
 

 

 
 

 
Three-Course Dining – Thursday through Sunday Evenings 

Note:  This menu changes frequently! 
 
 
 
 
 
 

Our Three-Course Dinners are served with your choice of Soup or Salad,  
 Home-made Biscuits and Dessert 

 
 Vegetarian Pasta - $20.95  

Fetticini, in a light cream sauce of roasted red peppers and garlic, served with steamed vegetables 
 

Cashew Pineapple Curry - $20.95  
A mild and slightly sweet curry with chick peas, topped with cumin roasted cashews, served over fresh 

stir-fried vegetables and rice pilaf 
 

Add sautéed Tiger Shrimp or Grilled Chicken Breast to the above two entrees for $4.00  
*** 

 Rib Eye Steak - $26.95  
A 10 oz. Rib Eye Steak, drizzled with a 3-peppercorn and brandy sauce 

 
Chicken Marsala  - $24.95 

A boneless chicken breast, with a mushroom & Marsala wine sauce 
 

Chicken & Ribs - $26.95  
A half rack of tender, fall off the bone Ribs and a  BBQ’d chicken breast 

 
Whitefish Almondine - $25.95 

Local Whitefish poached in a butter and wine sauce, topped with toasted almonds  
 

The above four items are served with fresh, steamed vegetables, and your choice of  
rosemary roasted potatoes or rice pilaf 

 
 Tonight’s Three Dessert Choices 

 
Merlot Gelato – a refreshing and light ice cream made with wine! 

 
Parfait Marie – a scrumptious blend of light cake and ice cream, topped with a Hot Rum Sauce and 

Whipped Cream 
 

Double Bogie Specialty Coffee (Baileys & Brandy) 
 

Beverage Menu on Reverse 
 

Applicable taxes and gratuities are not included in the above pricing 

Roasted Vegetable Soup 
A delicate creamy soup,  

with a hint of curry 
 

Honey Dijon Salad  
Romaine & Baby Spinach, tossed with 

tomatoes, onions, cucumber, sunflower seeds, 
toasted almonds and Honey Dijon dressing 

 
 


