$$STAUR4 ) The Restaurant at Ligh’tlﬂouse Sound

o Seas e

Two Can Dine for 39 offered daily*

) o Choice of Soup or Salad per guest

5% Flouse” Seled

esculin Greens, Cherry Tomatoes, toasted Walnuts, Mandarin oranges with

E‘MOM/{/ 5% our honey poppyseed dressing
Miss /£ .%{;5%4]0” Camrfaé/

Romaine, Herbed Crouton, Parmesan Cheese, Creamy Caesar dressing

Stinach and Bacon Salod

Fresh Baby Spinach, Applewood Smoked Bacon, Cherry Tomatoes & Red
Onions tossed in Apple Vinaigrette dressing & topped with Parmesan cheese

Clloice O{ one En{ree per ques{

Bfﬂ%@%ﬂb WW/I/ Bewrre Bé/w Choice of one Side

Fresh Atlantic salmon broiled & topped with a rich & creamy citrus beurre blanc w

Roasted Asparagus

Si JCM» Vegetable of the Day

Fresh Chicken breast stuffed wth Boursin cheese & spinach. Always served Garlic Whipped Potatoes

tender & juicy! )
ey Parmesan Potatoes au Gratin

?ﬂ%ﬁ’f&}p Saffron and Onion Rice

oz barrel cut sirloin grilled and topped with caramelized onions & Hotel Butter

Voul Sulbimbocea Choice of one Desser

Thinly sliced veal cutlets with proscuitto & provolone cheese served with a fresh
sage & white wine sauce per two guests

XY é@/‘@/@dé Key Lime Pie

Jurbo Lump Crabmeat blended with our secret ingredients, served with roasted Bailey's Cheesecake
corn & tomato relish Chocolate Thunder Cake

" ZE /Vld/‘% pdrKC Vanilla Creme Brulee

Thick cut rib chop served bone-in, #pped with sauteed mushrooms & fresh Sage White Chocolate Bread Pudding

*Excluding holidays



