served over garlic ]inguini.

$24
Sides
$4.00 each
(reamed SPinac!‘x Broccoli Spcars with Ci’xccse Sauce
(ireen Bcan Amandinc Sautéed WIH Mus}‘nrooms with Garlic
Lgonnaisc Potatoes Girilled Asparagus with | emon /est

NOT]CE Consuming raw or undercooked meats, Pou!trg, scaFood, shellfish or eggs may increase your risk of foodborne i[[ncss, cspccia”3 hcaou have a medical condition.



