A Menu for your Personal Choice

The per person price of the following dinner menu items include appetizer, salad, a fresh bread basket, seasonal
vegetable, potato or rice, dessert, and choice of coffee or tea. Additional charges are otherwise noted.

For Starters
Crudités with Herb Dip and Assorted Cheese and Crackers
Appetizers

Fresh Fruit Cup or Chefs’ soup selection
Tortellini Alfredo 4.95 Penne Carbonara 3.95 Cocktail Shrimp 6.95

Salads

Fresh Garden Salad with choice of Two House made Dressings
Caesar Salad 2.50 Mescaline Salad with Gorgonzola 3.95

Antipasto Salad 4.95
Fresh Hot Baked Bread Basket
Intermezzo
Sorbet 2.50
Entree Offerings
(Choice of Two)
Baked Stuffed Chicken with herb stuffing. 28.50
Chicken Cordon Blue stuffed with Virginia baked ham and provolone cheese.  29.50
Chicken Francaise with lemon and white wine beurre blanc. 28.50
Chicken Piccata with lemon and caper sauce. 28.50
Baked Stuffed Shrimp with snow crabmeat stuffing. 30.50
Baked Boston Scrod served as a Tavern tradition. 29.00
Broiled Salmon with a creamy dill sauce. 29.00
Blackened Salmon 29.00
Baked Stuffed Sole with snow crabmeat stuffing. 29.00
Roast Prime Rib of Beef au Jus. 30.00
Roast Loin of Pork with herb apple raisin stuffing. 28.50
Yankee Pot Roast julienne. 28.50
Roast Sliced Sirloin of Beef with a wild mushroom sauce. 28.50
Sliced Tenderloin of Beef with a port wine peppercorn sauce. 38.50
Ricotta Rouladens Lasagna filled with ricotta cheese and spinach. 28.50
Eggplant Rollatini with spinach and ricotta stuffing w/ marinara. 29.50

Entree Compliments
(Choice of One)

Roasted Red Bliss Garlic Mashed Potato Oven Roasted Potato
Idaho Baked Potato Potato au Gratin Twice Baked Potato
Rice Pilaf Wild Rice
Vegetable
Seasonal Choice of One
Desserts
(Choice of One)

Ice cream served with Cake Chocolate or Raspberry Mousse 2.95
Ice Cream Puffs Deep Dish Apple Pie a la Mode 2.95

(All prices are subject to a 5% MA sales tax and 20% service charge)
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