Chicken, Veal and Duckling

CHicken Parmesan $71.95
Roneless, skinless breast of chicken fiand breaded and fried smothered with

homemade sauce topped with melled mozzarella cheese.

(Niickern Francais $£12.95
Boneless, skinless breast of chicken dipped in flour and egy, sautéed in butter,
lernon and white wine sauce. Topped with lemon or topped with a lemon and
cream sauce.

Chicken Marsala Poriabella £74.95
Boneless skinless breast of chitcken sautéed with marsala wine and portabella
L shyoom:s.

Chickern Cordorn Bleu $714.95
Swiss cheese and tender ham wrapped with a chicken breast, fried and topped”

WIlH a savory cheese sauce.

Chicken Oscar $17.95
Tender chicken sautéed with butter and white wine topped with crabmeat,
asparagis and bearnaise sauce.

(Hicken Asiago $14.95
Boneless, skinless, chicken breast, grilled and topped w,/ portabella
mushrooms, roasted red peppers, and asiago cheese.

YVeal Parmesan ' $12.95
Tender veal fand breaded and decp-fried. Topped with fiomemade sauce and

mozzarella cheese.

Yeal Francais £15.95
Tender veal sautéed with lemon, butter, and wine sauce. Topped with lemon
OF @ [emon crearnt saice.

VYeal Marsala Portabella $16.95
Tender veal sautéed with marsala wine and portabella mushrooms.

Roast Duckling $14.95
¥ Roasted duckling served with orange sauce.

Al of the above are served with your choice of Baked potato, French [ries, Rice » pilaf,
Spagtetts, Mashied Potatoes, Soup or Salad and Garlic Bread.



