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April 14th, - April 19th, 2025

_ STARTERS
Garden Salad Sunset Acadia Salad

A Blend of Iceberg & Romaine Lettuce Spring Mix topped with Fresh Blueberries,
w/Shredded Carrot, Red Cabbage, Raisins, Crumbled Goat Cheese, Toasted Pecans,
Grape Tomato, Cucumber, Red Onion Sliced Cucumber, Shredded Carrots and Re
: and House Made Croutons Onion. Served with House-Made Honey Balsamic
Vinaigrette
Classic Caesar Salad Fresh Fruit Salad
Romaine Lettuce w/Parmesan Cheese, e T T ol

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 Grilled Bee I?att); w/ Lettuce, Tomato,
Romaine Lettuce w/ Parmesan Cheese, and Red Onion Topped w/ American

Swiss or Cheddar on a Toasted Brioche

Roll Served w/ House Chips,

French Fries or Onion Rings §

Garden Melt Burger X
Honey Balsamic Glazed Zucchini with )

Lettuce, Tomato, and Red Onion, “}-‘:),m‘g
topped with Swiss Cheese on a Toasted W
Brioche Roll Served w/ House Chips,

French Fries or Onion Rings

House Made Croutons tossed in a
Creamy Caesar Dressing

Gluten Free Bread Available upon Request




Dy Vs Keen

APPETIZERS

Mozzarella Sticks

Crispy, golden-fried mozzarella sticks served with a side of marinara sauce for dipping

ENTREES

Chicken Francese

Sautced parmesan egg battered chicken tenderloin, finished in a lemon white wine butcer

sauce. Served with crispy parmesan potatoes and sautced asparagus

Broiled Salmon

Fresh Atlantic salmon, pan-seared to perfection and finished with a savory Asian ginger
sauce made with fresh ginger, garlic, soy sauce, and a splash of sesame oil.Served with
crispy parmesan potatoes and sautéed asparagus
Chicken or Shrimp Cacciatore

Your choice of tender chicken breast or succulent shrimp simmered in a rustic tomato
and herb sauce with bell peppers, onions, mushrooms, and garlic. Served over pasta

Served with garlic sticks.

Balsamic Glazed Steak Tips

Succulent steak tips finished in a rich balsamic glaze.

Served with crispy parmesan-crusted potatoes and sautéed asparagus.

Grilled Vegetable Stack

Layers of grilled zucchini, yellow squash, vine-ripened tomato, and red & yellow bell
peppers, stacked over a bed of marinara, topped with melted mozzarella and parmesan,

and finished with fresh basil.Served with garlic sticks.

DESSERTS

Please ask your server about this week’s dessert selections

£,

“Before placing your order, please inform your server if a person in your party has a food allergy.” Consuming raw or . s

undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. ‘*“"’



