New Year's EEve Dinner
T hursday, December 31, 2009
4:45 - 7:00

Roasted Red Pepper Soup
Gourmet Salad with V\Vhite VVine \/inaigrette

Pork Tenderloin Stuffed with Apples & B3acon
topped with a Port Wine Sauce
or
Sauteed Filet of Sole with Lemon Beurre BB lanc

Parmesan B3 leu Cheese P otatoes
SSpinach Souffle
Bordaux B lend

Créme Brule
WWVine SService

Guests V\Velcome $25.95
Reservations Recommended
Contact Glen B nman at 330-4375 ext. 327




