RendezVu

RiE S T AdUR AN

Deefood

Shrimp & Goat Cheese ~ with light tomato sauce & toast

Sautéed Shrimp Scampi or Dejonge 16.95

Fish & Chips ~ choice of cod or perch with homemade tartar sauce
Popcorn Shrimp 7.95

Lobster Tails ~ a pair of four-ounce tails served with drawn butter
Parmesan-Crusted Halibut ~ with lemon butter 18.95

Grilled Atlantic Salmon ~ with choice of honey mustard or teriyaki glaze
Almond-Crusted Tilapia ~ with lemon herb sauce 14.95

Sautéed Sea Scallops ~ with tomato basil cream 17.95

Gntrees

House Special Prime Butt Steak eight ounces 12.95 ten ounces

Grilled Ribeye Steak twelve ounces 17.95
Sirloin Steak Au Poivre ~ sautéed with peppercorn sauce
New York strip Steak ten ounces 16.95
Sautéed Tenderloin Medallions 18.95

Filet Mignon ~ served with au jus 18.95

Surf & Turf ~ three-ounce filet & lobster tail

London Broil ~ with bordelaise sauce  9.95

14.95




Chopped Steak ~ with grilled onions, mushrooms & gravy
Pork chops ~ grilled or sautéed with fresh apple bordelaise
Mixed Grill ~ beef sirloin, chicken & shrimp 16.95
Country Fried Streak ~ with gravy and smashed potatoes
Meat Loaf ~ with mushroom gravy and smashed potatoes
Shrimp & Chicken Creole ~ sautéed peppers, sausage & tomatoes
~ add a four-ounce lobster tail to any steak or entree
~add parmesan or scampi-style shrimp to any steak
~add bleu cheese to any steak ~ $1.00
Sautéed Chicken Breast ~ your choice of one of the following styles
Marsala ~ with mushrooms, onions & bordelaise sauce
Parmesan ~ with cheese, marinara sauce & fettuccini
California ~ with monterray jack cheese, tomato & guacamole
Lemon ~ with artichokes & lemon herb sauce

Blackened ~ with creole sauce
Picatta ~ with capers & herb sauce

Kabobs

Vegetable  7.95 Chicken  11.95 Shrimp  15.95 Beef Tenderloin

~ All entrees include soup or salad and a choice of side dish ~

Rice Pilaf - French Fries - Smashed Potatoes* Zucchini * Broccoli - Cole Slaw * Onion Rings
Sautéed Mushrooms - Mixed Vegetables - Baked Potato (add cheese and/or bacon .25 each)




