Appetizers

Pita Flatbreads (per selection)
Spinach, Artichoke, Cream Cheese
Ripe Olive Tapenade, Mozzarella, Basil
Five Cheeses, Sundried Tomato Pesto
Tuscan Capicolla Salami, Pepperoni

Colossal Onion Rings
3 jumbo rings, hand-battered with Austin Sauce

Beer Battered Chicken Strips

Hand-battered with Austin Sauce

Thai Glazed Beef Skewers

Beef Tenderloin kabobs served with sweet soy glaze

Bacon Wrapped Tiger Shrimp
4 bacon wrapped shrimp topped with Thai Chili sauce

Asparagus Flautas & Guacamole
3 spears rolled in corn tortillas, fresh guacamole

Three Cheese Plate

Assorted Chef's selection with crackers & marmalade

Seared Scallops & Risotto

2 U-10 scallops atop creamy risotto

Peking Duck Spring Roll

Hand-made spring rolls with Thai Chili sauce

Salads ~ 7
EBT House Salad

Mixed greens, diced cucumber, tomato, Parmesan
Dried cranberries & Garden Vinaigrette
Caesar Salad
Chopped Romaine Hearts, Shaved Parmesan
Croutons & creamy Caesar dressing
Iceberg Wedge
Red onions, bleu cheese crumbles
& creamy Bleu cheese dressing
Spinach, Feta & Almond Salad
Baby Spinach, Strawberries, seasoned almonds
Hearts of palm, Feta cheese & Garden Vinaigrette
Apple, Gorgonzola & Red Leaf
Chopped red leaf lettuce & Sherry Vinaigrette
Caesar Salad for2 ~ 18
(Prepared tableside)

Soups
New England Clam Chowder

Chef’s Soup of the Day
Cup~4 Bowl-~6




