APPETIZER

CRISPY FRIED CALAMARI 9.95

& banana peppers

STEAMED GARLIC LITTLENECK CLAMS (12)

with melted butter 10.95

JUMBO SHRIMP COCKTAIL 10.95

FIRECRACKER FRIED SHRIMP 8.95

Served with a spicy coconut teriyaki sauce

CHICKEN TENDERS 7.95
Plain or Buffalo with Celery + Bleu Cheese
Add French Fries +1.50

WINGS (10) 8.95

(20) 14.95 (30) 20.95
Buffalo — Teriyaki — BBQ — Garlic Parmesan

SPINACH ARTICHOKE DIP 7.95
With tortilla chips

STUFFED PORTABELLA  8.95

With crabmeat & melted mozzarella over Spring Mix

FRENCH FRIES 5.95
POUTINE  7.95

SWEET POTATO FRIES 6.95
With maple syrup

MOZZARELLA STICKS 6.95

With marinara sauce

FRENCH ONION CROCK 5.95

With crouton & melted mozzarella

SOUP DU JOUR BOWL 4.50

With homemade bread

HOLLOWBROOK

SALADS

CAESAR 7.95

Romaine with parmesan cheese & croutons
(Anchovies on request)

GREEK 8.95

Romaine with Feta, tomato, onion, Kalamata olives
& Greek Dressing (Anchovies on request)

ANTIPASTA 9.95

Fresh mozzarella, pepperoni, ham, banana peppers,
roasted reds, Kalamata olives, tomato, onion

SPRING MIX BLEU CHEESE 8.95

Craisins, Walnuts, Balsamic Glaze

SMALL HOUSE SALAD 3.95

Field greens, tomato, carrots, croutons, onion

COBB 8.95

Field Greens, Bleu Cheese, Bacon, Hardboiled Egg,
tomato, carrots, choice of dressing

FRESH MOZZARELLA, TOMATO, BASIL 9.95

with balsamic glaze

ADDITIONS:
CRUMBLED BLEU CHEESE  2.00
SHREDDED MOZZARELLA & SLICED OLIVES ~ 2.00
GRILLED CHICKEN 4.00
GRILLED GARLIC SHRIMP OR SALMON  5.00

BEVERAGES
Soda, Lemonade, Iced Tea 2.25 (One Free Refill) Juice 2.75
Saratoga Sparkling Water 120z. 3.25 Herbal Tea 2.50
Milk, Chocolate Milk, Hot Chocolate 2.50 Coffee, Tea 2.25

b MARTINIS b

HAPPY HOUR 4-7 DAILY $6.00

LEMON DROP - SASSY APPLE - BUTTERSCOTCH — MARGARITA - VANILLA

DIRTY MARTINI — COSMOPOLITAN - POMEGRANATE




E NTR E ES include soup or salad, homemade bread

LOBSTER MAC & CHEESE 17.95

VEGETABLE RISOTTO IN ROASTED BUTTERNUT SQUASH BOAT 16.95
* Add Sauteed Shrimp or Scallops 20.95
MARSALA GLAZED CHICKEN & MUSHROOMS 16.95

CHICKEN PARMIGIANA with pasta 15.95

RAVIOLI MICHAELANGELO chicken, mushrooms, sundried tom, mozzarella In pink ala vodka sauce 15.95
SHRIMP & SCALLOPS & PLUM TOMATOES fresh spinach, garlic & wine over angel hair 18.95
STUFFED FILET OF SOLE with crabmeat in lobster sauce 17.95

SEAFOOD FRA DIAVOLO with shrimp, clams & scallops in spicy marinara 20.95

FRIED HADDOCK or FRIED CLAMS with slaw & potato 14.95

FRIED SEAFOOD PLATTER shrimp, scallops, clams & haddock with slaw & potato 16.95
BROILED SEA SCALLOPS in butter and white wine 19.95

WILD ALASKAN SALMON with hollandaise, teriyaki, or herb butter 15.95

CRISPY DUCK A’L’ORANGE with Grand Marnier sauce over herb sausage stuffing 20.95
SAUERBRATEN & DUMPLINGS with ginger snap gravy, dumplings, red cabbage & applesauce 16.95
RIBEYE 130z. Certified Angus Beef seasoned with melted herb butter 20.95

*Add Shrimp Scampi or Scallops 25.95

*Add Lobster Tail 32.95

*Add Sauteed Mushrooms & Onions, Bernaise sauce, Crumbled Bleu Cheese +3.00

1% Ib. STEAMED LOBSTER (when available) market price  *Add Steamed Clams +5.00
TWIN 6-7 oz. LOBSTER TAILS with drawn butter 31.95 *Add Crab Stuffing +5.00

PASTAS Penne Alfredo - Penne Ala Vodka - Penne Garlic & Broccoli $13.95

Pasta Additions: Grilled Chicken -4.00 Grilled Shrimp or Salmon - 5.00 Meatballs(3) 4.00

CHILDRENS MENU $6.95

Burger with Fries

Ravioli or Pasta with tomato sauce
Chicken Tenders with Fries
Macaroni & Cheese

*18% GRATUITY WILL BE CHARGED ON PARTIES OF 6 OR MORE*

DESSERTS

Vanilla or Chocolate Ice Cream 3.95
Add Chocolate, Raspberry, or Caramel syrup & whipped cream 4.95

NY Cheesecake 5.95
Add chocolate, Raspberry, or Caramel syrup  6.95

Decadent Chocolate Mousse Cake 6.95
Pie Du Jour 4.95 ala mode 5.95

Special of the Week please ask your server

*CAKE CHARGE OF $5. FOR ALL CAKES BROUGHT IN*







