Salads

* Blue Cheese
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@ Fresh Spinach Salad

@ House salad

Appetizers

@ Cheese

10 most popular

@ French Onion

Linguini

@ Sautéed Shrimp Over Linguini



@ Fresh Plump Lobster Ravioli
@ Savory ltalian Sausage

Garden

French pizza

Salad

4
w Salad with pecan nuts

Sandwiches
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@ Chicken Cutlet Parmesan
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Seafood



Shrimp Scampi

Squid

Blue Point Oysters

Tilapia Filet, Broiled

Broiled Filet of Rainbow Trout

Shetland | land Salmon Steak

Delicious Crispy Crab Cakes

Jumbo Sea Scallops Pan Seared

Vegetarian dishes

Vegetarian Dish

Chicken dishes



Chicken fingers

Beef dishes

@ Filet Mignon

For the small hunger
t‘ Onion

Steaks

é Surf and Turf

Soup

@ Onion Soup



Fleisch - Schwel nesteak

‘ Steak

@ Oriental Chicken Satay

@ Hickory Cold Smoked Trout Filet

@ Escargotsin Garlic Herb Butter
@ Coconut Crusted Shrimps

Bread

e Bread

Soups and Salads



@ Velvety L obster Bisque

@ Homemade French Onion Soup Au Gratin
ovaion

@ Argus Caesar Salad

ovaion

@ Crab Meat and Romaine Salad

Entrees

@ Pork Tenderloin Medallions
@ Veal Scaloppini

Beginnings
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@ Baked Clams Casino

Traditional
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@ Grilled Bratwur st

Salads and Starters
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@ Crispy Crab Cake

Dinner Appetizers
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@ Soup du Jour

Fish Entrees
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@ Ahi Tuna Steak

Drinks

Drinks




Afghani Dishes

6 Afganish soup

Grilled and Sauté Specialties

Gold Label Prime Steak (Weekly Special)

Desserts*

Desserts
2.

Dessert

Primary Selections



@ Broiled Sea Scallops

Tozier & amp;apos;s Favorites

’ L obster Tail

Sunset Dinner $10.99

@ Center Cut Pork Chop

Kitchen Entrees-Tempura

’ L obster

Uncategorized

@ Tender Chicken Breast Cordon Bleu

@ Sautéed Chicken Cutlet
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E Slow Cooked

Y
E Homemade Braised Boneless Beef Short Ribs



