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or substitute ... $10

New England Clam Chowder
Swedish Meatballs
Country Paté
Fresh Fruit Plate with Sorbet

Shrimp Cocktail
Escargots
Crabcakes
Onion Soup Gratinée

Caesar Salad or Garden Salad
Dressings:
Blue Cheese, House Ranch,
Raspberry Vinaigrette, Balsamic Vinaigrette

(each entrée includes a choice of baked potato, swiss potato or rice pilaf
and a choice of butternut squash, pickled beets or applesauce)

Choice Prime Rib $45

slow roasted served with au jus

Rack of Lamb $47

served with demi glacé and mint jelly

Sliced Roast Tenderloin of Beef $44
served with a red wine demi glacé

Duck Grand Marnier $40

grilled duck breast served with an orange grand marnier sauce

Nut Crusted Chicken $35

tender chicken breast encrusted with pecans, served with a raspberry sauce & fruit compote

Chicken Provencal $35

medallions sautéed in a white wine butter sauce with sundried tomatoes,
artichokes and mushrooms served over wild mushroom raviolis

Pork Normandy $35

medallions sautéed with fresh apples, prosciutto and sage in a white wine sauce

Wienerschnitzel $38

tender veal pounded, breaded, and sautéed until golden brown

Roasted Vegetable Lasagna $32

roasted vegetables layered with polenta and ricotta topped with marinara pecorino romano and provolone

Baked Stuffed Jumbo Shrimp $39
with our seafood stuffing and newburg sauce

Baked Stuffed Haddock $41

with crab and shrimp stuffing and a newburg sauce

Maple Glazed Salmon $37

grilled and topped with a maple glaze

Seafood Sophia $45

tender lobster, shrimp and scallops sautéed with garlic and spinach in a rosé tomato cream sauce over fettuccini

Cheesecake, Chocolate Mousse Cake, Flourless Chocolate Cake, Bourbon Bread Pudding,
Lemon Mascarpone Cake, Sorbet, Ice Cream Puff, Tiramisu Cake
19% gratuity is added to large parties. New Year’s Eve is our busiest night of the year. The next reservation on your table is 2 hours
after you are seated. We do our best to seat you on time and your cooperation and understanding is appreciated.

