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@ Served from 5:00 to 10:00 g
(V/__\' New York Strip Steak @
(r/;\ 12 ounces of USDA choice strip loin broiled to your liking 14.99 @
@ Broiled Scallops &;—3
(\—/i With lemon, garlic, butter and a splash of white wine 13.99 t-/))
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% Chicken Parmesan 6/3
@ Lightly breaded and smothered in marinara sauce topped with plenty of cheese and served over al dente @
| spaghetti 11.99 S\
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=] Fried Shrimp \/
% Large fantail shrimp lightly breaded and fried till golden. Served with lemon and cocktail sauce 12.99 g
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@ Spaghetti and Meatballs C-‘)
® &
@ We make our meatballs and served them with garlic bread 8.99 @
A
3 S
h Chicken French &

) 9
@ A Rochester favorite and a pub specialty. @
% Sherry scented lemon butter sauce on egg battered breast of chicken on a bed of pasta 12.99 %
A
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.®, Shrimp Scampi A
ta Sautéed with lots of garlic, butter and white wine. Served on pasta 12.99 %
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@ Pan-Seared Mediterranean Chicken @
@ Pine nut crusted chicken breast atop pasta tossed with garlic, onions, tomato, kalamata olives and basil @
E/_Q make this a must try. 13.99 g/%
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@ Add a tossed salad to above for 2.99 @
R 4
@ Non-pasta entrees served with baked, French fried, mashed sweet, or duchess potatoes &3

| and today’s vegetable i
? @
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3 S
R 4
@ Friday Night Fresh Haddock &8

\ Served with French Fries and slaw %
2 | 8
@ Breaded 8.99 V> fish 6.99 @
® Broiled with white wine, Cajun seasoning, garlic butter or citrus pepper &‘/_‘)
@ beer battered 9.49 - fish 7.49 @
% &



