Doy s Keon

March 24th - March 30th, 2025

STARTERS

| Garden Salad Cranberry Walnut Salad
‘A Blend of Iceberg & Romaine Lettuce Fresh Mixed Greens w/Dried Cranberries.
w/Shre ded Carrot, Red Cabbage, Candied Walnuts and Feta Cheese w/House-
_Grape Tomato, Cucumber Red Onlon Made Honey Balsamic Vinaigrette

o L s e Crovions

Classic Caesar Salad Fresh Fruit Salad

Romaine Lettuce w/Parmesan Cheese, R T e
House Made Croutons tossed in a
Creamy Caesar Dressing

Soup of the Day

Ask your server

LIGHTER FARE

Grilled Chicken or Shrimp All American Burger
Caesar Salad Grllled Bee Patt%c w/ Lettuce Tomato,
Romaine Lettuce w/ Parmesan Cheese, and Red Onion Topped w/ Amemcan

: Sipteery i lir o o B Bl oche
House Made Croutons tossed in a Rolbstretw! Howss i

Creamy Caesar Dressing \
French Fries or Onion Rings \

o \

\‘

Portobello Mushroom Burger

Honey Balsamic Portobello Mushroom
w/ topped with Swiss Cheese, Lettuce,

Towtato and bcl O oo o
Brioche Roll Served w/ House Chips,

French Fries or Onion Rings

Gluten Free Bread Available upon Request




APPETIZERS

Calamari Scampi Bruschetta
Golden fried Calamari tossed Crispy fried shrimp tossed in a
in a lemon and garlic Scampi creamy, sweet & spicy Bang Bang
e sauce. Garnished with green
onions and served on a ied of
greens

ENTREES
Chicken Marsala

Chicken Tenderloins w/ Sautéed Mushrooms and Ham in a Sweet Marsala Wine Sauce served
over Linguini
Pan Seared Salmon

Pan Seared Salmon in a White Wine Reduction finished w/ Garlic, Lemon and Butter served

with Fingerling Potatoes and Sautéed Broccolini

Shrimp Alfredo

Shrimp and Broccoli tossed w/ Fettuccini in a creamy tomato parmesan sauce. Finished with
fresh basil and shaved parmesan

Sweet Bourbon Steak Tips

Marinated Sirloin Tips glazed w/ Sweet Bourbon sauce served with Fingerling i e

Sautéed Broccolini

Surf & Turf

Grilled Sirloin Steak topped w/ Shrimp. Mushrooms. Roasted Peppers and Provolone Cheese
in a Marsala Wine Sauce

b

Roasted Veggie Stack ‘\
Bake Zucchini stuffed w/ Quinoa, Tomatoes, Kalamata Olives and Feta Cheese \‘

DESSERTS .

Please ask your server about this week’s dessert selections
3

“Before placing your order, please inform your server ifa person in your party has a food allergy.” Consumingi,\m

raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. &
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