v DINNER MENU v

120z Ciharbroiled Ribeye Steak $16.95
Served with Potato, Veggies, Bread and Butter and Salad
Chicken Scaloppini $15.95

Panko Crusted Chicken Breast over Angel Hair Pasta with Bacon, Sundried Tomato
and Mushroom Cream Sauce, served with Salad and Gorgonzola Cheese Toast

Santo Fe E :F:L:L as

Spinach, Cheese and Pico de Gallo Rolled |nto a Corn Tortilla, Topped
with Jalapeno Cheese Cream Sauce. Served with Rice and Slgnature Tortilla Chips

$1’5-f? =3

Pan Seared Chicken Breast Sautee | with Mushrooms and Peppers in a

Tomato Basil Cream Sauce. Served with Angel Hair Pasta, Salad and
Gorgonzola Cheese Toast

FrwobS'I'ch WV“'VOVM/WV Grovy  $11.95

Served with Garlic Mashed Pota eggies, Bread and Butter and Salad

Shrump Pc $16.95

Shrimp Sautéed with Splnaeh Mushrooms and Pine Nuts with a Lemon Butter Sauce
over Angel Hair Pa servedszth Salad and Gorgonzola Cheese Toast

Bowrbon S+rwl— : $13.95

Pan Seared Catfish in a New Orleans Bourbo: Butter Sauce. Served with Garlic
Mashed Potatoes, Fresh Vegetable, Salad and Bread and Butter

Gold Creek Salmon $15.95

Char Grilled 80z Salmon Fillet served with a Brown Sugar Lemon Butter Sauce,
Potato, Veggies, Bread and Butter and Salad

ltalian Rellenos $12.95

Italian Sausage and Cheese, Wrapped in Won Ton Skins and Deep Fried. Served with
Marinara Sauce over Angel Hair Pasta. Served with Salad and Gorgonzola
Cheese Toast

y DESSERTS \\V V BEVERAGES V

.

$1.75
lce Creom Sundoe $3.95
French Vanilla with Chocolate or Caramel leed Tea $1.75
French Vanilla or Chocolate
Chotolate Brownie and lce Creom Coffee ' $2.00
35.95 Mk , 3$2.00

Raspheriry Sorbet $2.95



