Entrccs

Most entrees served with your choice of mashed potatoes or \/inegard rice Pila{:,
vegetab]es and homebaked honeg wheat bread.

Gabc’s Salmon

Sautéed salmon filet with a warm sPinach, tomato, red onion and fennel salad

on abed of crispg Potatoes, lemon buerre blanc 21

Seafood Ravioli

Tiger shrimP & sea scalloPs,julienne vegetab]es, cheese filled ravioli, lemon buerre blanc 21
Sl‘m’mP 5camPi
Sautéedjumbo shrimp, tomato, red onion, |emon~caper 22

Seafood Risotto

Sautéed seafood selection,julienne vegetables, risotto, tomato saffron broth 20
Filet Mignon
(Charbroiled 8oz. filet of beef, mushroom-Merlot sauce 32
Ncw York FcPPcr Stcak
(Charbroiled 120z Angus New York, cognac peppercorn sauce 26
Angus Siroin
(harbroiled Boz‘Angus sirloin, gorgonzola & roasted gar]ic 22
Caj un ]:latiron

Cajun sPicecl flatiron steal(, arugula, artichoke l’wearts, mushrooms,

roasted potatoes, red peppers, feta cheese, lemon olive oil 23

Pork Tenderoin 20
Spice rubbed, aPPle~ginger chutneg

Crispg 5uttcrmiu< Chicken

Buttermilk fried chicken breast, onion gravy, sautéed chili broccoli 16

Chicken Mushroom Risotto

Wild & domestic mushrooms, gri”ed chicken breast, caramelized onions, risotto, cream 18

Chicken Marsala

Boneless chicken Brcast, mushrooms, Marsala wine, cream 18

Butternut 5quash Kavioli

Butternut squash filled ravioli, gri”ed chicken,}u]ienne vegetablcs, roasted tomato~gar]ic pesto cream 18

Eggplant Farmcsan

Girilled eggplant, marinara, Qpattro Fromage, breadcrumbs, side of fettuccini marinara 16

Fettuacini Fﬁmavcra
A selection of fresh vegetables tossed with fettuccini and your choice of
E\/OO, Pesto, Pesto cream, alfredo or marinara sauce | 5
Add gri“ecl chicken or meatballs for an additional 4.5 or shrimp for 6

Charbroﬂcd Burgcr

V2 Pound Angus chuck, choice of cheese, either mixed greens, Cacsar or [Trench fries 12

Flcasc, no scParatc checks.
Major credit cards, local checks and U5 currency acccPtccl!
$5.00 chargc for split Platcs

T}we Sobe” Fami!3~FroPrietors Gabriel Guzmar%Che]C de Cuisine



