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Starters Soups & Salads //

l

- Potat-o Skins — 11.95 Chicken Caesar Salad — 17.95 \
Grilled Shrimp Skewers —17.95 Chopped Salad (w/chicken) — 18.95
Lump Crab Cakes —17.95 Grecian Salad (w/chicken) — 18.95

Fried Calamari — 17.95
Fried Shrimp — 17.95
Shrimp Cocktail — 17.95
Chilean Blue Mussels — 18.95 Soup of the Day Cup — 5.95, Bowl — 7.95
Stuffed Mushroom Caps —10.95 Lobster Bisque Cup — 6.95, Bowl — 8.95

Bruschetta — 10.75 )
Pot Stickers — 12.95 Baked French Onion Soup — 8.95

Cauliflower Buffalo Bites — 10.95

with 4 oz filet — 20.95

Entrees

All entrees are served with soup or salad (bleu cheese + .75) potato or rice, bread and butter.
Substitute fresh fruit, sweet potato fries, or onion rings for 1.25. Baked potato loaded with bacon & cheese 2.25. Cup of Lobster Bisque + 3.95

Steak & Chops

10 oz Filet Mignon — 43.95, Twin 4 oz Filet Mignon — 27.95
Cooked-to-order center cut filet with bearnaise sauce and onion rings

Prime Rib of Beef — 38.95

Slow cooked 18 hours then hand-sliced to order. A mouthwatering masterpiece served with choice of potato & horseradish cream sauce
Please note: Our prime rib is cut from a 13-16 pound whole ribeye. We will do our best to accommodate temperature requests, but medium
rare to medium is normal. We cannot make it “more rare.” Thank you!

Beef Wellington — 39.95
Tender filet wrapped in puff pastry served with bordelaise sauce w/potato
14 oz New York Strip Steak — 37.95
A juicy 14 oz strip steak with mushroom caps
Bourbon Glazed Pork Chops — 25.95
Lightly glazed with a hint of bourbon in the sauce. Served with homestyle potatoes and vegetables
Pork Shank — 28.95
Fall off the bone pork shank accompanied by horseradish, mashed potatoes, and vegetables
8 oz Sirloin with Loaded Mashed Potatoes & Onion Rings — 23.95
A juicy 8 oz sirloin served with loaded mashed potatoes and onion rings
Filet & Shrimp 4 0z — 27.95, Twin4 oz — 36.95
Your filet is cooked to order with 5 grilled shrimp served with harvest remoulade sauce and lemon wedge

Seafood

Mustard Crusted Bass — 24.95

Sauteed with Dijon, thyme, & breadcrumbs and served with rice and vegetables
Atlantic Sushi-Grade Salmon with Herb Sauce — 26.95

Organically fed salmon topped with a delicious herb sauce accompanied by rice and vegetables
Halibut with Artichoke Sauce — 27.95

Fresh halibut served with a special artichoke sauce accompanied by rice and vegetables
Crab Stuffed Shrimp w/Angel Hair Pasta — 29.95

Delectable crab stuffed shrimp combined with angel hair pasta then topped with a delicate sauce
Fried Shrimp Dinner — 20.95

7 butterflied shrimp served with our tangy cocktail sauce and lemon wedge

Specialties

Chicken Pot Pie — 21.95
White meat chicken, carrots, peas, onions, and celery in creamy sauce topped with flaky puff pastry
Broasted Chicken Dinner — 20.95
4 pc tender and juicy. Cooked the healthy way under pressure, no seed oils. An all-time favorite!
Chicken Parmigiana — 21.95
2 boneless chicken breasts, lightly breaded and topped with our crushed tomato basil marinara on a bed of fettuccine
Rigatoni & Vodka Sauce — 20.95 (w/chicken + 5.00, w/shrimp + 7.00, w/crumbled sausage 4.00)
Topped with shredded parmigiana
Eggplant Casserole — 21.95
Sliced eggplant coated in Panko breadcrumbs topped with tomato basil marinara, three cheeses, & mushrooms. Served with garlic bread
Artichoke chicken & quinoa (gluten free) — 23.95
With artichoke, spinach, & mushrooms over roasted red peppers and herb sauce
Roast Duck — 29.95
Crispy skinned herb-roasted duck is served with our famous dressing, homestyle gravy, and vegetable
BBQ Ribs (full slab) — 28.95, half slab — 21.95
Slow-cooked Grandpa’s way in our special marinade & broiled to perfection. Topped with Grandpa’s smokey sauce
BBQ Ribs & Chicken — 26.95
Juicy chicken served with our tender 1/2 slab ribs, broiled to perfection with Grandpa’s smokey sauce
BBQ Ribs & Shrimp — 27.95
5 fried shrimp butterflied with horseradish cocktail sauce with our tender 1/2 slab ribs, broiled to perfection with Grandpa’s smokey sauce

Thank you for dining with us! Happy New Year from The Great Escape!




