
First Seating
3 course dinner

Pea, House, Maytag blue 
Cheese Salad or 

Cup of soup

Dinner Entrée

Sorbet, Sundae 
or Burnt Cream

Coffee, Tea or Soda

$20
ROASTED CHICKEN BREAST DIJON

Japanese breadcrumbs, Dijon mustard and Parmesan, 
roasted golden brown. 

BACON WRAPPED KOBE MEATLOAF
Mashed potatoes, mushroom sauce, 

sweet-and-sour cabbage.

ALMOND CRUSTED SEA SCALLOPS
Pan seared golden brown, sherry-almond beurre blanc. 

SPICY CAJUN CHICKEN FETTUCCINE
Fettuccine, seared chicken tenderloins, spicy 

Cajun-style tomato sauce.  

ROCK SALT ROASTED PRIME RIBS OF BEEF
Eight ounces, natural jus, mashed potatoes, 

freshly grated horseradish. 

GRILLED SALMON
Lemon garlic vermouth butter. 

Wine Specials

Enjoy a bottle of burlwood 

chardonnay, merlot or 

cabernet sauvignon for 

$17.


