GALEN HALL — DINNER MENUL

APPETIZERS

PORK POT STICKERS
SAUTEED ASIAN STOLE DUGVIPLINGS STUITED IWTTH
GROUND PORKAND ORIENTAL VEGETABLES
ACCOMPANIED BY OUR ASIAN SLAIN
AND CITRUS TERDAKYS
58
CALAMAR]

LIGHTY DUSTED IN SEASONED [1L.OURAND FRIED
ACCOMPANIED IWITH TRADITIONAL MARINARA
29
STUFFED MUSHROOMS
TLUMBO MUSHROOM CAPS STLUTED IWITH CRAB
IMPERJAL, CHEESE SAUCE AND BAKED 11/
GOLDEN BROIWN

29



BACON WRAPPED SHRIMP
SEASONED AND IWRAPPED IN HICKORY SMOKED
BACON AND SERVED IWITH A
HORSRADISH CREAM SAUCE
29
JUMBO LUMP CRABCAKE
A TUMBO LUMP CRABCAKE SERVED OVER SAUTEED
SPINACH IN A CITRUS CHARDONAY VINAIGRETTE
870
SESAME ENCRUSTED TUNA
SESAME SEARED TUNA SERVED OVERASIAN SLAIV
IWTTH A CTTRUS TERDAKI GLAZE
29
COCONUT FRIED SHRIMP
LIGHTLY FRIED SHRIMP BREADED IWITH TOASTED
COCONUT ACCOMPANIED IWITH AN ORANGE
MARMALADE SAUCE

59



STUFFED ARTICHOKE HEARTS
STUFFED WITH CRAB I/MPERIAL AND DRIZZLED
IWITH BROIWNED BUTTER.
870
CLAMS CASINO ROYAL
100 NECK CLAMS IN A HALF SHEL L BAKED IWITH
THE CLASSIC BACON, ONJON, PEPPERS, AND
SEASONINGS
87
TOMATO BRUSCHETIA
LIGHTY GRILED JTALIAN BREAD COVERED IVITH
THE TRADITIONAL BLEND OF HERBS, TOMATOES
AND MELTED MOZZARES S A CHEESE
56
TUMBO SHRIMP COCKZAIL
CHILLED JUMBO SHRIMP SERVED
WITH COCKIAIL. SAUCE

59



SOUPS AND SALAD

BAKED ONJON SOUP
CUP 53 BOIVT. 55
SOUP DU JOUR._
CUP 53 BOINVT. 54
PHILADELPHIA SNAPPER SOUP
CUP 53 BOIVL 85

CAESAR SALAD
CRISP ROMAIN LETTUCE TOSSED IWITH CROUTONS

AND CARMESAN CHEESE
SMALL 33.5 REGULAR 5

TONY TURKEY SALAD
MIXED GREENS SERVED IWITH TURKEY, SHREDDED
IWHITE CHEDDAR CHEESE, TOMATOES,
CUCLIMBERS, TOSSED IN A VINAIGRETIE DRESSING.

29



MUSROOM SPINACH SALAD
IRESH SPINACH SERVED IWVITH TOMATOES, SLICED
MUUSHROOMS AND HOMENMADE HOT BACON
DRESSING

SMALL 34+ LARGE $6

CHEF SALAD
MIXED GREENS WTTH JULTENNED HAM, TURKEY,
AMERICAN CHEESE, TOMATO, CUCLIMBER AND
HARD BOILED EGG

59

APPLE WALNUT SALAD
MIXED GREENS SERVED IWITH APPLES, IVALNUTS,
RAN ONIONS, GREEN PEPPERS, TOMATOES
AND CUCLIVIBERS.
56
ADD: CHICKEN $2.5 SHRIMP 33.5



ENTREES

ALL ENTREES INCLUDE A CHOICE OF HOUSE SALAD,
SPINACH SALAD OR CAESAR SALAD, ROLLS AND
BUTIER AND CHEFES CHOJCE OF STARCH
AND VEQETABLE

JAMBALAYA
A HEARTY SOUTHERN STYLE STEIV OF CHICKEN,
SHRIMP, SCALLOLS AND ANDOUI/LE
SAUSAGE OVER RICE
378
SEARED SALMON FILLET
SERVED WITH A CRAB AND LEMON
DI/ S CREAM SAUCE
379
SESAME SEARED AHT TUNA
TUNA ENCRUSTED IWITH SESAME SEEDS THAN
SEARED AND SERVED WITH AN ORIENTAL SIAINV,
320



