


      Entrees
All Entrees are served with your choice of Menger’s Famous Baked Potato, 

Rice Pilaf or Linguine Pasta and Vegetable Du Jour

8 ounce Filet Mignon  36

12 ounce Rib Eye Steak  32

12 ounce New York Sirloin Strip  32

Grilled Lamb Chops  36
                                    

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

Veal Francaise
Tender Veal lightly breaded Topped with Butter, Lemon and a touch of Cream  30

Veal Schnitzel
Lightly Dusted and Sautéed Veal served with Spaetzle and Homemade Red Cabbage  30

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

Chicken Parmigiana
Sautéed Chicken Breast topped with Tomato Sauce and Mozzarella      28

Fettuccini Alfredo with Grilled Chicken      27

Chicken Acapulco
Seared Breast of Chicken topped with Guacamole, Jack Cheese and Pico de Gallo      29

Seafood
Grilled Salmon Filet

Grilled Filet of Salmon served with Lemon Caper Sauce  31

Red Snapper Vera Cruz
Pan Seared Snapper with Tomato, Green Pepper, Garlic, Olives and Cilantro    32

Shrimp Scampi
Jumbo Shrimp Sautéed in Garlic, Lemon and Chardonnay Wine Sauce  33

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