
two for forty dinner menu
Your choice of House Salad, Caesar Salad, or the Soup of the Evening

chef’s selected appetizer of the evening

Goat Cheese and Roasted Beet Salad
Goat cheese pudding with roasted baby red beets with fresh orange jelly, freeze dried berries, over a bed of 

micro greens and Frisse with a beet foam

$ 9.95

entree choices

Tuscan Braised Lamb Shank
Tender shank cooked with roasted garlic, sun-dried tomatoes, fresh basil and Balsamic vinegar 

then served with parmesan basil pearl couscous

Veal and Cannelloni Pasta Combo
Scaloppini of veal sautéed with a Madeira sauce and home made pasta filled with a mixture 

of ricotta cheese and tender pieces of braised Osso Bucco

Seared Scallops
With a leek and lobster risotto, fresh asparagus and lobster foam

Add $ 5.00

Onion Crusted Organic Chicken
Boneless organic half chicken grilled and topped with caramelized organic onions and served with 

whipped potatoes, glazed carrots, and finished with a fresh green pea sauce

Forty-Eight Hour Braised Short Ribs with Coffee Rub
Served with whipped potatoes, roasted carrots, and finished with a Cognac peppercorn sauce

Add $ 5.00

from the grill

Chef ’s Fresh Catch of the Day
Prepared to your liking:

Sautéed~Broiled~Grilled~Blackened
Served with a choice of a complimenting sauce

Lemon Butter, Béarnaise, Tartar Sauce, Tomato Garlic Butter

Grilled Rack of Lamb (4 bones)
Finished with a mint lamb sauce

Add $ 5.00

Grilled eight ounce filet mignon
Add $ 5.00

Grilled twelve ounce bone-in sirloin steak
Add $ 5.00

All steaks come with one sauce. 
Béarnaise, Chimichurri sauce or Cabernet demi-glaze

Dinner includes your choice of soup or salad, entree, and 
Chef ’s dessert of the evening. With your choice of a bottle of house 

wine or a total of two mixed drinks. 
$ 40.00 – NSYC Members

$ 50.00 – Reciprocal Guests

Consuming raw or uncooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness

Cell Phone Use Is Prohibited in all Dining Areas


