
◊Open Steak Filet Mignon  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8oz. 23.95     12oz. 29.95     16oz. 34.95
◊Black Angus Sirloin .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12oz. 22.45     20oz. 29.45
◊Teriyaki Tenderloin .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 27.95
◊Broiled Lamb Chops (Two 16oz.) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 38.95
◊Broiled Pork Chops (One or Two 14oz.) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13.95 / 19.50
◊Broiled Chopped Sirloin .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9oz. 11.00     16oz. 15.45
◊Jumbo Veal Chop (16oz.) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 36.95
◊Black Angus Rib Eye (20oz.) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 39.95
◊16 oz. Prime Sirloin with Red Wine Demi-Glaze 	��������������������������������������������������������������������������*
◊22 oz. Prime Cowboy Ribeye (Bone-In) 	��������������������������������������������������������������������������������������*
◊Bourbon Style Beef Sirloin Tips Over Rice Pilaf	��������������������������������������������������������������������� 34.95
◊T-Bone Steak  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 39.95

SURF & TURF ADD ONS

Two Baked Stuffed Shrimp *
Two Steamed Lobster Tails *

Seared Jumbo Scallops (4) *
Fire Grilled Shrimp (8) *

PEWTER PLATE SPECIAL
4 Shrimp Cocktail or Choice of Appetizer 

Soup - Salad - Potato - Vegetable
20oz ◊Sirloin or 16oz Filet Mignon

Strawberry Shortcake or Apple Crisp
Domestic Bottle Beer or Glass of House Wine

Broiled Chicken Breast . . 2pc. 11.50   3pc. 14.50

Breaded Chicken Cutlet Half 12.50   Full 16.50

Chicken Parmesan . .  .  .  .  Half 13.50   Full 19.00

Crisp Roast Duck  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  26.95
      w/ a Sweet Orange Reduction

(Please Allow 25-Minute Cooking Time)

Roast Turkey Plate .  .  .  .  .  .  Half 16.00   Full 19.00
      w/ Stuffing (All White Meat)

Fresh Breaded Chicken Cutlet . .  .  .  .  .  .  23.95
      w/ Buffalo Mozzarella and our Red Sauce
      (Choice of Pasta)

Provimi Veal Cutlet  . .  .  .  .  .  .  Half 12.95   Full 18.95

Provimi Veal Parmesan . .  .  Half 13.95   Full 19.95

Eggplant Parmesan .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  17.25

Macaroni or Spaghetti .  .  .  .  .  .  .  .  .  .  .  .  .  .  11.50
      w/ Hot Sausage or Meatballs                          +4.00

Cheese Ravioli .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  15.50
      w/ Hot Sausage or Meatballs                          +4.00

 COMBO 1  17.95 
2 Meatballs, 2 Hot Sausage, Peppers, Macaroni 

COMBO 2  18.50 
Meatball, Hot Sausage, Veal Cutlet, 

Peppers, Macaroni

Marinara Sauce Available Upon Request

STEAKS & CHOPS

POULTRY ITALIAN

SEAFOOD

Fried Shrimp .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  24.95
     5pc w/ Drawn Butter

Fried Local Bay Scallops  .  .  .  .  .  .  . Half *   Full *
     w/ Tartar Sauce

Baked Native Sea Scallops  .  .  .  .  .  .  .  .  .  .  .  .  . *
     w/Butter, White Wine, Mozzarella Cheese,
     Bacon & Bread Crumbs

Baked Stuffed Shrimp .  .  .  .  .  .  .  .  .  . 3pc *   5pc *

Baked Scrod .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  18.25
     w/ Seafood Dressing

◊Baked Salmon .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  21.95
     w/ a Dill Butter Sauce

◊Grilled Swordfish .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  28.95

◊Grilled Tuna Steak .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  29.95
     w/ a Wasabi Teriyaki Sauce

Sautéed Lobster Tails  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . *

Cold Lobster Tails  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . *

Tuna Salad Plate . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  17.95

Lobster Salad Plate . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . *

Steamed Lobster Tails (Shell On) 	������������������� *
     w/ Garlic Butter

All Our Meats Are Hand Cut

62.95

Please advise your server of any food allergies you may have.
◊Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

* Market Price

Pan Seared Jumbo Scallops	���������������������� *

2.24
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