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July 2nd – Lamb $18.95 

Mustard Crusted Leg of Lamb with Mint 
Salmon with Beurre Blanc Sauce 

Mashed Potatoes 
Fresh Seasonal Vegetables 

Ice Cream with Homemade peach sauce 
 

July 9th - Prime Rib Night $21.95 
Chef Carved Prime Rib 
Garlic Mashed Potatoes 

Penne Pasta with Pesto Sauce 
Fresh Seasonal Vegetables 

Chocolate Fudge Cake 
 

July 16th - Asian Theme $16.95 
Chicken Salad – Tangerines, Rice Noodles, Toasted Sesame Seeds, Sesame Vinaigrette 

Chinese Pasta Salad – Angel Hair Pasta, Peppers, Onions, Water Chestnuts 
Dim Sum – Assortment of Pot Stickers, Egg Rolls and Dumplings  

with Plum and Soy Dipping Sauces 
Asian Marinated Beef 

Shrimp Fried Rice 
Fried Banana with Vanilla Ice Cream, Carmel and Chopped Nuts 

 
July 23rd - The Classic $17.95 

Sliced Tri-Tip with a Red Wine Reduction and Crispy Onions 
Garlic Mashed Potatoes 

Grilled Salmon with Fruit Salsa 
Fresh Steamed Vegetables 

Chocolate Kiss – warm soufflé like cake served with raspberry coulis 
 

July 30th - The Italian Buffet - $17.95 
Salad Bar 

Seafood Pasta with Creamy Alfredo Sauce 
Mushroom Ravioli with Marinara Sauce 

Chicken Parmesan 
Garlic Bread 

Tiramisu 
Open Thursday’s 5pm – 8pm     Reservations call 707-539-9215 


