estaurantSo
Cabaret

MENU SELECTIONS

Gazpacho 6

Spring Mix Greens Tossed with Crisp Vegetables 8 ~Traditional Caesar Salad 8
Blood Orange Vinaigrette Anchovies Available Upon Request
To Any Salad add Chicken 4Shrimp 7 ~ Yellow Fin Tuna 8 ~ Grilled Steak 8

The Raven’s Paté or one 8 Sweet and Spicy Buffalo Wings 11
Whipped Chicken Liver Paté, Garnished and Celery, Carrots and Bleu Cheese Dipping Sauce

Served with Toast Rounds . .
_ Warm Nachos ‘Pulled Spiced Chicken’ 12
Fresh Jersey Tomato and Basil Bruschetta 8 Tortilla Chips, Fresh Salsa, Cheddar Cheese
with Baby Arugula and sides of Sour Cream and Guacamolé

Curried Mango Chicken Salad 10
on Multigrain Bread, Lettuce and Tomato

Fresh Jersey Tomato, Basil and Fresh Mozzarella 9
on a Balsamic Glazed Baguette

Falafel and Hummus Wrap 10
Cucumber, Feta, Tomato and Mixed Greens

Sliced Turkey Breast and Havarti 10
Tomato, Red Onion, Guacamolé and Mayonnaise

Grilled 8oz Sirloin Pub Steak 21
served with Seasoned Fries and a Side Salad

Roasted Ponzu Marinated Chicken Breast 18
Jasmine Rice and Vegetables

Seared Yellow Fin Tuna 22
Chilled Glass Noodles and Vegetables

Penne with Roasted Vegetables 16
Olive Oil, Lemon Zest, Garlic and Shaved Parmesan

Black Angus 8 oz Burger 12

Lettuce, Tomato, Onion, Pickle and Seasoned Fries
Add American, Cheddar, Bleu, Swiss, Bacon 1 ea

SLIDERS 10{Mix & Match}
Black Angus * Lump Crab Cake

Please Ask Your Server About Our Freshly Prepared Daily $qlec
Providing We have The Ingredients ~ We’ll Gladly Accommaglatour Personal Preferences ~ Please Ask

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food borne illness ~ especially in those with certain medical conditions
{ As a convenience ~ a Z0% graturty will be included for parties of 5 or more }




