T onight’'s Menu

AFFETIZER
Antipas’co sampler of: sPicy CaPPicola,
Sa!ami, smoked Provolone, artichoke hearts,

K alamata olives, caponata & fresh

Bake& crostini's

SOUF or SALAD
Mixed babg greens, tossed with basil/gar]ic

clressing & ’coPPed with Bruschetta

or

[House Spccialtg (Crab Bisque

ENTREES
Prime [Filet Mignon,
Gri”ed medium rare with fine herbs, served on a bed of sPinach
& finished with a gar]ic demi g!ace & crumbled gorgonzola

Halibut de almandres
f:resh, local halibut encrusted with crushed almonds & Panko crumbs

sautéed & finished with a cinnamon/orange sauce

Basque 51:9]6 Chicken

Free range chicken breast marinated with olive oll, garlic
Chargri”ed and served on smoked ham,
finished with onions, tomatoes, leeks and bell peppers

sautéed with white wine and herbs

DESSERT
Jonathan’s famous | ira Misu

Cogeq tea, soft drinks served upon request



