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T avern’s Version of Poneless [Jot Wings $8.95
Bowl of Our [Famous Snapper Soup $6.50
California Shrimp Cocktail $10.95
(_rabmeat Stuffed Mushrooms $9.25

Goldcn Fried Calamari $8.75

Light]g Breaded Fatagonian Sca”ops $8.95
Crab, Spinaclﬁ and Artichokc DiP en Casscrole $10.95
Weclge of Iceberg with Bacom Tomato, Crumhled Bleu Cheese

and Bleu Chccsc Dressing $7.95

‘%Iigay Fealisres

Urﬂess Completc, all entrees include Artisan ro“s, gres]ﬁ]y made countr3~s’cﬁ]e mashed Potato
and sniPPcd bean medley. Also a choice between our famous Caesar with homc~stglc

croutons and Asiago cheese or our fresh house Fiper salad with honcg mustard dressing.

Rockapc“cr Fic
T ender slices of filet mignon (that’s w]wy we can’t call it Shephercl’s Fie.) Slow baked with
braised vegetables and beexcg]acé under Peaks of mashed Potatoes. Complete. $ 2295

Fan Scarccl Ficcata
| emon chicken with capers over Ange] [Hair. Somctimcs simple is Best‘ Complcte. $20.95

Doublc Smokccl Carvcr ]"‘lam 5tcak
r‘ianc{ cut with gri”eé PincaPP!e. $20.95

T win Center-Cut Berkshire Pork Chops

Served over exotic grains and finished with bacon g]acé. Complcte $2%.95



Eoticing Eolrées

Awesome | win Broiled Crab Cakcs $24.95
T rio of Filet Medallions

Smothered with mushrooms and simplg Pairccl with Péarnaise sauce $24.95

Bleu Max [Filet Mignon

(enter-cut 7ounce filet, laden with chunkg bleu cheese sauce and

drizzled with balsamic reduction. $28.95

Bakcd Stuffed Salmon

with spinaclm crabmeat, creamy cheddar and grape tomatoes. $24.95

Flounder Francais

Organic egg~coateé gi”ets, sautéed to a golden brown. TOPPec‘I with musl‘lrooms, tomato, capers and

lemon beurre blanc. SIS

Vcal Anna

Premium veal medallions, sautéed with slﬂrimp) Argentinian sca“ops,

tomatoes and gariic butter sauce. $25.95

Vca| Fclix

Sautéecl veal, accentuated withjumbo lumP crabj grape tomatoes and Asiago cheese.

Ferpectly Paired with homemade Béamaisc sauce. $24.95

\/ca| Austin ala ]"‘lolstcin

f:ork tender veal adorned with smoked ham, 5wiss clﬁcese, Béchamel sauce,

and crowned with a Poachccl egg. $2%.95

New Z ealand Rack of [ amb

K nown for their qua]itg, we can on!g imProve onit 53 roasting with 7-grain mustard &

seasoned bread crumb toPPing. $28.95

Baked Crab Au Gratin $22.95

S L Carte Dessert Jeloctions

Choose one from our Fabu]ously Disp]ayed Dessert Tra9



