Chalet Room

- ﬁpyeﬂzers -

Stuffed Mushrooms Savory filling of sausage and cheese 11.~ Mussels Creamy garlic butter sauce & onions 14 .~
Calamar{ Golden rings, peppers, spicy vinaigrette and marinara 13.~ Baked Brie Wrapped in })uﬁ( “pastry with fresﬁ fmit 12.~
Stuﬁe:{ Portabella Spinach, roasted tomatoes & Fontina ~ 12.~ Mary[am{ Craﬂméafes Lump crab, spices and aioli 17.~
Fried Sﬁr{my Large whites, Remoulade & cocktail sauce 10.~ OySt’efS ']‘(ag: Shell 1/2 Dozen 14 .~ Dozen 20.~
fscargat Roasted garlic and butter in }Jﬁyﬂ’o shells 12,~ RocEefel’fer Spinach, bacon & Pernod cream flamed table side 16.~
S ﬁr{m_p Cocktail Cocktail sauce, horseradish & lemon 11.~ Bienville Crab meat, asparagus and bearnaise 19.~
-Soup & Salads -

Crab Melt with Avocado crostini on Chalet fresﬁ salad 13.~ Baked Onfon au grat{n gruyere & Stilton 6.~
Astan Crispy C hicken or Shrimp 14~  Soup du Jour Chefs daily creation Cup 4.~  Bowl 6.~

Mixed greens with orientaﬂ{ressing Laf e Caesar Pecorino, Asiago & croutons with House caesar 7.~
Cﬁa&;&c%ﬁvﬁzggie Baﬁy greens, pecans, cherries, 8.~ ‘:Baﬁ chEerg “We{ge ‘Bacon, Blue cﬁeese, tomato, onion 7o~
Tavern Fresh Salad Baby greens, cantaloupe, almonds, 8- Lo bﬂe Greens Greens with tomato, cucumber & onion 8.~

carrots, cucumbers, onions, tomatoes, goat cheese, lemon vinatgrette Ba Y S}){nacﬁ Extra virgin ofive oil & sa(s{fy 9.~
Seafoo:{ Cstque Sca(lb}zs, sﬁn'm}:, lobster, Cup 6.~ Bowl 10.~ Roasted Pear & Stilton Pecans, orange vinaigrette 11.~

cream & herbs

-Mediterranean Sﬁe[msﬁ Syéc{a(ties )

Al med and sﬁe[m’sﬁ entrees include choice of cup of soup du jour, side salad,

or choose one of the above salads or soups and save 2.~ from that soup or salad’s price

Cfoy}n’,no ~ The Ttalian version qf fl’sﬁerman’s stew, ﬁesﬁ ﬁsﬁ, sﬁn’my, mussels, scaﬂ'oys, calamari, and [ittlenecks, 24.~
spiced tomato sauce, served over Pecorino Romano ffavore‘{ risotto.

Bouillabaisse ~ Originating in Provence, France, an assortment of fresﬁ fisﬁ and sﬁe[_(fisﬁ, New L‘Eng[um{ Lobster, 32.~
sausage, white wine, sa}jcron, turmeric, celér_\/, onions and tomato served with crusty French bread

Ca(d'e{m ~ Mediterranean ﬁsﬁerman’s stew, ?orruguese in origin with $asque inf[uence frexﬁ ﬁsﬁ and shellfish with Chourico 27.~

and Morcela (’Ponuguese sausage) blended sweet peppers, onions, tomato, spices and wine

- Specialties of the House -
alr syecia ty entrees include choice <f cup (f soup du jour or side sa[ad’,

or CHOOSE one oftﬁe aGO‘V@ sa[a:{s or SOU.}JS am{save 2.~fmm tﬁat SOu}J or sa[ad"spr{ce‘

Pecan Crusted Halibut Mango & cilantro glace 22~ Sea Bass Chefs creation 23.~

Served with rice & vegetable Filet Au Poivre Black Pepper, Cognac, Shitake, Shallots 28.~
Stujj"ed' Shrimp Crab scafﬁy) & crumbs, butter & wine 24.~ Baked or masﬁefyomtoes am{vegetaéﬁe

Served with rice &vegemﬁfe Filet Prince de gaffes - Sﬁrimy, Cognac, Creme 32.~
Fried Sﬁrim}: Remoulade & cocktail sauces 21.~ Baked or masﬁez{_pomtoes um{vegetaEfe

Served with rice & vegemﬁ(e Filet Au Diane - Amaretto, Shitake, fresﬁ Shallots 28.~
Atlantic Sea Scal’foys Seasoned crumbs, butter & wine 23.~ Baked or masﬁec(poraroes am{vegemﬁfe

Served with rice & vegetaﬁfe Chicken Saltimbocca Sauteed with Prosciutto, mushrooms,  22.~
Ah{ ‘T’um‘:{ Seszme crusted with wasabi ginger sauce 29.~ sundried tomato risotto, gar[t’c and wine

Served with risotto cake

Chicken Piccata righth d with , lemon, 22.~

Atlantic Salmon Chefs daily creation 19.~ white sauce am{L T?osi%tst%uree it capers, femon
Mary[am[ Crab Cakes Lump crab, corn salsa & smoked ~ 29.~ Served with capellini, white wine sauce

tomatoes, spices & aioli. Served with red mashed potatoes Stujfef ani[ Cﬁgfs creation 24.~

and vegetable rilled Marinated Duck Breast - Chefs Creation 18.~

e}

-From the Brofler -
We proudly serve Certified USDA choice aged Angus ﬁegf ﬂl’igm’[fec{ items are seasoned with a d’ry rub and “finished with a savory glace. All

broiler entrees are served with choice (f cup of soup du jour, side salad, or choose one of the above salads or soups and save 2.~ ﬁom that soup
or salad’s price. Includes choice of red mashed “potatoes or an 1daho baked potato

Cowboy & Rib Eye Filet Mignon Prime Rib USDA Prime Sirloin Porterhouse
220z 29.~ 80z 24.~ 14 0z 23.~ 1202 22.~ Pork Chop
14 0z 23.~ 40z  17.~ 10 0z 19.~ 60z 16.~ 19.~

~Swj"am{‘T'mf~

BRoth Surf & T uvf entrees are served with choice qf cup of soup du jour, side salad, or choose one of the above salads or soups and
save 2.~ from that soup or salad’s price. Entree includes your choice of red mashed potatoes or an Idaho baked potato

6 0z USDA Prime Black ‘r’lngus Sirloin & ’Frie(fSﬁrim}) 22.~ 4~0z Choice Black ﬂngus Filet & grifﬂzthﬁrimy 27.~
-Pastas -

All broiler entrees are served with choice of cup of soup du jour, side salad, or choose one Qf the above salads or
soups and save 2.~ from that soup or salad’s price.

Fettuccini Carbonara ~ Pancetta, Prosciutto, Pecorino & cream 22.~
S ﬁm’my Scam}ai ~ Ecuadorian Whites, 5ar(ic, herbs, & fresﬁ tomato 25.~
Linguin{ & White Clam Sauce ~ Little neck clams, 5ur(ic butter & wine 22.~

Pesto Pasta ~ with 3 Giant Grilled Shrimp 18.~




