
 

 
 

Dinner Menu 
(Please no substitutes) 

 
Appetizers 

Wild “Irish” Smoked Salmon  15  
Shrimp Cocktail  15 
Sliced Corned Beef  13 
House Salad  9 
French Onion Soup  10 
Soup du Jour  9 
 

Meats & Poultry 
(All entrees served with potato or fresh vegetable) 

Broiled Lamb Chops with Mint Jelly  42 
Corned Beef and Cabbage  30 
Prime Sirloin Steak  40 
Broiled Pork Chops with Apple Sauce  32 
Calf’s Liver with Bacon or Onions  30 
Broiled ½ Chicken  30 
 

Seafood 
(Also available sautéed. All entrees served with potato or fresh vegetable) 

Broiled Salmon  30 
Broiled Scrod  30 
Broiled Filet of Sole  30 
Broiled Rainbow Trout  30 
Shrimp Scampi with Rice  30 
 

Desserts 
Homemade Rice Pudding  11 
French Cheesecake  11 
Apple Pie  11 
Vanilla or Chocolate Ice Cream  11 
Butterscotch Sundae  11 
Peach Melba Sundae  11 
Chocolate Sundae  11 
 

Gift Certificates Available 