BROJLED LOBSTER TA7L
BROILED AND SERVED WITH
BROWNED BUITER.
877
CHICKEN ESQUIRE
LIGHTLY BREADED ROUADE OF CIHICKEN BREAST
AND BOURSIN CHEESE, SLICED AND TOPPED WITH
TIVIN SCALLOPS AND SHRIMP IN A LAN ROSE SAUCE
822
VEAL OSCAR.
TENDER VEAL SEARED AND TOPPED IWITH CRAB

IMPERLAL, FRESH ASPARAGUS AND
TRADITIONAL. HOLLANDAISE
524

CHICKEN ORVEAL PARMESAN
A TRADITIONAL CHICKEN ORVEAL PARMESAN
TOPPED WITH MOZZARELLA AND PROVOLONE

CHEESE WITH PASTA AND OUR SAVORY MARINARA
376 ADD $2 FORVEAL



VEAL OR CHICKEN MARSALA
SAUTEED WTTH MUSHROOMS AND Z)E(]ZAZED W7TH
MARSALA IWINE IN A RICH DEAMT GLAZE
876 ADD $2 FORVEAL

BEEF AND REEF KABOBS
TIWIN KABOBS GLAZED IWITH A SAVORY BBQ SAUCE
AND SERVED WITH SAUTEED ONJONS AND PEPPERS
877
CRABCAKES
TIVIN JLMBO LUMP CRAB CAKES BROILED AND
SERVED WITH A ZESTY COCKTLAIL SAUCE
820
NUT CRUSTED T7LAPA
SAUTEED TIALIA, ENCRUSTED IWITH TOASTED NUTS
AND ACCOMPANIED IWITH A LEMON CREAM SAUCE
879



STEAKS

NEW YORK STRIP

I CHAR GRILLED ANGUS NEIW YORK STRIP
IWITH FRIZZLED ONJONS
527
GRILLED FILET MIGNON
S GRULED FLETMIGNON IWTTH A MUSHROOM
DEMI GLAZE TOPPED WTTH FRIZZLED ONJONS
823
PORTERHOUSE STEAK
SERVED IWITH SAUTEED MUSHROONMS AND
FRIZZLED ONJONS
324
MARINATED FLATIRON STEAK
SOZGRILLED AND COVERED IWITH SAUTEED
ONIONS AND PEPPERS
877



BABY BACK RIBS
COVERED IN OUR OIWN SAVORY BBQ SAULUCE AND
SERVED IWITH STEAK IRIES AND COLESIAINV
879
STUFFED FLET
S OZ ITLET, STUITED WITH JUMBO LUMP CRABMEAT
AND HOLSANDAISE SAUCE

428
SURF AND TURE
BROILED + OZTAIL WITH A S OZ [7LETSERVED
IWITH SAUTEED MUSHROOM
AND BROIWNED BUTTER.
834

LASTAS

TJUMBO SHRIMP SCAMPT
SAUTEED SHRIMP IWTTH TOMATOES, CAPERS,

GARLIC AND HERBS TOSSED IWTTH LINGLINT IN A
WHITE WINE, LEMON BUTTER SAUCE

878



PASTA ALFREDO
SHRIMP OR CHICKEN IWITH LINGLINT IN A RICH
ALIREDO SAUCE
SHRIMP 377 CHICKEN 874

PENNE MARINARA
CHICKEN SAUTEED WTTH ONJONS AND
MUSHROOMS TOSSED IWITH PENNE PASTA AND
TRADITIONAL MARINARA
877

ALL ENTREES INCLUDE A CHOICE OF HOUSE SALAD,
SPINACH SALAD OR CAESAR SALAD, ROLLS AND
BUTTER AND CHEFS CHOJCE OF STARCH AND
VEGETABLE



ADD ONS

SAUTEED ONJONS ..o 82
FRENCH FRIES ..o 82
SAUTEED JLMBO LUMP CRABMEAT....... 56
GARLIC RED POTATOES............... 52
SAUTEED MUSHROOMS.......ooovinn 32
BAKED POTALO............ccoccvvn 82
COLESLAINV oo B2
COAL CRACKER POTATOES................. 52
APPLESAUCE ... B2
OSCARTOPLING.............cc.ccc.c.. 88

ALL 32 ADD-ONS CAN BE SUBSTITUTED FOR_
CHEFS CHOJCE STARCH AND VEGETABLE

CONSUMING RAIN ORLUNDERCOOKED MEATS, POLLTRY,
SHELLITSH OR EGGS MAYINCREASE YOUR_
RISK OF FOOD BORNE 7/ LNESS



