
December Dinner Menu 
 
 
           RICOTTA & BASIL STUFFED CHICKEN BREAST    $13 
 
Breaded chicken breasts pan fried and stuffed with a blend of Ricotta cheese, Italian 
spices and fresh basil. Served with a housemade Marinara Sauce, penne pasta and 
freshly grated parmesan cheese.  This delectable meal is accompanied by bread and a 
side ceasar salad or vegetable of the day and a choice of this month’s dessert. 
 
 
            BEEF STROGANOFF WITH EGG NOODLES    $13 
 
Our tender steak tips seasoned and sautéed with mushrooms and spices then added to 
our delicious & creamy mushroom sauce, then served over tender egg noodles and 
topped with Crème fraiche.  This meal is served with fresh bread, a side salad or 
vegetable of the day and a choice of this month’s dessert. 
 
  
              SALMON CAKES        $13 
 
Delicious housemade salmon cakes with fresh herbs and spices, pan fried to golden 
brown topped with our roasted red pepper sauce and served on top of a bed of tender 
egg noodles or garlic mashed potatoes.  This meal is served with a side salad or the 
vegetable of the day, fresh bread and a choice of this month’s dessert. 
 
Substitutions available: 
 
Garlic Mashed Potatoes  Egg Noodles   Pan Fried Potatoes 
   
 
Roasted Brussel Sprouts with blue cheese & balsamic glaze  
 
Side Cesar Salad   Side House Salad 
 

December Desserts  
 
Coconut Cream Cake 
Cranberry Orange Bread Pudding 
 
 

HAPPY HOLIDAYS TO EVERYONE! 

 

 

 

 

Dinner is Served! 
 

Available Mon-Sat 4pm-9pm 


