LAMBS GRILL CAFE

APPETIZERS AND HORS D*OLUVRES®

FETA CHEESE, Kalamata Olives, Tomato, Oregano. . ....... vt e canninnataniaamaainnaans $6.50
FRIED:ARTICHOKE HEARTS, Gitrus Aloli-. o <<t cas v sl i s e e s s $6.50
SHREIMP: COCKTEAIL Lomons s v e i s e T o L L e i i, Sl i SR $8.95
MOZZARELLA CHEESE STICKS, Creole SauUGE ... .o vvvvvain v ss o ineisaneaeseaana, $6.50
FRIED:CALAMARY, Cockiall-Sauce; Lamon = s e i St S a e e Bl s s ey $6.50
BUFFALO HOT WINGS, Bleu Cheese Dressing. . - oot v ciiias ol v wie o viai e asiaie sas aln sl s sialaims s $6.50
COCONUT SHRIMP (4);: Mango Sauce - i d i s s i iein shas i v e s iiaiatint & w s om0 e e T et $9.25

WINE, LIQUOR & NEAVY BEER MENU AVAILABLE UFON REQUEST - AFTER 12:00 FM

LAMB™S DINNER DELUAE

- Includes —
Tossed Green Salad or Soup of the Day
Choice of Drink: Coffee, Soft Drinks, Milk, Tea
For Dinner Deluxe — Add $3.75 to a la Carte Prices

A LA CARTE ENTREES®

(Served with Rice Filaf or Potato, Vegetable and Greek Bread)

FRESH FILLET OF ALASKAN SURF & TURF BEEF TENDERLOIN
HALIBUT 3 Coconut Shrimp and ala STROGANOFF
Blackened or Grilled, Lemon 8 oz. Rib Eye Steak Choice Tenderloin Served over Rice Pilaf
$19.95 $20.95 and Topped with Sour Cream
\ $15.75
FRESH FILLET OF PACIFIC NEW ZEALAND LAMB CHOPS (3)
COAST RED SNAPPER Double-thick & Fr&mhﬂdl.cﬂruilﬂd vg'th CHOICE NEW YORK BLEU STEAK
i Oregano, Served over Carmelize 12 oz. New York Cut, Broiled &
iy Orions with Mint Jelly Topped with Melted Bleu Cheese
$14.95 $22.95 $22.50
FRESH MOUNTAIN BARBECUED LAMB SHANK TOURNEDOS OF CHOICE
RAINBOW TROUT Slowly Braised with Fresh Herbs TENDERLOIN
R T and Garlic, Rice Pliaf Broiled, with Fresh Sauteed Mushrooms
Grilled Amandine, Lemon $16.50 & Herb Butter
$14.95 $20.95
] BOMNELESS BREAST OF
FRESH 'E:ILLEJ %FH Grilled GmSkHslz:E:h Cregano, BRE;E:P ,;:E;I;::J“I;ETS
ATLANTIC SALM Topped with a Lemon Caper Sauce Supreme Sauce
Grilled with Hollandaise 8
\ or Blacm?'ned. E::"OHHUD& $15.95 $16.75
$16.35 PASTA OF THE DAY PORK CHOPS (2)
Ask Your Server for Frenched, Grilled, Served over
HNED .SHRJHP ) Today's Selection Braised Cabbage with Apple Sauce
Butterflied Prawns,
Deep Fried with Cocktail $12.50 $16.50
Sauce & Lemon
$16.95

EARLY BIRD SFECIAL 3:30 P.M. IO 6:00 F.M

Choice of Soup or Salad and Beveraga
Choice of One: Atlantic Saimon — Beef Tenderloin a la Stroganoff — Greek Lemon Chicken — Pasta of the Day
$13.95

18% Gratuity Added o All Groups of 6 or More s Spil Charge $2.50
*Thoroughly cooking foods of animal origin such a5 boef, oggs, fish, lamb, pork, poullry, or shelifizh reduces the risk of food borne Mlness.
Consull your physician or public heatth official for further information.




