Marking their 25" year here,
Chef/owner/innkeeper

Dave Samber & his Staff

will prepare this special Three-Course

PRIX FIXE Menu

Homemade Soup d’ Jour OR
Our Caesar Salad (w/NO Anchovies)
Warm sliced French Baguettes w/Our Sauce Aioli

Roast Pork Loin

sliced medallions of lean, marinated Canadian Pork
w/Homemade Mashers, sautéed Cauliflower, &
Homemade Sauerkraut OR

Shark Paupiette Veracruz

a pair of Shark fillets first grilled then baked in parchment
paper in a chunky Fire-roasted Tomato-Capers-Onions-
Olives Sauce over Grilled Chef’s Vegetable Medley,
served w/Lobster Raviolis tossed in EV Olive Oil, Bultter,
Parsley, and grated imported Pecorino Romano Cheese

Homemade Apple Crisp w/Powdered Sugar
OR

Mini Cream Brilée au Chocolate
& Chocolate Shortbread Snowball Cookies

$25/person plus, 10.5% sales tax & gratuity
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