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OuPS MARCH 3IST, 2025 CUP BOWL
CHICKEN TORITILLA 4.99 6.99
CREAMY CRAB BISQUE 7.99 10.99
APPETIZERS
HONEY CHIPOTLE WINGS 15.99
FRESH JUMBO CHICKEN WINGS TOSSED IN OUR HOUSEMADE BUFFALO SAUCE; SERVED WITH CELERY
STICKS AND BLEU CHEESE DRESSING..
CRAB STUFFED MUSHROOMS 16
TOPPED WITH HAVARTI CHEESE AND BAKED IN WHITE WINE AND BUTTER. 99
EFEATURES
RACK OF LAMB WITH PORT WINE SAUCE 38.99
GRILLED ROSEMARY RED WINE MARINATED NEW ZEALAND SPRING LAMB CHOPS SERVED OVER A :
PORT WINE SAUCE WITH MUSHROOMS, ONIONS, SUN-DRIED TOMATOES, BASIL, OREGANO, AND
ROASTED GARLIC.
BARBEQUE BEEF RIBS 23.99
A HALF RACK OF OUR BARBEQUED BEEF RIBS SERVED WITH YOUR CHOICE OF SIDE AND COLESLAW.
BLACKENED AHI TUNA SALAD 18.99
PAN-SEARED RARE CA]UN SPICED AHI TUNA SLICED THIN OVER MIXED GREENS TOSSED IN ORANGE ‘
POPPY SEED DRESSING WITH CUCUMBERS, RED ONIONS, RED PEPPER, AND TOASTED ALMONDS.
RAINBOW TROUT WITH CRAB 35.99
FRESH RAINBOW TROUT STUFFED WITH CRAB IMPERIAL WITH A WHITE WINE PAREMSAN CREAM SAUCE
CHICKEN CORDON BLEU 24.99

LIGHTLY BREADED BAKED CHICKEN BREAST STUFFED WITH BLACK FOREST HAM AND SWISS
CHEESE.SERVED OVER PARMESAN CHEESE CREAM SAUCE.
SHRIMP AND GRITS 26.99
SHRIMP & ANDOUILLE SAUSAGE SAUTEED IN A WHITE WINE BUTTER SAUCE WITH CA]UN SPICES,
TOMATOES, AND SCALLIONS. SERVED OVER STONE GROUND GRITS.
PATSY’S WRAP 15.99
HOUSEMADE WALNUT CHICKEN SALAD ON A CHEDDAR CHEESE FLOUR TORTILLA WITH APPLEWOOD
BACON, HAVARTI CHEESE, LETTUCE, SPROUTS, AND TOMATO. SERVED WITH A SIDE OF FRESH FRUIT..
HONEY CHIPOTLE BABY BACK RIBS 22.99
A HALF RACK OF OUR BABY BACK RIBS CARMALIZED IN A HONEY CHIPOTLE SAUCE. SERVED "
WITH YOUR CHOICE OF SIDE AND COLESLAW.

VEGETABLE OF THE DAY
COUNTRY STYLE GREEN BEANS

WINE
TERRY'S SANGRIA 9.99
A BLEND OF CHILLED RED WINE WITH VARIOUS FLAVORED BRANDIES AND FRUIT JUICES. TOPPED
WITH A SPLASH OF SPRITE.
BEER
BLUE MOUNTAIN MONTICELLO ALE 6.99

THIS SPECIAL NEW ALE FEATURES FLAVORFUL HINTS OF HONEY FROM MONTICELLO’S OWN TUFTON
FARM. LIGHTLY HOPPED AND A BRILLIANT COPPER HUE.



