
May 17, 18, 19

Pub Dinners
Fish & Chips—Fresh cod fillet, battered and deep-fried, served along with 10.95

chips, aka French fries and tarter sauce or malt vinegar; stewed
tomatoes optional at no charge

Salmon Cakes—Grandmother Runyan’s recipe for pan-fried red salmon 12.95
cakes; served with your choice of homemade tartar sauce or dill cream
sauce, “pasta risotto,” and stewed tomatoes

English Pub Burger*—Homemade patty grilled to your specification and 10.95
served on a kaiser roll with cheddar cheese, lettuce, tomato, and
onion slices, served with chips, aka French fries 

Roast Beef and Yorkshire Pudding—Served with a rich beef gravy, 18.95
roasted red-skinned potatoes, and a vegetable medley

Fine Dining
Springtime Pasta—Farfalle (bowties) with shiitake mushrooms, asparagus, 12.95

and spring peas in a delicious butter sauce with a Pecorino garnish

Feta-Crusted Salmon*—Fresh salmon fillet, lemon beurre blanc sauce, 19.95
roasted red-skinned potatoes, and fresh snow peas

Chicken Suprême—Prepared in a brown butter sauce with garlic and thyme; 19.95
served with roasted red-skinned potatoes and fresh broccoli

Hoisin Duck Breast*—Succulent meat seared with prunes, red wine reduction, 19.95
and Hoisin sauce; served with confetti rice and fresh snow peas

Lamb Chops—Seared loin chops served with a balsamic reduction sauce; 21.95
accompanied by roasted fingerling potatoes and fresh seasonal vegetable

Filet Mignon*—Succulent steak served with a Malbec wine sauce which 26.95
includes shallots, red currants, and herbs; comes with garlic mashed 
potatoes or baked potato and fresh seasonal vegetable—Petite filet also 
available at $21.95.  


