Hoppy Mother'y Doy

Sunday May 13, 2018

Four Course Menu 327
Starters

Scallops Wrapped in Bacon
Fresh sea scallops wrapped in bacon with lemon butter.
Crab Cakes
Homemade lump crab cakes on a bed of field greens,
topped with a roasted tomato hollandaise.
Mini Bruschetta
Toasted baguettes drizzled with olive oil and garlic, then topped
with a blend of tomatoes, and herbs

and finished with a balsamic reduction and shaved parmesan cheese.

Entrées

Petite Chateaubriand
Beef tenderloin topped with grilled mushrooms and onions
and finished with rich hollandaise.
Shrimp and Lobster Ravioli
Garlic & parsley pasta stuffed with shrimp & lobster.
Topped with a tomato basil cream sauce.
Chicken Almondine
Chicken breast encrusted in breadcrumbs and almonds,
baked and topped with hollandaise.
Vegetable Napoleon

Grilled portabellas and onions layered with sautéed spinach and roasted red peppers

topped with marinara and melted asiago cheese then drizzled with a balsamic reduction.

Served on a bed of cous cous.

All entrees are served with a choice of soup du jour, garden salad,
Caesar salad, or New England clam chowder.

Desserty
Lemon Blueberry Cake withv Cream Cheese Frosting

Chhocolate Loversy Cheesecake




