
$70

MONDAY - THURSDAY

APPETIZERS

  MAIN COURSE

DESSERT

French Onion Soup
With swiss cheese and country bread�

or
Mirela’s Salad

Feta cheese� cranberries and toasted almonds�
or

Smoked Salmon
With classic trimmings�

Chef ’s Dessert

Co�ee, Tea.

Steak Frites
New York sirloin� grilled and served with caramelized 

onions� cup of fries and a red wine reduction� 
or

Milk fed Veal Chop
Pan roasted� served with seasonal vegetables and mashed 

potatoes red wine reduction�
or

Ravioli with grilled shrimps
Butternut squash ravioli with grilled shrimps in a lobster 

bisque sauce�


