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Appeligers......
Classic Shwimp Cocktail
Walleye Fingers
Spinach and Artichoke Dip
Fettuccini Alfredo- with goulic toast
Bruschettow with Herbed Goat Cheese Crostini

Soups:....
Baked French Oniow au Gratinv

New England Clouwn Chowder

Entrees:.....all entrees are served with your choice of howse salad or Caesowr Salad, yowr choice of
gorlic smashed potatoes; baked potuto; fingerling potatoes or rice pllaf, and, chefs fresh vegetulble

60%. Tenderloirn of Beef
Topped with burgundy mushwooms

New Zealand Spring Rack of Lamb-
Whole roasted rack, frenched withvapple mint jelly
*Recomumended wine: Kendall Jackson Cabernet Sauwvignon

Pork Oss0-Bucco
Steak and Shwimp

10 og. chargrilled Angus withv saute of Jumbo- Shwimp
Scaloppini of Fresh Provini Veal
Specify Piccato or Mawsadav
Blackened Yellow Firv Tunov
Topped with- mild shwimp etouffee sauce over rice
Chicken Parmesowv
Medallions covered inv Mawrinowa and Italiow cheeses over fettuccini Alfredo-
Freshv Catch of the Day

Cedow planked Lake Superior Whitefish

Stuffed Chicken Canvnellonis

Chickewv seasoned with fresh gawrlic, herbs; ricotto, Poarmeson and moggorello
cheeses. With twin sauces of Mawinawra and creauwny Powrmesany

Raginy Cajun Blackened Chicken with Pastow

Spicy Alfredo- saunce; gawlic, mushwooms, bell peppers and scallions

Muscovy Duck Breast
Tender breast of duck pawv seared with ovange Cointreauw and blackberry Brandy

Broccoli and, Shwimp Pesto-Pastow
Pine nuts, Parmesouv and freshy basil withv angel hairv pasto

Desserty.....

Sinful Sevenv Cake Ice Creaum Sundae
Chocolate Mousse New Yovk Cheesecake



