April 28th - May 4th, 2025
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STARTERS

“ Garden Salad Spring Harvest Salad

‘A Blend of Iceberg & Romaine Lettuce Fresh Mixed Greens w/Sliced
w/Shredded Carrot, Red Cabbage, Apples, Toasted Almonds, Bleu
Grape Tomato, Cucumber, Red Onion Cheese Crumbles, Cherry Tomato,
and House Made Croutons Cucumber, Carrot, Red Onion &

Blueberries w/Honey Balsamic
Vinaigrette

Classic Caesar Salad

Romaine Lettuce w/Parmesan Cheese,
House Made Croutons tossed in a
Creamy Caesar Dressing

Fresh Fruit Salad

Seasonal Fruit Salad

Soup of the Day

Ask your server

LIGHTER FARE

Grilled Chicken or Shrimp Bacon Cheddar Burger
Caesar Salad Grilled Beef Patty w/ Lettuce, Tomato,
Romaine Lettuce w/ Parmesan Cheese, acnhdcﬁled OmonTToppildBw/ BZ“}? 7’7
House Made Croutons tossed in a S S R R
Served w/ House Chips,

Creamy Caesar Dressing
French Fries or Onion Rings

Grilled Tuna Melt

Tuna Salad on Grilled Marble Rye
w/ Tomato, Swiss Cheese and Bacon

Served w/ House Ch%)s,
French Fries or Onion Rings

Gluten Free Bread Available upon Request




APPETYZERS
New England Crab Cake

Fresh Picked Maine Crab
Pan Seared and Drizzled with
our House Made Remoulade Sauce

ENTREES

Chicken Piccata

Chicken Tenderloins w/ Sautéed Mushrooms & Capers in a Lemon White Wine
Reduction served over Linguini

Baked Stuffed Haddock

Local Maine Haddock with Crabmeat Stuffing, Baked with White Wine and Lemon, with a
Cheddar Cheese, Buttery Ritz Cracker Crumb Topping Served w/ Tri-Colored Baby
Potatoes and Sautced Asparagus

Cheese Ravioli Amatriciana

Cheese Ravioli Tossed in a Zesty Bacon & Caramelized Onion Marinara Sauce finished
with Red Pepper Flakes, Cream & Parmesan Cheese, Served w/ A Bread Stick

London Broil

Broiled Marinated Sirloin sliced thin and topped with Mushroom Gravy Served w/ Tri-
Colored Baby Potatoes and Sautéed Asparagus

Shrimp Scampi Fantasia
Golden Fried Shrimp finished in Lemon, Butter & Garlic Sauce served over Linguini

DESSERTS

Please ask your server about this week’s dessert selections

Please be sure to let us know about your dining experience by entering your feedback at a7 7

our Happy or Not Comment Kiosk located by the BBVR Main Entrance




