SOUP &
SALAD
Fresh Soup Du Jour $4/$55

Cup or bowl of fresh soup du jour

French Onion Soup

Topped with croutons, Swiss, and
provolone cheese

Chateau Dinner Salad

Fresh field greens, cucumber, and
cherry tomatoes with your choice of
dressing

Side Caesar Salad

Fresh chopped romaine tossed with
Caesar dressing, asiago cheese, and
Parmesan crisps

Hot Bacon and Spinach Salad

Spinach, julienned onion, boiled egg,
mushrooms and hot bacon dressing
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ENTREES
Raspberry Chicken

Crilled chicken breast topped
with a fresh raspberry
compote

$10

Grilled Pork Chops $12

Grilled pork chops topped
with dill pickle butter

NY Strip Steak $19

Choice angus New York strip
steak grilled to temp finished
with a fresh tarragon butter

Chicken and Penne $14

Crilled chicken served over
penne pasta tossed in garlic
parmesan sauce.



€ST, 20\9

ENTREES

Braised Beef Short Rib $18
Maple bourbon braised beef short ribs topped with pan gravy

Fresh Salmon Filet $15

Your choice of grilled, baked or poached salmon served with a lemon
butter sauce

Teriyaki Mahi $18
Grilled Mahi glazed with teriyaki sauce topped with a fresh pineapple
salsa

Sweet and Sour Chicken $13

Tempura battered chicken cooked with onion, peppers pineapple, and
sweet and sour sauce

Fish and Chips $18

Atlantic cod hand-beer-battered, fried and served with chips, tartar sauce,
and coleslaw

Chicken Tenders $14

Chicken tenders served with french fries and your choice of dipping
sauce
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PREMIUM
ENTREES

The selections below will be an
additional $15 per entree charge
to the resident's account

Broiled Lobster Tail $28

5-6 oz broiled Maine lobster tail, served
with clarified butter. An additional tail will
be a $15 charge to the resident's account.

Filet Mignon $24

Tender filet mignon grilled to temp, topped
with herb butter

Pan-Seared Sea Scallops $25

Sea scallops lightly floured and pan-seared,
drizzled with a key lime sauce

Consuming raw or under-cooked meats,

poultry, seafood, shellfish, or eggs may

increase your risk of foodborne illness,

especially if you have certain medical
conditions



SIDES

Baked Potato

Sweet Baked Potato
Loaded Baked Potato
Mashed Potatoes
French Fries

Sweet Potato Fries
Rice
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VEGETABLES

$3 Steamed Broccoli

$3 Honey Glazed Carrots

$4 Sauteed Green Beans Lyonnaise
$3 Vegetable Melody

$3 Parmesan Brussels Sprouts

$3 Fresh Asparagus

$3 Garlic Sauteed Spinach
DESSERT

Dessert Of The Day!

Please ask your server for
more information!

DRINKS

Bottomless Coca Cola
products ,ice tea, vitamin
water and coffee $2.75
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