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Featured 3-Course prix-fixe meal for $35
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APPETIZERS 1A

Chef Paul’'s Homemade Soup of the Day
House Salad
Three Cheese Garlic Bread
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ENTREES X

Entrees served with choice of starch (unless otherwise noted).

-
BBQ Ribs »

Full Rack of Baby Back Ribs with spicy Wango Tango BBQ sauce served with - »,
coleslaw and fries. oo’ " —
Baked Stuffed Filet of Sole & y ‘ 3 . %
Crab stuffed sole topped with a lobster sauce. | % . 5 i
Marry Me Chicken e g’ 45, vl *"
Sauteed chicken with mushrooms, sundried tomatoes and asiago cheese ina" - : .-'; o

creamy garlic sauce served over linguini.

Chicken Parmigiana o

Freshly breaded chicken breast melted mozzarella cheese and marinara sauce

are served with a side of pasta

DESSERT

Apple Strudel or Tollhouse Cookie Pie
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price does not include taxes and fees. $35 13 COURSES
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