
 
 
 
 
 
 
 

Four Course Dinner 
Sunset Menu 

Served Monday thru Friday 11:30am to 5pm 
 

 
First Course 

Fresh Garden Salad with Balsamic Vinaigrette 
 

Today’s Soup Creation 
Second Course 

French Onion Soup 
 
 

(Choice of One) 
Main Course 

Wild Mushroom Risotto 
Roasted mushrooms, fresh basil, parmesan, truffle oil 

 

Chicken Francese 
Breast of Chicken lightly egg battered with white wine lemon butter 

 

Grilled Chicken Panini 
 Roasted Peppers, Fresh Mozzarella, Pesto, Herb Olive Bread 

 

Baked Stuffed Flounder 
Seafood stuffing and white wine butter sauce 

 

Desmond’s Meat Loaf 
Mashed potatoes, vegetable, and pan gravy 

 

Roast Turkey Dinner 
Roast turkey, mashed potatoes, gravy, cranberry and herb stuffing 

 

Rigatoni Bolognese 
Ground Filet, Crumbled Sausage, Marinara, Basil Cream 

 

Baked Macaroni and Cheese 
Five Cheeses with grilled chicken and sweet sausage 

 

Eggplant Rollatini 
Ricotta Cheese & Fresh Herb Stuffing, Rigatoni Pomodoro 

 

Sauteed Chicken Marsala 
Breast of chicken, roasted mushrooms, marsala wine sauce 

 

Chef’s daily selection of dessert 
Dessert 

Or 
Ice Cream or Sorbet 

$14.95pp  
(Tax & Gratuity are not included) 

 
No Substitutions, No Sharing,  

  Excludes Holiday, Special Promotion and Groups of 10 or more 
 


