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CH QSTOPHER’SWEEK OF OCTOBER 15TH

STARTER
PRIX FIXE
Resident 1875 Guest Shrimp Cocktail add 6.50
Our fresh cooked andchilled
jumbo shrimp served with tangy
and beveroges cocktail sauce and lemon
soups SALADS
Vegetable Corn Chowder Nicoise Salad add 1.50
Corn and vegetables in a creamy Mixed greens topped with hard
broth boiled egg, tuna, tomatoes, olives
and an talan vinagrette
French Onion Soup  0dd 2.50 House Tossed Salad
A hearty crock of savory cheesy Mixed greens, cucumber, carrot,
goodness tomato, and onion
ENTREES
Panko Encrusted Cod Roasted Legof Lamb  add 4
Alaskan Cod coated with herbed Served with a rosemary. infused
crumbs and topped with a mustard demi gace
cream sauce
Rottisserie Chicken Sea Scallops add 9
Half a chicken roasted to perfection Seared and served with garlic
on our open flame rotisserie risotto and butter sauce.
Boneless Pork Chop. t Mignon add 6
Center cut loin chop char-broiled Griled and served over apple
and served off the bone. mashed potatoes with a balsamic
drizzle
Fried Gulf Shrimp add2 Lump Crab Cake add 6
Hand breaded jumbo ~shrimp Jumbo lump crab cake served with
served with cocktail sauce and sauce remoulade
lemon
ACCOMPANIMENTS DESSERTS
Tarragon Carrots. Creme Brulee add 2.50
Yellow Summer Squash Hand Dipped Ice Cream
Sauteed Spinach Carrot Cake
Parmesan Red Potatoes Sugar-free ice cream is available
Baked Sweet Potatoes upon request.




