Soups/Salads

New England Clam Chowder 4.50

House Salad 4.50
mixed greens with tomato, cucumber,
croutons & your choice of dressing
dressing

Clam Chowder/Garlic Bread 6

Caesar Salad 6
crisp romaine with fresh parmesan,
croutons & creamy lemon-garlic

French Onion Au Gratin 6
with crostini & melted gruyere

Appetizers/ Small Bites

Mushrooms 8
sautéed with shallots in a white wine,
brandy,
brandy, garlic, butter sauce.

Prawn Cocktail 11
large prawns served chilled with
cocktail sauce & lemon

Calamari Curls 11
beer-battered strips of calamari
served with cocktail and tartar sauce
sauce.

Beer Battered Prawns 13
beer-battered prawns served
with cocktail and tartar sauce

Escargot & Pine nuts 10
Sautéed with shallots in a white wine,

butter sauce & served with garlic bread.

Prawn Scampi 10
Prawns sautéed in olive oil with garlic
in a chardonnay butter sauce.

Seafood Crepes 12
Crab with bay shrimp & mushrooms
rolled in crepes with a mild curry cream

Prime Rib 14
Bite size pieces of prime rib served in au jus.
Served with creamed horseradish & garlic bread

Cajun Prime Rib Appetizer 14
Bite size in medium Cajun spice, served with
creamed horseradish & garlic bread



House Specialties

Prime Rib Sandwich 12
8 ounce prime rib on a grilled French roll.
Accompanied with Au Jus,
creamed horseradish & French fries.

French Dip 8
thinly sliced tri-tip served on a grilled
French roll accompanied with Au Jus
for dipping & served with French fries.

The Philly 9

sliced roast beef with mushroom,
onion, sweet peppers & melted provolone
sauce on a grilled French roll.

Soup & Salad 10

Clam Chowder, special soup or
French Onion & your choice
of our House or Caesar salad

Grilled Chicken Caesar 12

romaine tossed with chicken, croutons.
fresh parmesan, & Caesar dressing

Garnished with tomato, cucumber & olive.

Prime Rib 18
an 8 ounce cut of Prime Rib.

Served with creamed horseradish,
scalloped potatoes & fresh vegetables.

Morrison Cheeseburger 9
char-broiled hamburger topped
with bacon & melted cheddar
served on a grilled French roll
w/ lettuce, tomato & red onion.
Served with French fries.

Vegetarian ‘Special’ 10
Please ask your Server for
today’s Vegetarian entrée.

Chicken Alfredo 12
sautéed chicken, mushrooms, garlic
& shallots in a parmesan cream
tossed with fettuccini served with
a side of garlic bread.

Crab & Shrimp Salad 14
greens topped with crab & shrimp
garnished with tomato, olives,
lemon, cucumber & egg.
with your choice of dressing.

Seafood Crepes 16
crab & bay shrimp with
sautéed mushrooms rolled in crepes
dressed with a mild curry sauce.
Served with rice pilaf

New York Steak 20

an 8-ounce New York Steak
garnished with Maitre d’ Hotel butter,
with scalloped potatoes & vegetables



