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Soup du jour $4.95
Mixed Baby Green tossed in Walnut Vinaigrette, Roasted Pecan and Blue Cheese $5.95
Classic Caesar Salad $5.95
Steamed Mussels “Gregory’s” style 87.95
Smoked Salmon Salad Tossed in Lobster Vinaigrette $6.95
Cheese Plate with fresh Strawberry and Chutney $8.95

Pan Seared Chilean Seabass, Tomato and Basil Pesto $10.95

Cotbees

Grilled, Thyme and Garlic Marinated Chicken, Sun Dried Tomato Puree $16.95

Grilled Salmon on a bed of Tapenade, Balsamic Glaze and Baby Spinach tossed in
Honey Dressing $18.95

Chipotle Glaze Grilled Boneless Pork Chop with Goat Cheese Penne Pasta $19.95
Steamed Mussels with Spicy Curry sauce tossed with Linguini and Tomatoes $19.95
Roasted Rack of Lamb, Provencale Sauce and Couscous $25.95
Pan Seared Chilean Seabass, Citrus Flavored Risotto and Grilled Asparagus $ 27.95

Petite Steak Au Poivre topped with a Brandy Peppercorn Sauce $28.95
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Vanilla Créeme Brulee
Fresh cake of the day
Roasted Red Apple Stuffed with Fruits and Honey Mint Sauce

Warm Bread Pudding with Pecan Caramel Sauce



