Stauters
Ogoters Rachefeller

Paached topped with creamed spinach and
gratinated with sauce Hollandaise
$18.00

Clams Casine

Baked te perfection
$17.50

Smakied Scottish Salmoen
$17.50

Strimp “Mary Rase”
Tiger sfnimps laid cut en a garnished plate
$15.50

Seafood Crepe
Fhin pancake filled with seafood
((N ﬂ SW})
$16.00

Calamari Fuitti
Galden fried squid sewved with a zesty
tomato sauce
$13.75

Pruosciutte and Melon
Pauna Feam and Melon of the seasan
$16.00

Batked Camembient
Garnistied with cranbievwy and sewed with toast
$13.00

Escangat
Snails simmened in delicious garlic butter
$14.50

Saups

PBevmuda Fish Chowder
Laced with Black Rum and Shevwy
Peppens
$8.50

French Onien Seup
CGuatinated Swiss Cheese
$8.00

Saup of the Day

Salads

Caesar Salad
With grated paunesan and creutons
$8.50

Spinach Salad
With chopped eggs, bacon and a light

Vinaigrette dressing
$8.50

Mizxed Salad
Garden Fresh
$8.00

FHamemade Pasta

Giant Lobster and Strimp Ravioli
JIn a light cream sauce and tepped with
FPavmesan

$25.50

L ) tine”’
Made with fresh spinach, a delicieus
Vegetarian dish
$21.00

Seafoed Linguini
Baby clams, shrimp and mussels in white wine
$26.50

Penne Salmaen
Smokied salmon ceckied in vodRa cream
and tomate
$25.00

Fettuccini (Ufredo
With Mushrooms, ham in cream with Pavmesan
cheese
$20.50



From the Sea
Seafoed Platter

U combination of Lobister, Shrimp and Scallops
sewed in the Chel’s special sauces
$37.50

Proiled Laobister
Sewed with duauwn Gutter
Manket price

Hing Crale Legs
a tuse delight
$58.0¢

Tiger Sbimp
in a delicious Chabilis sauce ax in garlic butter
$37.50

Seafead Kettle “St. David’s”
Lobster, Stimp, Mussels and Fish senwed in

wine, shevwy peppers, Gaslings’s Black Seal and
a tauch of cream and cuvy
$39.00

Rockfish
and almends ox lemon butter sauce
$34.00

Fish of the Day
Mavnkiet price

Land Lovers
Centified (Ungus Beef

Fendertoin of Beef
With sauce Béarnaise

$39.50

New York Strip
Your chaice of pepper sauce ar galic butter
$36.50

Rib eye Steak
Choase your own sauce
$36.50

For your convinience

Rack of Lamb
Sewed with Rosemary sauce
$39.50

Duck Breast
Flamed with Grand Maxrnier and erange sauce
$29.50

Escalope of Veal
JIn leman butter
$32.50

Wiener Schnitzel
Escalope of veal breaded and pan-fried to o

galden brawn
$32.50

Chicten PBreast

In Brandy cream sautéed mushroems
$25.50

Call’s Liver
Pan-fried camplimented with fried onicn
and bacen
$27.00

Far the Coup
“Chateaubriand”
Sewed with an assontment of vegetabiles and

sauce Béarnaise

$85.00

WU main distes senwved with garden
fresh vegetabiles and patato of the day

(st youwr Sewer fou the
Dessext’s of The Day

179, sewice charge will be added to your Gill



