Starters

Twisted Noodles - Ahi tuna sesame seared served over
chilled sesame noodles with yakitori sauce 12

Portobello Strudel - Phyllo filled with portobello and
provolone baked golden brown 9

Quesadilla - Cajun chicken layered in a grilled tortilla
with cheese, tomato and scallion 8

Mussels - A full pound of mussels sautéed with butter,
garlic, white wine, red pepper and scallions 9

Wings - Jumbo wings in your choice of hot, mild, Cajun
or bbqg sauce 10 wings @ 7 20 wings @ 13

Tempura Scampi - A pair of jumbo shrimp tempura fried
served over our sesame noodles 12

Frog Legs - Succulent frog legs sautéed in a butter and
garlic white wine sauce, tender and sweet! 10

Risotto Croquettes - Risotto, goat cheese and roasted to-
mato hand rolled served over marinara 8

Potato Skins - Potato skins filled with cheddar, bacon
and scallion served with sour cream 7

Crab Cakes - A pair of hand made crab cakes sautéed

‘4-

Sandwiches

Office Burgers - A trio of mini burgers topped with
pickle, mustard, onion and American cheese 7

Cajun Chicken - Cajun chicken breast served on house
bread with lettuce, tomato and Cajun mayo 8

Prime Rib - Served open-faced on house bread with au-
jus and creamy horseradish sauce 9

Reuben - Lean corned beef, sauerkraut, Thousand Island
dressing and Swiss cheese on marbled rye 8

French Dip - Shaved prime rib served on house bread
topped with thin-fried onions 9

Chipotle Turkey - Smoked turkey, black olives, sweet
onion and cheddar with chipotle sauce in a roasted tomato
wrap served warm 8

All American - Half pound hand-made burger with your
choice of toppings on a Kaiser roll 7

Crab Sliders - Three mini crab cakes sautéed and served
on slider rolls topped with lettuce, onion and finished
with Cajun mayo...delicious! 10

Hanger Steak - Marinated hanger steak grilled and
topped with provolone and sautéed onion 10

Prosciutto Chicken - Grilled chicken breast, thin sliced

served over baby greens with spicy pepper drizzle 10 prosciutto, lettuce, tomato and Swiss cheese on house
bread with a creamy pesto sauce 9
Escargot B rusc_hetta - Delicate es_cargm _Wlth herb butter, All Sandwiches served with fresh cut seasoned fries
tomato and scallion served over grilled brioche 11
Soups
Classic French Onion Soup - Made from scratch topped with croutons and Gruyeére cheese baked golden brown
5
New England Style Clam Chowder1 Our Chef s recipe with extra c¢cl ams
6
Salads

Chicken Caesar i Grilled chicken tossed with crisp romaine, croutons and a creamy Caesar dressing

9

Poppy Seed Chicken T Fresh greens, chicken, asparagus, dried cherries, pecans, caramelized apple tossed in
our own poppy seed dressing

9

Prime Rib i Greens, prime rib, bacon, egg, tomato, and cheddar with white French dressing and fresh cut fries

11

The Wedge i Bleu cheese, bacon, roasted tomato, egg and white French dressing

7

an.



Entrees

Salmon Magnolia
Fresh Salmon with a dry brown sugar rub baked and finished with burnt orange butter sauce served over sautéed spinach
18

Lobster Ravioli
Tender ravioli filled with lobster and simmered in a garlic cream sauce with fresh diced tomato
17

Chicken Florentine
Julienne chicken breast sautéed with dried cherries, goat cheese, spinach, garlic, roasted tomato and cracked pepper in a garlic
and white wine butter sauce over thin pasta
16

Turmeric Cod
Fresh sweet cod marinated in a turmeric and roasted tomato vinaigrette pan seared served over risotto
17

The Sizzler
10 ounces of tender and flavorful hanger steak marinated then grilled over caramelized onions served sizzling topped with
Chimichurri sauce and a side of au gratin potato
18

Seafood Risotto
Creamy herbed risotto with succulent jJumbo shrimp, scallops, portobello mushroom and spinach topped with parmesan
21

NBi stro Classicso

Prime Rib
A house favorite! Roasted low and slow served with garlic mashers, creamy horseradish and au jus. (Based on availability)
18

Coq au vin Americana
Our chef takes this classic dish of braised chicken, pearl onions and mushrooms and turns it into a roulade finished southern
style by dipping in buttermilk then seasoned flour and pan frying served over mashers with roasted chicken cabernet demi-glace
16

Braised Short Ribs
A full pound of these tender and flavorful bone-in short ribs are braised in their natural juices and red wine
served over garlic mashers finished with demi-glace
18

Lasagna Bolognese
Hand-made pasta layered with sauce Bolognese and a mascarpone béchamel topped with imported
Parmesan and baked to perfection!
16

Steak au poivre
Hand-cut 12 ounce strip steak pressed with cracked black pepper and grilled finished with
our in house demi-glace served with au gratin potatoes
20

Cassoulet
Truly a classic from Southern Franceéthis dish has all
mato and veggies simmered and served piping hot in an authentic Cassoulet dish!
16

Etouffée
New Orleans specialty of scallops, shrimp, crawfish and mussels in a spicy tomato and vegetable broth garnished with rice
19

Fish and Chips
English pub style battered fresh cod with fried thin-sliced potatoes served with tartar
16

Pork Roast
An American Favorite! Pork shoulder roasted slowly till tender and juicy served over mashers and lathered in pork gravy
16

Consuming raw or undercooked food may cause food borne iliness
18% gratuity will be added to parties of 6 or more
Ask about our Frequent Dining Card - Earn credits for discounts or free dinners!



