
Featured Drink

Apricot Rooster
A Cock ’n Bull Tradition.

Sweet Vermouth, apricot brandy, orange juice 
and sour mix   6.00

Starters

Pear and Blue Cheese Salad 
A selection of local baby greens tossed with a light sherry

vinaigrette, craisins, julienned pears, blue cheese, and sprinkled
with crunchy almond granola   5.95

Shrimp Skewers
Grilled shrimp skewers brushed 

with a lime and garlic marinade on 
a bed of mixed greens   8.95

Fried Calamari  
Fresh calamari, dusted with Italian-style 

breading, fried to a golden brown and served 
with tomato sauce, fresh lemon 

and Parmesan cheese   5.95

Portabella Mushroom
Grilled portabella mushroom topped with sautéed

spinach, roasted red pepper, Gorgonzola cheese 
on a bed of marinara sauce   5.95

Although our prices may be vintage, 
our servers live in today’s world.  Please determine 

your gratuity accordingly.

Entrées

Chicken Pot Pye  
Tender chicken, potatoes, and garden vegetables, blended 

in a hearty sauce and baked with a flaky crust.  Served 
with green apple slaw and cornbread   9.95

Chicken Florentine
Grilled lemon marinated breast of chicken, layered with fresh sauteed

spinach and Fontina cheese, accompanied by Lyonnaise potatoes
and red wine reduction 10.95

Beef Burgundy 
Tender cubes of beef, onions, mushrooms and carrots in a hearty burgundy 

wine sauce, served in a bread bowl with vegetables   9.95

Prime Rib  
Slow roasted and hand cut, served 

with mashed potatoes and vegetables   14.95

Beef Stroganoff  
Tender cut beef, simmered in a cream sauce with mushroom and dill, 

served over egg noodles with sour cream   9.95

Pan Seared Red Snapper
Caribbean seasoning with mango salsa and rice and vegetables 11.95

Scallops & Brie 
Broiled sea scallops with Brie cheese, topped with herbed 
bread crumbs and served with rice and vegetables 13.95

Vegetable Lasagna
with a basil cream sauce   10.95

Traditional Turkey
Creamy mashed potatoes, herb stuffing, pan gravy 

and cranberry compote   9.95

Crispy Fish and Chips
Batter dipped scrod served with French fries, cole slaw and tartar sauce   12.95

Consuming raw or undercooked meats, poultry, seafood, shellfish, 
eggs or unpasteurized milk may increase your risk of foodborne illness.

Dinner served Sunday after 3 pm, 
Monday thru Wednesday after 4:30 pm.


