Dinner Menu

Appetizers

SOuP OF THE DAY
Chef's daily creation

$5 o5 .

TOMATO GARLIC BRUSCHETTA

Toasted pita with garlic butter
Fresh basil oil drizzled & Asiago cheese

$.7 o5

CHILI GARLIC SHRIMPS

Sautéed black tiger shrimps, chili garlic sauce & lemon butter
Toasted baguette with garlic butter

$10.°°

HoOoLIDAY INN CAESAR

Crispy bacon, garlic croutons & Asiago cheese

95
£8.
Add chicken breast $4.%% Add garlic shrimps $5.°°

GAZPACHO SALAD

Iceberg lettuce, tomato, cucumber, red onions, sweet peppers & celery
Tomato basil vinaigrette

95
$7.
- Add chicken breast $4.°% Add garlic shrimps $5.°°

B.L.T. SALAD

lceberg lettuce, tomato wedges & sliced hard-boiled egg
Warm smoked bacon vinaigrette

$8 a5

Plus Applicable Taxes
May 27, 2009




Dinner Menu

Pastas
FETTUGCINI ALFREDDO BAKED CHICKEN ZITI
Pancetta, garlic, shallots & Asiago cream Grilled chicken breast, garlic tomato sauce
‘Crispy bacon bits o Topped with 3 cheese blend & baked
$14.°° | $15.°°
Add chicken breast 4.°°
Add garlic shrimps $5.°°
° P LEMON PEPPER
TRI-COLOUR LINGUINE MASALA
TORTELLINI PEsSTO . Sautéed black tiger shrimps, scallops
Cash basi ' g fi ted & baby spinach
ashew basil pesto cream & fire roaste Masala curry sauce
pepper medley 95
$13 95 $17.
Mains

PAN SEARED DouBLE CuT PORK CHOP

Natural pan jus
Creamy scalloped potato & seasonal vegetable

$17.°°
POoACHED PAN ROASTED
SALMON FILLET - CHICKEN SUPREME
Black tiger shrimp & scallop butter sauce Homemade pecan B.B.Q. sauce
Sautéed baby spinach Smashed potato & seasonal vegetable
$19.°° $109.°°
GRILLED HICKORY STEAK & FRITTES
SMOKED SAUSAGE Crilled 10 oz. New York Striploin
Crispy bacon & onion jus French fries & seosor‘mao; vegetable
Green onion mash potato $ 23.
$15.°°

ANCHO CHILI RuB 8 0z. BASEBALL STEAK

Warm tomato cilantro salsa
Chorizo sausage, corn & vegetable succotash

$21.°°

Plus Applicable Taxes
May 27, 2009




