Tniday July 30,2010
Homemade Hot Soups-

New England Clam Chowder
cup 4.95 bowl 5.95

Seafood Gumbo w/shrimp, crab & scallops
cup 4.95 bowl 5.95

- Featuned Appetizer -

Tomato Salad w/ Blue Cheese
Vine-ripened campari tomatoes, blue cheese crumbled, basil,
red onion and kalamata olives tossed w/
balsamic vinaigrette. 6.45

Irish Potato Boats
Wedges of Penobscot potatoes topped with Swiss cheese and
corned beef; with 1000 island and horseradish sauce. 7.95

- Featured Entrecs-
Fish & Chips

Atlantic cod filet breaded and served with French fried
potatoes, cole slaw, tartar sauce, lemon and
malt vinegar (upon request). 9.95

Grilled Salmon BLT Sandwich

Grilled salmon served on whole wheat bun with bacon, lettuce,
and tomato, with a lemon dill sauce; with French fries, cole
slaw and pickle. 10.95

Steak Cobb Salad

Grilled Skirt steak, tomatoes, Hass avocado , hard boiled egg,
smoked bacon, bleu cheese crumbles and romaine lettuce.
Served with honey Dijon mustard . 9.95

-Fackuwey o Economey Box-

Ham and Swiss Panini
Lean, thinly-sliced ham with Swiss cheese grilled on
panini bread, served with french fries. Was 8.95 Now. 6.95

Hot Fudge Brownie a La Mode
A rich, warm fudge brownie with chopped nuts. Topped with
hot fudge and vanilla ice cream. Was 4.95 Now. 3.95

$4.00 Southern Mule

Sweet Tea Vodka, ginger ale with a splash of Roses
Lime Juice

-Dessents -

Summer Peach Cobbler
Sweet summer peaches baked in a crumbly cobbler crust;
served warm with whipped cream and premium French
Vanilla ice cream. 4.95 - -

Refreshing Home Made

Watermelon Lemonade
2.25 sorry, no refills



