DINE IN ONLY

-

NEW! GREEK MEZZE PLATE

NEW! CHICKEN, BACON AND RANCH SLIDERs
THREE MINI CHICKEN TENDER SLIDERS WITH BACON,
PEPPER JACK CHEESE AND RANCH DRESSING $13.99

POTATO AND CHEDDAR PIEROGIES
SERVED WITH SOUR CREAM $10.99

N
f

NEW! PESTO, SHRIMP AND ASPARAGUS WITH ANGEL HAIR

PASTA SERVED IN A BREAD BOWL
TENDER SHRIMP AND FRESH ASPARAGUS SAUTEED WITH HOMEMADE
PESTO AND HEAVY CREAM, SERVED IN A BREAD BOWL WITH ANGEL
HAIR PASTA, TOPPED WITH ROMANO $22.99

NEW! BLACKENED GROUPER (GF)
FRESH GROUPER FILLET TOPPED WITH THE CHEF’S CAJUN SEASONING,
SERVED WITH MAITRE D’HOTEL BUTTER AND A CHOICE OF TWO
VEGETABLES. $18.99

NEW! SLOW-ROASTED PRIME RIB
USDA CHOICE RIB ROAST, SLOW-ROASTED IN OUR SPECIALLY DESIGNED
OVEN, SERVED WITH AU JUS AND A CHOICE OF TWO VEGETABLES $28.99

BROILED STUFFED TILAPIA
BROILED TILAPIA FILLET STUFFED WITH OUR CRAB IMPERIAL, SERVED
WITH YOUR CHOICE OF TWO VEGETABLES. $19.99

HOMEMADE CHICKEN POT PIE
BAKED DAILY WITH FRESH GARDEN VEGETABLES AND TOPPED WITH A
FLAKY CRUST. $17.99

N

FETA CHEESE, DOLMAS AND KALAMATA OLIVES, TOPPED WITH OREGANO AND DRIZZLED
WITH OLIVE OIL, SERVED WITH MARINATED CHICKPEAS AND PITA POINTS $13.99

[ Entreed ) -

ALL SPECIALS SERVED WITH CUP OF SOUP, ICE CREAM , PUDDING OR NONDAIRY “DEVOTED” BRAND GELATO

N

CAJUN SHRIMP QUESADILLA
TENDER SHRIMP GRILLED WITH PEPPERS,
ONIONS, CAJUN SEASONING, AND CHEDDAR
JACK CHEESE IN A FLOUR TORTILLA, SERVED
WITH SALSA AND SOUR CREAM. $15.99

SINGLE CHICKEN CROQUETTE
SERVED OVER MASHED POTATOES, TOPPED
WITH PAN GRAVY AND AND CHOICE OF ONE

VEGETABLE $11.99

SIZZLING SIRLOIN STEAK (GF)
USDA CHOICE SIRLOIN STEAK TOPPED WITH MATTRE D'HOTEL
BUTTER, SERVED ON A SIZZLING HOT PLATE WITH YOUR CHOICE OF
TWO VEGETABLES. $28.99

CHICKEN CORDON BLEU
CHICKEN BREAST ROLLED WITH VIRGINIA HAM AND SWISS
CHEESE, DIPPED IN EGG, AND SAUTEED WITH FRESH MUSHROOMS
IN A SHERRY WINE AND LEMON SAUCE. $18.99

ORIENTAL SHRIMP STIR-FRY (GF)
TENDER MEDIUM SHRIMP SAUTEED WITH ASIAN VEGETABLES IN A
HOISIN-TERIYAKI SAUCE, SERVED OVER JASMINE RICE. 17.99
(COMPLETE)

GREEK SPINACH PIE
MADE WITH BROWNED BUTTER, SPINACH,
RICE AND FETA CHEESE WITH A FLAKY FILO CRUST $17.99

VEGAN LASAGNA (V)
TOFU RICOTTA, EGGLESS PASTA, VEGAN ROMANO, VEGAN
MOZZARELLA, IMPOSSIBLE MEAT SAUCE, SEITAN SAUSAGE
CRUMBLES, AND CHEF'S MARINARA SAUCE $18.99

/
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APPLESAUCE

) , NIBLET CORN
ﬁéd&zei FRESH BROCCOLI COUNTRY STUFFING
2 4 FRESH COLE SLAW VEGAN POTATO SALAD

RICE PILAF
MASHED POTATOES
FRENCH FRIES

BAKED POTATO (AFTER 2PM)
FRESH ASPARAGUS
GREEN BEANS WITH ROASTED GARLIC

frvmone!

( MONDAY ) ( TUESDAY ) (WEDNESDAY) (THURSDAY) ( FRIDAY ) ( SATURDAY) SUNDAY

BEEF PEPPER STEAK | BAKED STUFFED NEW! HOMEMADE

HOMEMADE BEEF

BROILED STUFFED | HOMEMADE BAKED ROAST PORK WITH
e PEPPERS(r) | SALISBURYSTEAK |  STROGANOFF MUSHROOMS LASAGNA CINNAMON-BAKED
BROWN SAUCE SERVO OVER HOMEMADE STUFFED HOMEMADE SALISBURY TENDER BEEF WITHBROWN | THREEJUMBO MUSHROOMS | LAYERED WITH GROUND BEEF APPLES
RICE PILAF WITH CHOICE OF BELL PEPPERS, STUFFED STEAK, TOPPED WITH SAUCE AND SOUR CREAM, STUFFED WITHOUR CRAB [ AND THREE CHEESES: RICOTTA, | Lor e oo coor o vcc b
ONE VEGETABLE WITH GROUND BEEF & MUSHROOM GRAVY AND SERVED OVER PARMESAN IMPERIAL, SERVEDWITH | ROMANO, AND MOZZARELLA. LOIN WITH COUNTRY-STYLE
RICE, TOPPED WITH SERVED WITH CHOICE AND NOODLES MACARONI AND CHEESE AND $18.99 STUFFING. TOPPED WITH
$17.99 TOMATO SAUCE, SERVED TWO VEGETABLES $17.99 CHOICE OF ONE VEGETABLE ) CINNAMON-BAKED APPLES. AND
WITH MASHED POTATOES : '
& ONE VEGETABLE $17.99 $19.99 SERVED WITH YOUR CHOICE OF TWO
VEGETABLES.
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PARTIES OF EIGHT OR MORE 20% GRATUITY WILL BE ADDED
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DINER
Soft Drinks Beers
3.25 Oldl-Fadtiioned 4.9
ROOT BEER nilbihaked CORONA
PEPS| YUENGLING
DIET PEPS| .99 MILLER LITE
ORANGE CRUSH SAMUEL ADAMS

STARRY (LEMON LIME) BLUE MOON
RASPBERRY ICED TEA

LEMONADE WINE BY THE GLASS 5.99

GINGER ALE

Breakfast Juice
LARGE 100Z $3.99
- ~N
Desserts Check
BROWNIES our
PLAIN CHEESECAKE dessert
STRAWBERRY SHORTCAKE
CHERRY CHEESECAKE caaef or
STRAWBERRY CHEESECAKE daily
CANNOLIS .
ECLAIRS apeaald
\_ ¢ Y,
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