spring menu

Chicken

italian chicken sautéed w/chianti (hint of pesto)

orange piccata chicken

chicken skewers (lemon, parsley, basil, tomato, onion, zuchiini)

roasted apricot glazed chicken w/dried plums, apricots, shallots, white wine, & garlic
chicken piccata with lemon, capers, garlic, white wine, butter, fresh parsley

chicken breasts marinated with soy, ginger, lime, served with mango salsa with edamame
honey roasted cornish game hens with currant sauce

hunan glazed chicken with asian vegetables

herb roasted chicken enchiladas with fresh tomatillo sauce, & quesco fresco

chicken breasts with rock shrimp sauce

cuban chicken with orange, lime, capers, raisins

citrus chicken fricassee with new ootatoes

chicken marbella, garlic, oregano, red wine vinegar, olive oil, prunes, green olives, capers, wine

Turkey (a lot of the dishes above can be made w/turkey)
turkey apple meat loaf

turkey cutlets with herbed pan gravey

12 spice turkey breast with cucumber yogurt sauce

Meats

spicy thai beef curry

grilled flank steak with chimichurri

beef bourguignon

fillet with grilled portobello & shiitake mushrooms

pan seared new york steak with balsamic onion and tomato salsa
beer braised beef with Italian salsa verde

fire roasted beef tenderloin with madeira mustard sauce

fillet mignon w/gorgonzola & port reduction

Pork

pork tenderloin with fig balsamic reduction

thick pork loin chops with spiced apples and raisins
mediterranean pork skewers with yogurt sauce

asian grilled pork tenderloin with 5 spice and ginger

basil crusted pork tenderloin with apple bacon & corn relish

Veal

veal marsala

veal chops in red wine and rosemary
caramelized veal chops with balsamic syrup

Lamb

lamb pitas with yogurt mint sauce
lamb shish kabobs
grilled lamb chops w/cilantro mint vinaigrette



From the Sea

baked salmon stuffed with crab

salmon with lemon Rosemary butter sauce

sauteeds striped bass with mint pesto

grilled sea bas with tropical salsa

sake steamed sea bass with ginger and green onions

sea bass baked in foil with pesto, zucchini, and carrots
salmon with honey mustard glaze

soy joy salmon with papaya mango mint salsa

seared ahi with shiitake teriyaki beurre blanc

seared ahi with coconut curry sauce

poached halibut with tomato, basil, wine, capers

broiled swordfish with brown butter, & roasted red bell pepper
swordfish kababos

roasted halibut with pesto butter and grape tomatoes

tiger shrimp scampi

shrimp and scallops with asian pesto

shrimp, jicama, red bell pepper in soy-sesame sauce
seared sea scallops with citrus, garlic, mirin, basil & cilantro

Pasta

asparagus & pesto lasagna

italian turkey sausage lasagna

stuffed shells with feta, artichokes & spinach

spaghetti with meat balls (stuffed with mozzarella)

baked penne with roasted vegetables

artichoke, spinach, and feta stuffed shells

baked ziti (chicken sausage), mozzarella, ricotta cheeses, & fresh tomato sauce w/basil
macaroni and cheese (3 cheeses)

Stews & Soups & Casseroles

annie’s chicken soup with hint of lemon, saffron, corn, orzo
roasted chicken tortilla soup w/lime

roasted tomato soup w/fennel

chicken chili

vegetarian bean chili

annie’s tuna casserole

beef or chicken stroganoff with cremini & porcini mushrooms

Salads

arugula, pine nuts, shaved parmesan, balsamic vinaigrette

butter lettuce with mango, goat cheese, mint vinaigrette

romaine, croutons, shaved parmesan, lemony vinaigrette

romaine, cucumber, tomato, red bell paper, fresh corn, balsamic vinaigrette

baby greens, pear, pecans, gorgonzola, raspberry vinaigrette

baby greens, cucumber, tomato, carrots with red wine vinaigrette

baby spinach, artichoke hearts, shaved parmigiano-reggiano, red wine vinaigrette
baby spinach, maytag blue cheese, dried cherries, pecans, sherry vinaigrette
annie’s chopped mixed salad with mustard vinaigrette



