The Bolonial Room Restaurant
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?e(a{aer—‘erusfeﬁ Tenderloin Brostini

Shaved Tend@rloin over French Baguettes with C}lipotle Mayonnaise

Norwegian Smoked Salmon

Served with Capers, Eggs, Creme and Onions

Sﬁmimg and Grab Martini

Shrimp and ]umljo Lump rab Meat, Cocktail and Remoulade Sauce 16

Grab Gake

Chef’s Original Crab Cakes served with Sauce Mornay 15

Shrimpo Diablo

5 Bacon wrapped ]umloo Shrimp Stuffed witﬁ)]alapeno, Jacle Cheese over Mango Salsa 15

Fried Vegefa@fe Wra

Served with Grilled Mushroom, Xsparagus and Soy ginger Sauce 12

‘Geviche
Lime Marinated Fish and Shrimp served with Tostadas and Sliced Avocados 13

S oups
Soup. Du gﬁug

Soup of the Day

French Onion S@u@ Graltinee

A classic Onion Soup topped with Croutons and Gruyere Cheese 11

Menger Jortilla Sou

A fresh blend of Poblano and Xnaheim Peppers with Onions, Beef and Vegetal)les,
garnished with Tortilla Strips, Grated Cheddar and Monterey ]aclz Cheese

Salads

Jraditional Baesar Salad

With Croutons and Shaved Parmigiano Cheese
Small 7 Farge 9

Greek Salad

Fresh Lettuce, Tomato, Kalamata Qlives, Pepperoncini Pepper and Feta Cheese 11

Garden Salad
Fresh Field Greens with your choice of dressing 7

Ask your Server for special Dietary concerns and our Sugar-Free Desserts
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Endrees

All Entrees are served with your choice of Menger’s Famous Baked Potato,
Rice Pilaf or Linguine Pasta and Vegetahle Du Jour

8 ounce Filef Mignon 36
12 ounce Rib Sye Steak 32
12 ounce New York Sirloin Strip 32
Grilled Lamb Ghops 36

Veal Parmigiana
Lightly breaded Veal Fried in Olive Qil and Baked with Tomato sauce and melted Mozzarella Cheese 30

Veal Francaise

Tender Veal 1ig}1t1y breaded Topped with Butter, Lemon and a touch of Cream 30

Veal Schnifzel

Lightly Dusted and Sautéed Veal served with Spaetzle and Homemade Red Cahbage 30

Ghicken Piccata

Sautéed boneless Breast of Chicken in Lemon, Capers, White Wine and topped with Artichoke Heart 28

Ghicken Parmigiana

Sautéed Chicken Breast toppe(l with Tomato'Bauce and Mozzarella 28

Fetfuccini a‘lffrec)@ with Grilled Ghicken 27

‘Ghicken Acapulco
Seared Breast of Chicken topped with Guacamole, ack Cheese and Pico de Gallo 29

S eaf@@r)

rilled Salmon Filef
Grilled Filet of Salmon served with Lemon Caper Sauce 31

Red Sno&geer Vera Grug

Pan Seared Snapper with Tomato, Gréen Pepper, Garlic, Olives and Cilantro 32

Shrimp Scampi
]uml)o S}lrimp Sautéed in Garlic, Lemon and Charclonnay Wine Sauce 33

Ask your Server for special Dietary concerns and our Sugar—Free Desserts
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