1776 Steakhouse

First course

Lobster and crab bisque
or
Caesar salad

Second course

Chicken provence
Pan seared with provencal herb, lemon, garlic, and shallots, finished with wine and
cream, served with mashers and vegetable of the day
or
Prime rib
Slow roasted prime rib served with our house made au jus. The best around!
or
Cedar plank salmon
Wild salmon filet roasted on a cedar plank and finished with a grilled cucumner and
roasted red pepper sauce, served with wild rice and mashers

Third course

Chocolate layer cake
or
Créme brulee
or
Carrot cake



