Easter Bill of Fare

Included Appetizers (choose one)

Fresh Fruit with Sherbet Relish Tray
New England Clam Chowder Tortellini Soup

Additional Appetizers

Fried Calamari 7.95  Mushroom Caps  7.95
Shrimp Cocktail ~ 7.95 Clams Casino 7.95
Fried Mozzarella 6.95 French Onion 5.95

Fresh Garden Salad served with our Bakery Basket

Baked Virginia Ham 24.95

Slow Roasted with a fruit glaze topping

Fresh Roasted Turkey 24.95
Served atop our homemade herb stuffing covered with rich brown gravy

Roast Duck L 'Orange 26.95
A slow roasted crispy Long Island duck served with our Grande Marnier orange sauce
Roast Leg of Lamb 26.95
Drizzled with a rich stock sauce, served with mint jelly

Chicken Cordon Bleu 24.95
Stuffed with Virginia baked ham and provolone cheese

Broiled Sea Scallops 26.95
Sweet plump deep-sea scallops broiled to perfection

Broiled Boston Scrod 24.95
A true New England custom

Baked Stuffed Shrimp 27.95
Four jumbo shrimp with a snow crabmeat stuffing

Broiled Filet Mignon 29.95
Broiled with tavern finesse served with Béarnaise sauce

Yankee Pot Roast 24.95
A "Tavern" tradition, served with a corn fritter

Roast Prime Rjb of Beef 26.95

Dinner is complemented with whipped potato, twice-baked potato, baked potato or wild rice and family style
fresh vegetables.

A Table Platter of Assorted Tavern Easter Day Treats is included

Children 12 years & under $16.95
Roast Turkey, Baked Ham, Pot Roast or Roast Prime Rib

An 18% gratuity will automatically be added for parties of six or more




