Jrigh Coffee Pub

PRESENTS

Our Winter Chef’s Table

Monday-Friday
$29.00

APPETIZERS

CORNED BEEF & CABBAGE SPRING ROLLS
CREAM OF POTATO SOUP
BEEF BARLEY SOUP
SOUP OF THE DAY
CHOICE OF GARDEN OR CAESAR SALAD
LEMON SEARED TUNA OVER CRISPY WONTON
GRILLED PROSCIUTTO WRAPPED FRESH MOZZARELLA
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Upgrade to Your Favorite Irish Coffee Pub Appetizer

CLAMS CASINO
SHRIMP COCKTAIL 35
FRIED CALAMARI
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THE WEDGE SALAD
Iceberg Lettuce, Bleu Cheese Dressing, Bacon $4
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FRENCH ONION SOUP $2
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ENTREES

BRAISED BONELESS BEEF SHORT RIBS BOURGUIGNONNE
Over Mashed Potatoes

VEAL SCALLOPINI FRANCAISE
CANADIAN SNOW CRABMEAT STUFFED FLOUNDER

SEAFOOD PLATTER
Shrimp & Scallop Scampi, and Clams Casino

PRIME RIB AU JUS 40z
PARMESAN-CRUSTED JUMBO SHRIMP AND CHICKEN

Over Angel Hair Pasta, in a Plum Tomato Sauce

ROAST TENDERLOIN OF PORK
With Apple Stuffing and a Cider Sauce

SHRIMP-CRUSTED SALMON

Citrus Beurre Blanc

HORSERADISH ENCRUSTED ORANGE ROUGHY
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Upgrade to Your Favorite Irish Coffee Pub Steak for an additional §7

BLACK ANGUS N.Y. SIRLOIN FITZPATRICK
BLACK ANGUS N.Y. SIRLOIN TERIYAKI
BACON-WRAPPED FILET MIGNON

FILET MIGNON au POIVRE @
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DESSERTS

HOMEMADE CHOCOLATE MOUSSE with FRESH BERRIES
WARM APPLE CRUMB with FRESH CREAM
PEACH MELBA
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Upgrade to Your Favorite Irish Coffee Pub Dessert for an additional $4

TIRAMISU » TARTUFFO
KEY LIME PIE « MUD PIE
BAILEY’S CHEESECAKE ¢ BELGIAN CHOCOLATE CHEESECAKE

THE CHOCOLATE SOUFFLE

Melted Chocolate Center
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