
THURSDAY DINNER SPECIALS

Served as is on Premises Only from 4 pm to midnite

CHEF’S SPECIALS served with soup or salad
Corned Beef & Cabbage carrots, celery and boiled potato                23.95
Chicken Pot Pie in a casserole with vegetables                                       21.95
Stuffed Chicken Florentine spinach and feta over rice or pasta     23.95
Braised Short Ribs of Beef oven browned potato and vegetable    25.95
Baked Turkey Meatloaf

white mushroom sauce, potato and vegetable                                         21.95

Fresh Vegetables & Potatoes of the Day
Fresh Broccoli, Spinach with Garlic, Cauliflower, Asparagus, Corn, Peas & Carrots, String Beans,

Real Mashed Potatoes, Home Fries, French Fries, Baked Potato or Sweet Potato

Fish Specials served with Soup or Salad 
Broiled Bluefish in lemon butter sauce, potato and vegetable (in season)        21.95
Broiled Red Snapper Filet in lemon butter sauce, potato and vegetable      25.95
Broiled Scottish Salmon Filet in lemon butter sauce,

potato and vegetable                                                                                                   26.95
Broiled Boston Scrod in lemon butter sauce, potato and vegetable                24.95
Broiled or Grilled Tuna in lemon butter sauce, potato and vegetable             26.95

Pasta served with Soup or Salad 

Cheese Ravioli 18.95
in a marinara or alfredo sauce

Spaghetti Siracusany 18.95
capers, eggplant, onion, peppers and tomato

    with Chicken add 4.95   •   with Shrimp (5) add 10.95
      with Salmon add 8.95   •   with Calamari add 8.95

• with Organic Chicken add  7.90

Green Salads served with bowl of Soup
Portobello Mushroom Salad 17.95

arugula, mixed greens, portobello mushrooms,
tomatoes and fresh mozzarella

Chelsea Salad 17.95
mixed greens, sliced apples, raisins, walnuts

and crumbled bleu cheese
    with Chicken add 4.95   •   with Shrimp (5) add 10.95
      with Salmon add 8.95   •   with Calamari add 8.95

• with Organic Chicken add  7.90

Mediterranean & Greek Specials served with cup of Soup and Pita

Homemade Pastichio with greek salad                                                                                19.95
Eggplant Parmigiana with pasta in marinara sauce                                                          19.95
Authentic Gyro Platter - Choice of Chicken or Beef and Lamb Blend   19.95

with greek salad, french fries and homemade tzatziki sauce

Sizzlin’ Fajitas
Steak 25.95 • Chicken 19.95 • Shrimp 28.95

sauteed with onions, peppers and tomatoes, soft tortilla, sour cream, guacamole and rice

Meat & Poultry served with Soup or Salad 
Breast of Chicken Scampi onions and mushrooms in a mild garlic sauce over rice or pasta                   24.95
Breast of Chicken al Pesto in a pesto and cream sauce over pasta                                                              24.95
Breast of Chicken a la Mexicana tomatoes, onion, jalapenos and cilantro over rice or pasta              24.95
Broiled Calf’s Liver potato and vegetable                                                                                                               23.95
New York Strip Steak potato and vegetable                                                                                                        31.95

Cup 4.25  Homemade Soups Bowl 5.95

Chicken Noodle • Green Split Pea • Seafood Bisque

FRENCH ONION SOUP 6.25

CERTIFIED USDA

ORGANIC CHICKEN 

INSTEAD OF

REGULAR CHICKEN

2.95 extra


