& Complete 4-Course PRIX FIXE Dinner

® co a Includes: Appetizer, Solad
l’ Entree and Dessery
A 330.00 plus 1ax, (gratuity not included)

Mussels in red or white sauce
Crab and Spinach Chowder

Double Cut Pork Chop

with caramelized apples and cider cream sauce
served with vegetable & potalo cup

Salmon with Roasted Red Pepper Sauce
served with vegetable & potato cup

Jersey Chicken
Sauteed chicken breast, prosciutto, asparagus, mushrooms, sherry cream sauce
lopped with chopped tomatoes and served with vegetable & potato cup

Rigatoni Bolognese
fraditional meat sawce

Penne Pasta
tossed with chicken, spinach, sundried tomatoes,

extra virgin olive oil and garlic
DESSERT
Apple Pie

Peanut Butter Pie
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Banana, coconut and mango rum, a touch of cranberry and pineapple.

Perfect for hot summer days. You'll love i 12.00
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unding Pinot Noir from a famous producer
of Pinot Noir Sonoma Coast. 11.00 the glass, 40.00 the bottie.
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Sawvignon Napa Valley. 4 full, rich Caberner with flavors of red and black fruit
1t has a long, complex finish. 13.00 the glass, 50.00 the hottle




