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ITALIAN FARE

sun-dried tomatoes in a roasted garlic

Pecorino-Romano cream sauce
Chicken Sorrentino
Chicken breast egsg battered and
sautéed with capers and artichoke
hearts in Pinot Grigio
lemon-butter sauce
Lucia's Mediterranean-Style
Linguini
Plum tomato sauce with capers,
kalamata olives,anchovies,onions,
oregano and red wine
Sicilian Caponata
Eggp|ant, onions, tomatoes,
pine nuts, capers, extra virgin

olive oil and balsamic vinegar
Soups

Cream of Asparagus

Provencal Vegetable

“11am - 10ps
$21.95

Shrimp and Cheese Tortellini

Mushrooms, roasted red peppers,

SPRING SPECIALITIES
Girilled Rib Eye Steaks

Balsamic vinegar,

fresh herbs and garlic vinaigrette

Roast Pork Loin
Dijon mustard,
fresh dill and zucchini
Spring Vegetable and
Quinoa Pilaf
Golden beets, zucchini,
asparagus, onions, tri-color
bell peppers, lemon thyme,
parsley and sea salt

Gratin of Spring Asparagus

Light cream sauce and herbed crumb crust

DowN HOME COMFORT
Buttermilk Fried Chicken
Maple-Chipotle Glazed

Baby Back Ribs

Loaded Mashed Potatoes

Smol(ed bacon, cheddar cheese,

sour cream and green onions

CAJUN AND CREOLE

Blackened Catfish

Lobster-brandy cream sauce

Tasso and Smoked Cheddar Grits

Crab Cakes

Roasted cormn-jalapeno cream sauce

Chicken and Andouille Sausaae Gumbo

CARVING STATION
Pineapple and Brown Sugar Glazed Ham
Herb Encrusted Prime Rib
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