
Salads
Winter Salad 16

Butter Lettuce | Poached Pears | Sour Cherries |
Candied Walnuts | Roasted Butternut Squash | Mai

Tai Blue Cheese | Pomegranate Seeds | Maple
Walnut Vinaigrette

Chilled Seafood Cobb Salad 29
Crab | Shrimp | Lobster| Bacon | Avocado | Egg | 

Blue Cheese | Creamy Garlic Dressing

Appetizers
Smoked Gouda Carrot Soup 9.50

Eggplant Rollatini 15
Stuffed Mushrooms 14

Sausage | Mozzarella | Spinach 

Shrimp Cocktail 18
Cocktail Sauce 

Homemade Crab Cake 19
Lemon Aioli 

Pierogies & Kielbasa 16
Carmelized Onions | Bacon | 
Beer Mustard | Sour Cream 

Grilled Octopus 22
Baby Greens | Olives | Feta | 
Tomatoes | Banana Peppers

Black Jack 22
Filet Mignon Medallions | Gorgonzola Sauce

| Caramelized Onions

Entrees 
Bourbon Glazed Virginia Ham 27

Baked Sweet Potato | Green Beans | Pineapple Chutney

Grilled Cajun Teriyaki Mahi Mahi 35
Mango Salsa | Rice | Spinach | Asparagus

Mustard Crust Rack of Lamb 48
Apple Relish | Spring Pea Mint Puree 

Ribeye 38
Beer Marinated | Asparagus | Duck Fat Potatoes | 

Irish Whiskey Peppercorn Sauce

Oven Roasted Prime Rib 45
Duck Fat Potatoes | Vegetable | Au jus Sauce 

Twin Lobster Tails 55
Baked Potato | Vegetables | Drawn Butter

Surf n Turf 55
Baked Potato | Vegetable

Beef Tips 29
Smothered in Mushrooms & Onions | Mashed Potatoes | 

Stuffing | Brown Gravy 

Beef Wellington 45
Demi | Mashed Potatoes | Vegtables 

(Takes 45 mins to cook) 

Half Roasted Chicken 28
Mashed Potatoes | Roasted Carrots | Spring Peas

Easter
DinnerSpecials

45 State RT 94 Blairstown NJ

Call For Reservations
908-854-5300

Starting Friday April 3  @4pmrd


