DTNNER FEATURES

SOUPS SEPTEMBER 21, 2026 cup BOWL
FRENCH ONION SOUP 7.99
4.99 6.99
CREAMY BAKED POTATO WITH BACON AND CHEDDAR
APPETIZERS
13.99 CHICKEN LIVER MOUSSE

15.99

15.99
15.99

CREAMY CHICKEN LIVER MOUSSE SERVED WITH TOAST POINTS, WHOLE GRAIN DIJON
MUSTARD, DICED BERMUDA ONIONS AND CAPERS.

BUFFALO WINGS

FRESH FRIED JUMBO WINGS TOSSED IN BUFFALO SAUCE, SERVED WITH BLEU CHEESE
DRESSING AND CELERY STICKS.

FRIED CALAMARI
SERVED WITH A SIDE OF MARINARA SAUCE.

STEAMED MUSSELS
FRESH MUSSELS STEAMED IN WHITE WINE WITH BUTTER, GARLIC, LEMON, AND PARSLEY
SERVED WITH SUNDRIED TOMATO TOAST..

FEATURES

25.99

34.99

27.99

28.99

30.99

19.99

42.99

42.99

FISH AND CHIPS
CRISPY FRIED VIENNA LAGER BATTERED ALASKAN COD. SERVED WITH FRENCH FRIES AND

COLE SLAW.

GRILLED SIRLOIN
CHARGRILLED 10 OZ. SIRLOIN SERVED WITH A SIDE AND A HOUSE SALAD.

JAGERSCHNITZEL

PAN-FRIED THINLY POUNDED VEAL CUTLET LIGHTLY BREADED AND TOPPED WITH A RED
WINE MUSHROOM SAUCE WITH ROASTED GARLIC, AND FRESH BASIL .

STEAK AND SHRIMP FAJITAS

ANCHO CHILI AND TEQUILA MARINATED FLANK STEAK, SHRIMP, BELL PEPPERS, AND
ONIONS ON A SIZZLE SKILLET. SERVED WITH CHIMICHURRI, GUACAMOLE, SOUR CREAM,
PICO DE GALLO, SHREDDED ICEBERG LETTUCE, MONTEREY JACK, AND CHEDDAR CHEESE.

BLACKENED SWORDFISH
BLACKENED FRESH ATLANTIC SWORDFISH TOPPED WITH A SUNDRIED TOMATO BASIL

BUTTER. SERVED WITH A SIDE AND HOUSE SALAD.

CHICKEN LIVERS AND ONIONS
PAN-FRIED LIGHTLY BREADED CHICKEN LIVERS TOPPED WITH CARMELIZED ONIONS WITH

A SIDE OF COUNTRY GRAVY. SERVED WITH A SIDE AND A HOUSE SALAD.

RACK OF LAMB WITH PORT WINE SAUCE
CHARGRILLED RACK OF LAMB OVER A SUNDRIED TOMATO PORT WINE SAUCE WITH
MUSHROOMS, GARLIC, AND FRESH BASIL. SERVED WITH A SIDE AND HOUSE SALAD.

DUCK MARSALA WITH WILD MUSHROOM RAVIOLI

CHARGRILLED DUCK BREAST SERVED OVER A WILD MUSHROOM RAVIOLI TOSSED IN A
CREAMY MARSALA WINE SAUCE WITH CREMINI MUSHROOMS, ONIONS, ROASTED GARLIC,
AND BASIL. SERVED WITH A SIDE AND HOUSE SALAD.

VEGETABLE OF THE DAY - COUNTRY STYLE GREEN BEANS

DRINK SPECIALS

6.99 3 NOTCH’'D FIREFLY NIGHTS

THIS LIGHT, CRISP, REFRESHING SUMMER ALE WITH THE SWEET, FRUITY, FLORAL FLAVORS
OF DELICIOUS HONEYSUCKLE.

8.99 TERRY'S SANGRIA

CHILLED RED WINE AND A BLEND OF FLAVORED BRANDIES AND JUICES TOPPED WITH
SODA.
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	DINNER FEATURES
	September 21, 2026
	French Onion Soup
	Cup
	Bowl
	7.99
	Creamy Baked Potato with Bacon and Cheddar
	4.99
	6.99

	Appetizers
	Chicken Liver Mousse
	13.99
	15.99
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	15.99
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	Fried Calamari
	Steamed Mussels
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	Grilled Sirloin
	27.99
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	Duck Marsala with Wild Mushroom Ravioli
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	8.99
	3 Notch’d Firefly Nights
	Terry’s Sangria



