Main Dining Room

Lunch and Dinner a la carte menu choices
Served Monday through Saturday

Appetizers

Three Cheese Spreads
Pimento, Horseradish, and Sharp Cheddar
Served with Country Baguette

French Onion Soup
Caramelized Spanish Onions, Rich Stock, Crouton, Swiss cheese

Shrimp Cocktail
Half Dozen Shrimp, served with Traditional
Cocktail Sauce, Lemon

Swedish Meatballs
Beef and Pork Seasoned Meatballs,
Mashed Parsnips, Lingon Preserves

Sandwiches and Salads

Sandwiches include a choice of Fresh Fruit, Cottage Cheese,
Potato Chips, or French Fries Half Sandwiches can be ordered
with a cup of soup for the price of a Sandwich

Cobb Salad
Chicken, Cheddar Cheese, Bleu Cheese Avocado, Bacon,
Egg, and Tomato, on Mixed Greens

Cherry Chicken Salad Croissant
Mayonnaise, Celery, Dried Cherries, and Fresh Tarragon
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Main Dining Room

Lunch and Dinner a la carte menu choices
Served Monday through Saturday

Sandwiches and Salads

Creamy Ham and Broccoli Salad
Chedder Cheese, Almonds and Bacon

Open Face Pot Roast Sandwich
Braised Beef Brisket, Pan Gravy, Country Baguette

Entrées

All Entrée Choices include a Beverage, Appetizer
& Dessert of your Choice

Center Cut Filet Mignon
Oven Roasted and served with Haystack Onions and
Porto Reduction Garnished with Mashed Potatoes and
Vegetable du’ JourServed Medium Well or Well Done

Great Lakes Whitefish
Parmesan Breadcrumb Crust, Parsley Lemon Half
Garnished with Toasted Cous Cous Pilaf and Vegetable du’ Jour

Saltimbocca alla Romana
Tender Veal Round Cutlet, Fresh Sage, Prosciutto,
Marsala Wine, Capers, and Butter Garnished with
Mashed Parsnips and Vegetable du’ Jour

Shrimp Scampi
Half Dozen Large Shrimp Sautéed with Fresh Garlic Butter,
Fresh Basil Oil Garnished with Toasted Cous Cous Pilaf
and Vegetable du’ Jour
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Main Dining Room

Lunch and Dinner 4 la carte menu choices
Served Monday through Saturday

Desserts

Homemade apple strudel filled with
rich apple and raisins wrapped in a crispy puff pastry
and topped with whipped cream

Zesty lemon meringue pie with a torched sweet top
and caramel sauce

Fresh fruit crepe with chocolate drizzle and powdered sugar



