TODAY’S SPECIALS — HOUSE SALAD OR CUP OF SOUP INCLUDED WITH ENTREE

FRENCH ONION SOUP 10 (plus 6 w entree) BUTTERNUT SQUASH BISQUE - ginger snap crumbles 8

APPETIZER SPECIAL - EGGPLANT STACK — fresh mozzarella 14

PAELLA RISOTTO —

lobster & shrimp kabob served over saffron risotto with chorizo, chicken & english peas 39

PAN SEARED DIVER SCALLOPS -

served with a lobster potato croquette, asparagus, citrus beurre blanc 39

ITALIAN DUO - VEAL PARMESAN & RIGATONI & EGGPLANT LASAGNA - fresh mozzarella 34

GRILLED BABY LAMB CHOPS -

herb roasted potato, mixed vegetables, mint/horseradish/dijon/honey glaze 39

MARINATED & GRILLED HANGER STEAK - roasted potato, mixed vegetables, teriyaki drizzle 36

RED WINE BRAISED LAMB SHANK RAGU -

off the bone, baked al forno with rigatoni, fresh mozzarella 29

PAN SEARED RAINBOW TROUT -simply seasoned, roasted potato,sauteed vegetables, herb butter 29

ADMIRAL ALAN’S CHICKEN (GENERAL TSO’S) — chicken eggroll, coconut rice, stir fried vegetables 28

GRILLED PORK CHOPS - roasted sweet potato & carrots, sauteed vegetables, apricot glaze 29

FLOUNDER FRANCAISE - mash potato, mixed vegetables, citrus beurre blanc 30



