
Dinner Menu  

  

  

Our Special Offer  

 

  6oz Patty, Portland French Brioche, American Cheese, Lettuce, Tomato, Onion  

  Served with French Fried Potatoes  

  

  All Natural Chicken Wings with Three Sauces, Mango Habanero, Franks Classic, and BBQ  

  

  Handmade Dough, Fresh Mozzarella, Tomato Sauce, Prosciutto and Olive Oil Drizzle 

  with Parmesan 

  Rice Gratin with Beef Fillet, Onion, Mushroom, Demiglace Sauce, 

  Butter, and Parmesan Cheese 

 

  Onion, Sausage, Anaheim Pepper, Ketchup 

 
Hors d'oeuvres 

 

  

 Melon with Prosciutto Ham with Cherry Liqeur, Mozzarella and Fruit Cocktail 

 Sea Scallop, Four Seasonal Mushrooms with Bourguignon Butter in a Cocotte 

 
Soups  

  

  Onion, Carrot, Bacon, Clams, Béchamel, Heavy cream 

  

  Porcini mushroom, Shiitake mushroom, Consommé, Chicken stock, Parsley, Heavy cream, Pie 

 
Salads 

 

 

 

 

  

Choice of Dressing – Waterfalls Dressing, Ranch, Caesar  

  

  



Chef’s Specials  

  

  Ribeye Patty, Fried Onion Rings, Tomato, Iceberg Lettuce 

  Served with Tartar Sauce and Ketchup 

 

   

one-in Roasted Lamb Loin Flavored with Mustard and Parsley 

  Served with Sauce Made from Lamb, Veal Stock and Armagnac Brandy 

 

 

 

 

  Made with Beef Tenderloin, Ham, Cheese and Italian Style Lemon Sauce  

 
Seafood  

 

  

  Fettuccine, Asparagus with Fragrant White Wine Cream Sauce  

 

  Large Prawns, Cabbage, Cucumber, Iceberg Lettuce, Tomato, Tartar Sauce and Lemon

  

  Sea Scallops, Shrimp, Salmon and Sole Cod with Tartar Sauce, Fresh Vegetable Salad 

 

  Green Vegetables, Fettucine, Choron Sauce 

  

  Pumpkin Caponata, Spinach Sautéed in Bourguignon Butter Sauce 

 
 

Meats  

 

  Red Wine and Veal Broth Sauce, Macaroni Gratin, Warm Green Vegetables, 

  and Sautéed Eggplant Parmesan.  

  Japanese-style Sauce Available 

  

  Maître- d’hôtel Butter, Warm Green Vegetables, Macaroni Gratin 

  Japanese-style Sauce Available 

 

  

  Veal Cutlet Vienna style, Mashed Potatoes, Tagliatelle, Demiglace Sauce  

  

  Pork Tenderloin, Cabbage, Original Worcestershire Sauce  

  

  Pork Shoulder, Garlic, Onion, Shiitake Mushroom, Asparagus, Carrots, Sake, 

  Soy Sauce, Worcestershire Sauce, Ketchup, Olive Oil 

 

  

 Pork Loin Cutlet, Japanese-style Curry Sauce, Small Salad, Rice 

 

 

  



 

＊Consumer Advisory 

Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of food borne 

illness, especially if you have certain medical conditions. 

 

 

 

 
 Dessert 

 

  

  Gooey Chocolate Center, Vanilla Ice Cream, Seasonal Fruits  

  

  Italian-born Cheese Cream Cake with Seasonal Fruits  

  

  Baked Pudding, Wrapped in French-born Tradition  

  Apple, Sugar, Lemon, Cinnamon, Puff Pastré  

 

  Pie filled with Lemon Curd and Topped with Merengue  

 

 

 

 

  

  

  

  

  

  

  

Drinks


