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! EEK OF OCTOBER 31ST
HRISTOPHER Seie s s

PRIX FIXE
Resident 1875

and beverages

soups

Autumn Wild Rice Soup

Our chefs creation, made fresh
daily

French Onion Soup add 2.50

A hearty crock of savory cheesy
goodness

BBQ Ribs

Rottisserie Chicken

Half a chicken roasted to perfection
‘on our open flame rottisserie

Bone-in Pork Chop
Center cut loin chop char-broiled
and served on the bone

Fried Gulf Shrimp add 2

Hand breaded jumbo  shrimp
served with cockail sauce and
lemon

ENTREES

WNE IN THE WOODS
OCTOBER 30TH-CHEF'S
DINNER

STARTER

Shrimp Cocktail 0dd 6.50
Our fresh cooked and chiled
jumbo shrimp served with tangy
cockal sauce and lemon

SALADS
Fall Green Salad add 1.50
Crisp mixed greens, apples,

craisins, walnuts served with an
apple vinaigrette

House Tossed Salad

Mixed ~greens,cucumber, ~carrot,
tomato, and onion

Grilled Salmon & Shrimp  add 4
Scampi

Sea Scallops add 9
Pan seared and served on a bed of
corn & chorizo sausage

Filet Mignon add6
Griled to perfection topped with
chateaubrian sauce, mushrooms &
tarragon

Lump Crab Cake add 6
Jumbo lump crabmeat in our house.
made cake served with sauce
remoulade

ACCOMPANIMENTS

Green Beans
Corn &Peppers

Green Squash & Tomatoes
Baked Potato

Rice Pilaf

DESSERTS

Creme Brulee
Hand Dipped Ice Cream

add 250

Tiramisu

Sugar-free ice cream s avallable
upon request.





