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Gluten free pasta available upon request. Most Items can be made gluten free. Just ask your server.

MID-WEEK PRIX-FIXE DINNER  $29.95*
Tuesday -Thursday

STARTERS  Choose one
FRENCH ONION SOUP
LOBSTER BISQUE
TAVERN MARKET SALAD 
baby greens, garden vegetables, choice of dressing 

CAESAR SALAD 
crisp romaine, Caesar dressing, parmesan, croutons

ICEBERG WEDGE
Applewood smoked bacon, red onion, chopped tomatoes, 
bleu cheese dressing 

KUNG PAO CAULIFLOWER 
crispy cauliflower, Kung Pao sauce, scallions

BUFFALO CHICKEN SPRING ROLLS 
Vermont cheddar, bleu cheese, scallions, hot sauce 

CLASSIC CHICKEN WINGS
hot sauce, bleu cheese dressing, celery 

PRETZEL BAKED BRIE brown sugar, fig jam

TUSCAN CALAMARI
fried calamari, marinara, lemon, horseradish aioli 
PRIME ANGUS BURGER SLIDERS bacon, cheddar, potato buns 
MUSSELS FRA DIAVOLO spicy pomodoro 

MUSSELS AU VIN BLANC
white wine, fresh herb, lemon, garlic, olive oil 

IRON SKILLET MEATBALL PARMESAN
homemade meatballs, melted mozzarella, pomodoro

POTATO & CHEESE PIEROGIES
bacon-brown butter, chive sour cream

ENTRÉES Choose one (additional side $4.95 each)

DESSERT Choose one

$10 WINES BY THE GLASS
PINOT GRIGIO Lagaria, Italy    CHARDONNAY Avalon, California   

CABERNET SAUVIGNON Leese-Fitch California   PINOT NOIR Angeline California

NEW YORK CHEESECAKE fresh whipped cream, raspberry coulis

OREO MOUSSE PIE 
dark chocolate mousse, Oreo® crumbs, fresh whipped cream

RASPBERRY SORBET Häagen-Dazs® raspberry sorbet

GOOSEBERRY GROVE HAND-CRAFTED ICE CREAM 
flavor of the day

SIDES

COUNTRY CHICKEN POT PIE 
roasted chicken breast, carrots, peas, potatoes, fresh sage
béchamel sauce, puff pastry crust 

SAUTÉED CHICKEN
diced Roma tomatoes, fresh mozzarella, basil, lemon scampi 
olive oil, parmesan roasted potatoes 

MURRAY’S ORGANIC ROASTED HALF CHICKEN
choice of side

ANGEL HAIR & CHICKEN  
spinach, diced tomatoes, basil, fresh mozzarella, 
roasted garlic white wine 

LINGUINE & MEATBALLS 
homemade meatballs, pomodoro, parmesan 

RIGATONI ALA VODKA    
pomodoro, fresh cream, vodka, parmesan, crushed red pepper

THREE CHEESE RAVIOLI   
melted mozzarella, basil pomodoro or vodka sauce

ZUCCHINI LINGUINE roasted tomato-white wine-garlic broth
add Jumbo Shrimp+5

EGGPLANT PARMIGIANA & RICOTTA CHEESE RAVIOLI 
vodka sauce

ENGLISH PEA RAVIOLI  mushrooms, spinach, grape tomatoes,
shallots, white wine, olive oil, fresh herbs

PORK CHOP pancetta, broccoli rabe, cherry peppers,
roasted potatoes, pan jus +5 

SAUERBRATEN SHORT RIBS choice of side +5 
MARINATED SKIRT STEAK choice of side +10

SHEPHERD’S PIE  
ground beef, carrots, peas, fresh herb jus, mashed potato crust

CHICKEN SCHNITZEL
mushroom gravy, choice of side
CHICKEN PARMESAN linguini pomodoro
CHICKEN FRANÇAISE choice of side
MCT MEATLOAF choice of side
SOLE FRANÇAISE choice of side
LEMON SOLE OREGANATA 
jumbo shrimp, mussels, tomatoes, sautéed spinach, roasted 
garlic-lemon olive oil, angel hair +5
JUMBO SHRIMP FRANÇAISE choice of side +5
STONE MUSTARD GRILLED SALMON choice of side +5

• SPINACH  Creamed, Sautéed or Steamed • BROCCOLI Sautéed, Steamed or Burnt • MIXED VEGETABLES Sautéed or Steamed
• FRIES Sweet Potato or French Fries • POTATO Baked, Mashed or Roasted • PASTA Pomodoro, Butter, Scampi or Ala Vodka
•MAC & CHEESE    • HOMESTYLE COLESLAW    • MUSTARD HERB SPÄETZLE   • RISOTTO   • BRAISED RED CABBAGE

*For parties of eight & under, dine-in only, excludes holidays & special dates.




