Senior Citizens Menu

E_ntrée:

Crumb Calamari - ]ightlg fried Ca]amari Rings w/ | emon & | artar Sauce
SPaghetti Boscaiola ~ Sautéed Pacon, Mushrooms & Sha”ot ina Creamg

(Cheese HSauce
SPinaCh & Ricotta Ravioli - Spinach & Ricotta Ravioliin a | omato & Pasil

Sa]sa

Main C ourse:

Gri”ecl Fish of the Da3~ Gri”ed Fislﬁ of the Dag toPPed W/Lemon Butter

Sauce
Fi”et of Bee]c —~ Chargri”ed Fillet of Bee]c topped W/Red Wine Gravy
Breast of Chickcn - Preast of Chickcn baked & topped w/Marsala Sauce

Dessert:
I ruit Salad & |ce cream — Seasona! I rit Sa!ad topped w/\/ani”a |ce Cream

A” main courses are served a]tcrnatelg & all are accomPanied with seasonal

vegetablcs & Potatoes

Dinner Ro”s & Putter
Jeas Cogee

$20 per person.




