Gran//ﬁa,é,écn Sit-own [Dinner Menus

(F/@QSC C/?OOSC one main Cf'lfl”éé)
A” Dinners Also ]nclu&c: Specialtg of the House Salad, Kice or Fotatoes or
Fasta, Bouquetiérc of \/cgctab!cs, Bread & Buttcr, Cogcc, Assorted Teas, Milk,
Jced Teaand| emonade

(ourmet [Tish [ ntrées (market pricc)

Bakcd r’]alibut
With Basil [T_mulsion

Fe’ci’ce T:ilct Mignon & Aus’cralian Lobster

Main [ ntrées

J oz /D ctite /://ct M{gnon
With T win Sauces: Pordelaise & Pernaise
$%8.00

Petite [Tilet Migr:on & Shrimp Saute
With T win Sauces: Pordefaise & Pernaise
$35.00

4+ oz. /D etite /://ct M{gnon &53//770/7
With T win Sauces: Bordelaise & Bernaise
$35.00

A/aska L emon~53£ca’ 53//770/7

With [ ime Beurre PBlanc
$33.00

Facitic Orang@ K oug/y
With Mango 52/52 or [Hollandaise Sauce 5u/oreme
$32.00



Veal Ficcata with Lcmon»Ca/oer Putter

$%0.00

/7’@/‘[7 Koastec//pr/}ne K/[) O[BCG[AUJUS

$30.00

C. hicken Oscar

With Crab, AsParagus and Péarnaise sauce
$29.00

(hicken (_alifornia
With T omato, Avocado and topped with Péarnaise Sauce
$28.00

7-5/706 5{9/@ Corn/}sﬁ (ame [Ten
With Brown and Wild Rice Stuging
$28.00

(hicken Marsala

With mushrooms and scallions

$28.00

Vegetarian | ntrées

$28.00
{ /D Jease choose one)

5tu)[)[cc/ /D ortobello Mu5/7room5
Moussaéa
5/3//73C/7 Koulade

/> asta /D rimavera

5/0/173(:/7 Lasagna



	7 oz. Petite Filet Mignon
	With Twin Sauces: Bordelaise & Bernaise
	Petite Filet Mignon & Shrimp Sauté
	4 oz. Petite Filet Mignon & Salmon
	
	
	With Twin Sauces: Bordelaise & Bernaise



	Alaska Lemon-Baked Salmon
	Pacific Orange Roughy

	Veal Piccata with Lemon-Caper Butter
	Herb Roasted Prime Rib of Beef Au Jus
	
	Chicken Oscar
	
	
	Chicken California


	With Tomato, Avocado and topped with Béarnaise S�



	Tahoe Style Cornish Game Hen
	
	
	With Brown and Wild Rice Stuffing

	Chicken Marsala
	
	
	
	
	Vegetarian Entrées



	Spinach Lasagna






