
* all entrées can be made spicy hot by request
an 18% gratuity will be added to parties of 6 or more

unless noted, entrees are served with our steamed fresh vegetable of the day, choice of soup, juice or 
a tossed garden salad and your choice of baked potato, fries or a double baked potato 

~ entrees include hot italian bread with bruschetta ~

* all steaks are topped with sautéed fresh mushrooms
* sorry, we cannot be responsible for well-done steaks

Scampi Mary 
shrimp sautéed in olive oil with fresh garlic 
and broccoli, served over linguini   14.99

Dominic Special 
a traditional combination of homemade sausage, 
green peppers, onions and roasted potatoes   10.99 

(does not include choice of potato) 

Sirloin Steak 
a nine ounce, certified angus, baseball cut sirloin 
steak for our friends who appreciate a fine steak, 
seared on our flame broiler to your liking   12.99

Filet Mignon 
this USDA choice beef tenderloin is as tender 

and delicious as beef gets ~ carefully seared in our 
flame-broiler to your liking...  seven ounce  15.99

Chopped Steak 
nine ounce, fresh black angus beef patty, seasoned and hand formed with chopped bell peppers, 

onions, italian bread crumbs and our special blend of seasonings, grilled then topped with 
sautéed mushrooms  9.99   great on it’s own but even better with melted gorgonzola  add 1.25

Veal à la Parmesan 
sautéed veal baked in a casserole with 

homemade meat sauce, topped with mozzarella 
cheese, served with a side of pasta   14.99

Veal Scallopini à la Marsala 
sautéed veal medallions with fresh mushrooms 

and onions, flavored with marsala and our own 
spices, served with a side of pasta   14.99

Veal Scallopini à la Piccata 
sautéed veal medallions with fresh mushrooms, 
squeezed fresh lemon, sherry wine and our own 

spices, served with a side of pasta   14.99

Scampi Marsala 
succulent shrimp sautéed with fresh mushrooms 
and onions, flavored with marsala wine and our 

own spices, served over linguini   14.29

Grilled Salmon 
for our seafood lovers... grilled, fresh 

atlantic salmon flame-broiled with lemon and 
butter ‘til flaky and delicious   13.99

Lake Perch 
fresh perch fillets dipped in our own 

egg batter and pan-fried golden brown, 
served with tartar sauce   13.99


