DINNER MENU

APPETIZERS
Garlic Bread $ .50
(with cheese) $1.25
Bruschetta Bread $1.75
Soup of the Day priced daily
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I[‘l Bison Carpaccio - encrusted with juniper berries, star anise, black pepper &  $14.95
I[‘l fresh herbs served with bitter greens |u|

Mussels of the Day $11.95
Lobster & Fennel en croute - in white wine cream sauce, topped with $13.95

puff pastry
I[‘l Risotto - asparagus, shiitake mushrooms and snap peas $8.95 |u|
|{“ finished with a grilled King Oyster mushroom ‘ul
Savory Tomato Tart - topped with vine ripened tomatoes shaved Romano  $ 9.95
with basil and balsamic oll
SALADS
Log Cabin Garden Salad $ 6.50

I{‘l Caesar Salad $ 7.50 Ml

I[‘ Herb Encrusted Goat Cheese - warmed on arugula, frisee and rapini $11.95
with a beet root drizzle
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ENTREES

All our steaks are fresh and cut to order.
Please ask your server if you desire a larger size.
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New York Strip Loin 8 oz $28.95
10 oz $31.95
12 oz $33.95
Filet Mignon 8 oz $30.95
10 oz $35.95
12 oz $39.95

Sauces: Peppercorn, Roquefort or Café du Paris butter $2.75
Sautéed Mushrooms $2.75

Pork Loin - stuffed with apple, cranberry and finished with a red $22.95
wine demi glaze

Provimi Liver - served with caramelized onions & bacon $19.95

Roasted Chicken - half roasted chicken with polenta $21.95
and a sundried tomato chicken demi glaze

Pickerel - pan seared and finished with a refreshing lemon sorrel butter $27.95

Short Ribs & Quail - Asian braised ribs with stuffed quail complimented $32.95
with a rich anise infused soya drizzle

Rack of Lamb - New Zealand spring lamb with a Dijon honey herb crust $39.95
finished with a mango and pineapple jus

Seafood Lasagna - layers of shrimp, scallops & lobster in savory tomato $39.95
and ricotta, piled high with seafood surrounded
with a lobster cream sauce and fresh mussels
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Surf ‘N’ Turf - 6 oz Filet Mignon combined with a 1/2 a lobster from the $39.95
East Coast with hot drawn butter
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Fresh 2lb East Coast Lobster - fresh from P.E..l. steamed lobster no fuss no muss $45.00
chef does it all served with hot drawn butter
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