
Thursday, July 29, 2010 
 

APPETIZERS 

 
Fried Mesquite Chicken & Cheese Quesadilla Rolls (4) 

Served with Salsa & Sour Cream 
7 

Stuffed Eggplant Rollettes 
Eggplant Cutlets Stuffed with Ricotta Cheese...Topped with Mozzarella & Marinara Sauce 

7 
Baked Clams Casino 

Whole Littleneck Clams topped with Butter, Bell Pepper, Pimiento, White Wine & Bacon 
7 
 
 
 

                     SOUP:   3  /  4                                                             LUNCH VEGETABLE: 
                      BEEF ORZO                                                                          MIXED  
           

SANDWICHES 
 

Mushroom Cheddar Chicken Sandwich 
Grilled Boneless Breast on a Hard Roll with sauteed Mushrooms & melted Cheddar Cheese 

Served with french fries, lettuce & tomato  

8 
Turkey Burger w/ french fries 

Seasoned Ground Turkey on a Kaiser Roll w/ lettuce, tomato & mayonnaise 

6.5 

 
LUNCH SPECIALS 

Available until 5:00 PM                                               
-All Lunch Specials Served with Cole Slaw - 

 
Char-Grilled Top Sirloin Steak 

Boneless 8 oz. Steak with melted Blue Cheese Crust 
Served with french fries & vegetable 

11 

Caesar Salad with Blackened Chicken Breast 
Crisp Romaine topped with Spicy Grilled Chicken & our own Roasted Garlic Dressing 

9 

Broiled Flounder Fillet 
Topped with Toasted Almonds...Served with rice & vegetable 

9 
Whole Wheat Penne Pasta with Broccoli served with garlic bread 

Pencil Point Pasta and Fresh Broccoli in Olive Oil & Garlic--Topped w/ Romano Cheese 

7 
Buffalo Popcorn Shrimp Salad 

Mixed Baby Greens with Balsamic Vinaigrette Dressing topped with Spicy “Popcorn Shrimp” 

10 
Beef Burgundy w/ vegetable 

Tender Beef Cubes braised in a rich Red Wine Sauce served over Egg Noodles 

8 
Fried Breaded Oysters 

Served with Tartar Sauce, french fries & vegetable 
9 

Jersey Tomato Stuffed with White Meat Chicken Salad 
Served on leaf lettuce garnished with hard-boiled egg & ripe olives 

7 
    

 
 
 
 
 
 

**LUNCH DESSERT SPECIAL OF THE DAY** 
       

KEY LIME PIE 
 4 

 Please ask your server about coffee & additional desserts 

 

 
SPECIAL SELECTIONS OF THE MONTH 

NICK’S SELECTION – LEINENKUGELS SUMMER SHANDY 4.5  
DIANE’S SELECTION – BROOKLYN PENNANT ALE 4.5  

 
 
 
 



Thursday, July 29, 2010 
 
 

APPETIZERS 
 

Spinach Salad 
With Sliced Mushrooms, Grape Tomatoes, Bacon & Hard Boiled Egg 

Dijon Vinaigrette Dressing on the side 

6 
Baked Sea Scallops wrapped with Bacon 

8 
Pepperoni Pazotti Bites (4) 

Deep-Fried Pepperoni, Mozzarella Cheese and Sauce stuffed in Dough 

6 

            SOUP: 3  /  4                                                                 VEGETABLES:                                                                                                                                 
                        BEEF ORZO                                                  STEAMED JERSEY ZUCCHINI 3 
                                                                                                         STEAMED SPINACH 3  

 HEART          HEARTY 
 
 

              
 
 
 
 
 
 
 
 
 

 
 
 

DINNER ENTREES 
 

Served with a Choice of: A Cup of Soup or a Tossed Salad or Cole Slaw 
 

Grilled Top Sirloin Montreal & Broiled Stuffed Shrimp (3) Combo 
Boneless 8 oz. Steak Seasoned with Sea Salt, Red & Black Pepper, Garlic & Onion 

17 
Roast Prime Rib au Jus 

21 
Broiled Salmon Fillet 

Fresh Atlantic Salmon Fillet topped with Basil Pesto 

16 
Broiled Colossal Lobster Tail (10-12oz.) 

Brazilian Tail served with Drawn Butter 
24 

Pot Roast 
House-Made Specialty served with Potato Pancakes & Applesauce 

13 
Roasted Half Chicken 

Served with Home-Style Gravy, Mashed Potatoes & Fresh Vegetables 

11 
 
 
 
 
 
 
 
 

**DINNER DESSERT SPECIAL OF THE DAY** 
                                                                 

SMORES CHEESECAKE 
4 

         Please ask your server about coffee & additional desserts 

 
*SORRY, NO SUBSTITIUTIONS* 

Pan Seared Jumbo Shrimp (5) 
Served with a Ragout of Portabella Mushrooms, Eggplant, Diced Tomato and Spring Onions  
Topped with a light Sun Dried Tomato and Roasted Red Pepper Pesto over Angel Hair Pasta 

15 
Char-Grilled Boneless Chicken Breast 

Served on Grilled Pineapple with a Fruited Almond Basmati Rice & sautéed Zucchini 
Topped with a Citrus Reduction 

15 
Peppercorn Dusted Filet Mignon (5 oz.) 

Served Grilled over a roasted Portabella Mushroom with a Red Wine-Balsamic Reduction  
& Fresh Asparagus and Rosemary-Garlic Roasted Bliss Potatoes 

17 

 
 

 
 
 
 
 

   PIZZA AVAILABLE AFTER 4:00 p.m.                 
Personal Pizza    Large Pizza 

7.5                       10    
“The Works” (Personal Pizza)             “The Works” (Large Pizza)    

10.5                                                               14 
Pizza Toppings(One Dollar Each): Sausage, Mushrooms, Green Peppers, Pepperoni, 

Onions, Black Olives, Anchovies, Extra Cheese Not Included with “The Works” 

                                         
 


	Grilled Boneless Breast on a Hard Roll with sauteed Mushrooms & melted Cheddar Cheese

