Appetizers
Oyster Rockefeller $14.00
Six Gulf oysters baked with creamed spinach, topped with hollandaise
sauce and bread crumbs.

Shrimp Picayune (GF) $12.95
Six shrimp broiled in a sweet and spicy Cajun butter sauce.

Spinach and Artichoke Dip $9.00
A Creamy cheesy blend of artichoke hearts, spinach and onions
Served with fresh tortilla chips.

PJ’s Sliders $12.95
Three sliders your choice, meatloaf with caramelized onion,
barbeque pork or salmon cakes with roasted peppers and sour cream.

Dinner Entrees

Chicken Roulade Champignon $14.95
Chicken breast filled with a blend of mushrooms duxelle and seasoned bread crumbs
rolled, then baked. Served with sauce of roasted garlic, herbs and chicken stock.

Salmon Cakes $15.95
A blend of fresh salmon, Dijon mustard, lemon, red onion, herbs, mayo and

seasoned bread crumbs. Grilled and served with roasted peppers sauce. Topped with sour cream.

Southwest Sole $13.95
Pacific Sole seared with southwest spices, topped with sautéed peppers, onion, and garlic.
Served with cilantro lime beurre blanc.

Blackened N.Y.Steak $22.95
Thick cut strip loin steak rubbed with house made Cajun spice, then seared.
Served with red wine sauce, tobacco onions and roasted chili chipotle butter.

Pork Chop Marsala $12.95
Pork loin cutlets tenderized, floured, then sautéed with mushrooms.
Deglazed with sweet Marsala wine and rich brown sauce.

Penne Primavera (V) $11.95
Fresh vegetables sautéed with your choice of alfredo, marinara or olive oil, garlic
and white wine. Add Chicken for $2.oo or Shrimp for $6.00

Grilled Vegetable Platter (V) (GF) $11.95
Zucchini, squash, portabello mushrooms, tomato, red potato, bell peppers, and red onion marinated in
Olive oil, garlic, fresh herbs then grilled. Served with radicchio, sautéed spinach and sundried tomatoes.

Side Salad
French fries
Vegetables

Sliced tomatoes
Rice pilaf (dinner only)
Potato of the day (dinner only)

Warning: consuming raw or undercooked meat, poultry, seafood, shellfish and eggs may increase the risk of food borne related illness.

