\X/YNDHURST

¢ LOUNGE ¢

Shrimp Cocktail
Tender poached shrimp served
with classic cocktail sauce.

10.75

Tart Du Jour
Light flaky pastry with
a selected savory filling.

Classic Caesar Salad

Crisp Romaine hearts, fresh Parmigiano-Reggiano
cheese, herbed croutons and white anchovies.

8.75

Baby Arugula Salad

Gorgonzola cheese, dried cherries,
Bosc pear slices and walnut vinaigrette.

9.25

Terrine a la Maison
A special selection prepared for the evening,
served with a petite salad and grilled artisan bread.

11.75
Fresh Spinach Salad

Roasted root vegetables, warm Balsamic
vinaigrette, goat cheese in a pastry crust.

9.25

Soup Du Jour
Freshly prepared for the evening.

Cranwell Cheeseburger
Char-broiled, lettuce, tomato, Monterey
Jack cheese. Crispy French fries.

11.75

12 oz. Strip Steak
All natural Brandt beef, Bordelaise sauce.

37.25
Grilled Chicken Sandwich

Boneless breast of chicken, herbed mayonnaise,
lettuce and tomato. Crispy French fries.

11.75
Classic Turkey Club

Turkey breast, toasted nine-grain bread, crispy
bacon and heirloom tomato. Served with chips.

12.75

Roasted Lobster Tails
Canadian lobster tails,
white wine, drawn butter.

35.75

Vegetarian Selection of the Evening

QPA SELECTION

Roasted Salmon
Crimson lentils, baby arugula salad,
roasted tomato vinaigrette. 28.75

495 calories, 17 grams of fat

Carl DeLuce
Executive Chef
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