
 
 

                                    
 
 
 
 

2011 Restaurant Week Menu 
 

~ Salad (choice of) ~ 
Caesar Salad, Classic Dressing 

Morton’s Salad, Morton’s Blue Cheese Dressing,  
Chopped Egg, Anchovies 

 
~ Entrée (choice of) ~ 

Single Cut Filet Mignon, Sauce Béarnaise 
Broiled Salmon Fillet, Chef’s Beurre Blanc Sauce 
Chicken Christopher, Garlic Beurre Blanc Sauce 

 
~ Accompaniments (choice of one ) ~ 

Mashed Potatoes 
Baked Potato 

Fresh Steamed Broccoli, Hollandaise Sauce 
Sauteed Garlic Green Beans 

 
~ Dessert (choice of )~ 

Key Lime Pie 
 Double Chocolate Mousse 

 
$35.00 per person, not including tax and gratuity 

 
 

~Featured Wines~ 
Beringer Cabernet-$45.00 per bottle 

14 Hands Chardonnay-$59.00 per bottle 
 


