Grou!:) Luncheon Menu

First ngphong
SOUP du Jour Or
rﬂOUSC or CaesarSalacl

Second Symphony
Broiled C}wicken Preast toPPed with Roasted (Garlic & Parmesan (Cream
LumP (rab (Cake sautéed with our spccial seasonings
North Atlantic PBronzed Salmon

Marinated Hangar Steak with Roasted Sha”ot Putter
6oz [ilet Mignon (add s11.50/ Person)

A// entrees served with O/ous Gar//c /\//as/mrs and 5aui'éec/ Vegetaé/es

\/cgctarian Option
FPenne Pasta with a mélange of fresh vegetables, Portabe”a, button and cremini

mushrooms, lightlg sautéed in extra virgin olive oil. Finishcd with Fccorino Cream

$2%.95/ Person

T hird Symphonﬂ
Old [Fashioned \/ani”a |ce (Cream
(Cheesecake with Rasphcrry Sauce & [ resh Whipped (Cream

Chocolate T orte with Rasphcrry Sauce & resh Whipped Crcam
AlaCarte * $5.50,/ Ferson

(Cotfec or [ ea Jncluded.
A// I ood and Bcvcrage suﬁjcct to sales tax and 18% grai’ufzy.
[rices 5u5j’ect to C/mng@ After 30 Daﬂs

7.20.17



