
 

DDiinnnneerr  MMeennuu  
 

 

Entrées  
 

 

 

Marinated Grilled Petit Sirloin Steak 
With Crispy Onion Rings, Mashed Potatoes and Seasonal Vegetables Sauced  

with a Melting Cabernet Danish Bleu Cheese Butter 
$20 

 

Founding Father Fish and Chips 
Flakey Cod Dipped in a Sam Adams Beer Batter Cooked Golden Brown  
and Served with Fries and no Mayo Slaw and Lemon Dill Tartar sauce 

$17 

 

Grilled Salmon Steak 
Served on a Bed of Wilted Greens and Roasted Portobello Mushrooms,  

Spicy Tomato Scallion Salsa and Cilantro Puree 
$18 

 

Black Pepper and Sea Salt Crusted Ribeye Steak 
Grilled to Order, Smothered in Country Gravy and Served with a  

Vegetable Stuffed Homemade Popover 
$26 

 

Lobster Ravioli 
Large Lobster Filled Pasta Squares Served in the Classic Carbonara Style  

with Crispy Bacon, Peas, and a Creamy Parmesan Cheese Sauce  
$21 

 

BBQ Jumbo Rosemary Skewed Shrimp 
Four Large Shrimp Marinated in Herbs and Spices then Brushed with  

Our Homemade BBQ and Grilled Over High Heat Served with Creamy Polenta,  
Baby Greens, Pomegranate Syrup and Cilantro Pesto  

$22 
 

 
 

(Entrées Continued on Back) 
 

Warning: Consuming Raw or Undercooked Food- Meats, Poultry, Eggs, Shellfish, or Seafood 
May Increase Your Risk of Food Borne Illness. 



 

DDiinnnneerr  MMeennuu  
 

 

Entrées  
(Continued) 

 
 

Penne Ala Vodka 
Al Dente Penne Rigati Tossed in a Slow Simmered Tomato Sauce with  

a Bracing Vodka Finish and a Scattering of Basil 
$16 

 
Vegetarian Plate 

Seasonal Vegetables Quickly Sautéed in Sesame Oil Tossed in a Soy Glaze  
and Intertwined with Japanese Buck Wheat Noodles for a Healthy  

Delicious Vegetarian Plate  
$18 

 

Statler Chicken Breast 
Big Meaty Herb and Garlic Marinated Chicken Roasted Crispy and  

Served with Basil Parmesan Polenta and a Salad of Smoked Mozzarella,  
Roasted Peppers, Portobello Mushrooms, Artichokes, and a  

Drizzle of Balsamic Syrup  
$19 

 

Crabcakes 
A Duet of Sweet Delicious Crab Cakes Seasoned with Fresh Dill and Zesty  

Dijon Mustard Accompanied by a Duet of Chef’s Housemade Sauces 
$21 
 

 

 

 

Warning: Consuming Raw or Undercooked Food- Meats, Poultry, Eggs, Shellfish, or Seafood 
May Increase Your Risk of Food Borne Illness. 


