
Special Entrees

Famous Fish Fry
Served Friday Only

CARROT CAKE • CHOCOLATE TORTE • CARAMEL PECAN SUNDAE
BAILEYS CRÈME BRÛLÉE 

Desserts

Silky custard infused with Baileys Irish Cream, topped with a caramelized sugar crust.

WEEKEND SPECIALSWEEKEND SPECIALS
OCTOBER

CLASSIC HADDOCK FISH FRY
Your choice of fresh haddock, served with coleslaw and choice of potato. Choose your
preparation style: beer battered, Panko breaded or baked. 

$18

SPECIALTY FISH FRY
Kick things up a notch with these bold, festive flavors:
Horseradish Crusted – A zesty favorite
Mediterranean - Olives, feta and tomotoes

$19

SAMBUCA CHICKEN
Boneless breast of chicken pan-roasted in garlic and olive oil, finished with Sambuca liqueur, light
cream, and roasted fall vegetables. Served with chef salad and your choice of potato.

$25

GRATUITY POLICY
Tax and gratuity are not included. Any house account left open at the end of the day will have 18%

gratuity added automatically.

STUFFED PORK CHOP
A ten-ounce chop stuffed with savory sausage and apple stuffing, finished with a peach schnapps
shallot gravy. Served with chef salad and your choice of potato.

$26

SHRIMP & SCALLOP SHEET PAN BROIL
Fresh shrimp and scallops tossed with garlic, butter, spinach, sweet baby tomatoes, and lemon, oven-
roasted and served over rice.

$25

NY STRIP STEAK
Grilled to your liking and finished with a homemade rosemary-garlic compound butter and crispy
onion rings. Served with chef salad and salt & vinegar mashed potatoes.

$28


