Dinner Specials

Soup and Appetizer

Colonial Gingerecl Pumpkin Soup
Cup... 4 / Bowl... 6.5
Served with a molasses cream for topping.

Salads
Greek Salad with Salmon or Chicken... 12

Green and black olives tossed with a mixed green
salad and balsamic vinaigrette.

Pulled Turkey Salad.. 12

A mixed green salad topped with pulled turkey,
dried cranberries, walnuts and a special house
cranberry vinaigrette .

Chef’s Choice Chicken and Salmon
Apricot, Port and Balsamic Chicken.. 14

Breast of chicken topped with an apricot, port and

balsamic vinegar sauce. Sided with white and wild
rice and mixed vegetables,

Pecan-n-Pepper Crusted Salmon .. 1D

A fresh cut portion of Atlantic Salmon encrusted in
pecans and fresh ground black pepper on a moat of
saffron butter sauce. Served with mashed potatoes
and mixed vegetables.

Stuffed Chicken Breast..1D

A locally grown chicken breast stuffed with fresh
herbs and a blend of creamy cheeses. The breast is
then topped with a roasted red pepper sauce. Served
with mashed potatoes and mixed vegetables.

Entrees
Old Fashioned Pot Roast ... 15

Slow roasted pot roast, mashed potatoes and gravy
and a healthy portion of mixed vegetables.

Caramelized Breast of Duck with
Pineapple Chutney .. 16

Brown sugar caramelized duck breast set on top of a
bed of pineapple chutney accompanied by traditional
Irish potato cakes (Boxties) and a mixed green salad.

Pan Seared Sea Scallops...1D

Sea scallops pan seared in butter and set atop of a
sauce made from tomato butter and leeks. With side

salad and garlic mashed potatoes.

Loin of Pork with Apple-Onion Gravy ...14

Loin of pork pan seared served with mashed

potatoes and a side salad.

Turkeg OrHam Sandwich ..85

Pulled turkey or oven roasted ham steak on a
French-style baguette, side of fries and coleslaw.

After Dinner Specialties
Hot Cinnamon Cider... $5

Hot cider and cinnamon whiskey. Great with dessert

or as a stand alone drink.

Cranberry Bread and Butter Pudding ... $5

Crusty baguette slices from the basis of this delicious
pudding. Seasonally spiced with nutmeg and

cinnamon. Dotted with cranberries.




