Flated E_ntrecs

QOur event Planners can help you create a special menu for your party. Forgroups of up to twenty People we allow two
choices Plus a vcgctarian oPtion. Groups over twenty Please select from one choice or allow for Pre—orclcring.
Flatecl entrees come with Hagc!en’s [House salad with balsamic vinaigrette, chefs accompaniments, and Freshlg sliced

bread and butter.
Dinner/|_unch
[Horseradish (Crusted SalMon. ..o seeessesessens 24.95/22.95

[resh caugh’c local salmon, toPPecl with a sPicg crisp horseradish crust and lemon cream sauce, and baked to

Perfection

ToP Sirloin Oscar .......................................................................................................................... 30.95/28.95

Topped with IumP crab meat in a béarnaise sauce

Simply Girilled Fish of the Dag ................................................................................................. 24.95/22.95

Qurfresh fish selection of the da3 gri”ecl with lemon butter sauce

Chicken (Cordomn PIUE e eseeeseesseesemmssseesseness e ssmsesseessneees 24.95/22.95
A breast of chicken stuffed with smok}j ham and Swiss cheese, hand breaded and sautéed, served with a forest

mushroom sauce

Flerb Boaked FHalibut Trilletum e eeeeeseeeeseeeseeesseeeeseeneseeseseenesesenes 27.95/25.95

Alaskan halibut steak coated in a mec”eg of fine herbs and s!owlg oven roasted

Porcini Crusted Pork T enderdoin e snesees 26.95/24.95
A Pork tenderloin drcc{gcd in dried Porcini mushrooms

Double Cut Slow Roast Pork Chop ............................................................................ 24.95/22.95
With a Rosemarg Maple Glaze

NY Strip K e —eaeeeee e ees s eenessaessees e seneeseeeeed 32.95/%0.95

A 12 ounce hand cut New York striP steak, gri”cc[ medium and served with a mushroom demi g!acc sauce

Grilled Bacon WraPPccl T enderdoin of Beef e 29.95/27.95
An 8oz. | enderloin, gri”ecl to medium and finished with a Merchants du Vin sauce

WWVild MUSRIOOM RAVIOHE e eeeee e eeseeeeeeeeneneesaeeneeeeeneeesmenseeneeaes 19.95/17.95

[Fresh ravioli with ricotta cheese, roasted onions and gar!ic and a mé!angc of wild mushrooms, }Jabg arugula and

asParagus

Crab StUFed S0le oo e san s 24.95/22.95

A fillet of Petrali sole filled with a Dungencss crab and herb mixture, baked and covered with a lemon caper sauce

Grilled chctab]c PIatE™ e e e e e s e meeneeas s es s e see s seeaeeaenaen 17.95/15.95

Seasonal vcgctablcs secasoned and tossed in olive oil with fresh herbs, then gri”ec[

P OOl 0 P arMESANT e eeeeeeeen ceeeeeesenseeeseemsensenmeeesesesesaseeessemesereseeaseemsene 18.95/16.95

[resh Fortobe”o mushrooms topped with marinara and parmesan and broiled

*\/cgctarian Option. Frices Subject to Changc.
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