/‘fow/ at the /’/arvcst Moon f::a// Mcnu

$3%9 Four course menu Plus taxé’gratuitg

etizer

Cral) 5/:57[16 5oup of the Daﬂ
[House Made f otato C/7/P5 with warm bleu cheese & green onjons
Fetite Smoked, 5a/mon with caviar & sourcream toPPcc/ on potato Pancaéc

Salad

Ye”ow Dog House Salacj Classic Caesar Salad Salacl of the Dag

Z ntrée
T raditional E)akcd Cod
Fresh cod baked in lemon butter, white wine &fresh tomato, toPPecl with bread crumbs

Mc|tccl [Havarti cheese, fresh green bean & chef's rice

Onion Crusted Chicken

bonclcss chicken breast encrusted with crispy onions, caramel citrus glazc

Masl'\cc] Potato & fresh vcgctch

FcPPcrcorn Crusted Tuna
Yc"ow fin seared rare with peppercormns, Canton nooc"cs, ponzu sauce

Mixed Asian vcgctablc

Fotato Crustcd Salmon
Scottish salmon encrusted with potatoes, lobster saffron cream sauce

Chcmc’s rice & fresh vcgctablc

Mcatloa{:
Ground beef tenderloin toPPcd with crispy fried onions, Bordeaux dcmi—glacc

Fotato Fancai(c & fresh vcgctablc

Mcatba“s & Fasta
Housc made grounc] beef tenderoin meatballs toPPcd on ourfresh Pasta

Koastcd tomato sauce & fresh basil Shavcd Farmcsan, Asiago & Romano cheeses

Grilled Portabella Mushroom
Stuﬁ:cci with artichoke hearts, fresh sPinacl'l, roasted red peppers, Havarti cheese & chef's rice

Mini Dessert
[Harvest Cobbler, Créme Brulee, Coconut Cream [Fie, (heesecake
Chocolate Bread F uddhg Chocolate Walnut Dog Pone Brownie with \/anilla Jce Cream




