THE GARDEN TERRACE RESTAURANT

~LUNCH MENU~

APPETIZERS
Clams Casino, FePPers, Bacon, Butter 8.25
Shrlmp Cocktail, Jumbo Shrimp, Cocktail Sauce 10.95
Fried Calamari, Chcrrg Fcppcrs, Marinara 8.75
Sesame Crusted Ahi Tuna, Seaweed Salad, Tangg Plum Sauce, Wasabi Drizzle 9.95
SouPs
Soup du Jour Cup 3.50 Bowl 4.25
Manhattan Clam Chowder Cup4.25 Bowl5.25
Snapper Soup Cup 4.25 Bowl 5.25
Baked French Onion Crock 5.50
SALADS
Harvest Turkey Salad 10.95
Ju]iermc Turkey, Barhig, Walnuts, Cranberrics, Goat Cl‘uecsc, Cidcr \/inaigrcttc
Breaded Jumbo Oysters & Chicken Salad 11.50
Jumbo Ogsters, Chicken Salad, Cocktail Sauce
Chicken Chop Salad 9.95
Romaine, | omato, Cucumbcr, Red Onion, Goat Cl‘uecse, White Balsamic \/inaigrettc
Grilled Chicken Caesar 10.50
Komaine, Croutons, Komano Cl‘necsey Cacsar Dressing
Strawberry Shrimp & Spinach Salad 12.95
Fresh Spinach, Jumbo Shrimp, Bleu Cheese, Toasted Walnuts, Strawberries, Granng Smith Apples.
Strawbcrrg Ora nge \/inaigrettc
Sesame Shrimp & Chicken Salad 12.95
Shrimp & Grilled Chicken, Cucumbers, Cherrg T omatoes, [Jard Boi!cc{ E_ggs, Fresh SPinach
Warm Sesame Frenc!’x Dressing
Seared Ahi Tuna Salad
Mixed Greens, Mandarin Oranges, Crispg Noodles, Citrus Sesame \/inaigrctte 12.95
PASTA
Mussels Marinara 11.95
Egg Linguine, White Wine, Basil
Salmon Katrina 12.95
Ferme, Asparagus, Cream, Tomato, Dl”
Butternut Squash Tortellacci 12.95
Sage) Brown Butter Sauce
Shrimp Scampi 12.95
Mexican (Gulf Shrimp, FPlum T omatoes, (Garlic, Pasil, Capers, Linguini
SIDES
French Fries 2.50 Onion Rings 2.95 Coleslaw 1.25

* Gratuities will be added to parties of six (6) or more. There is also a $3.00 Plate Sharing Fee



HEALTHY INSPIRATIONS
Pan Seared Chicken

Koasteci F’ears, Cranberries, Celery Smoke Mozzare”a, Madeira Chicken Jus, Barelg Mec”ey

Poached Salmon
Champagne Dill Sauce, \/egetable, Kice Mec“ey
Pistachio Tilapia
Marinara Sauce, Bare!\zj Mec”ey
Asian Diver Seared Scallops
Asparagus, Shitake Musl’xroom, Rec] FePPer, Onions Barley Mec”ey

ENTREES
Ser\/ecl with Vegetab]e and Fotato du Jour

Grilled Maryland Crab Cake
Cocktail and Tartar Sauces
Chicken Marsala
PBoneless (Chicken Preast, Mushrooms, [Demi-(Glace, Marsala Wine
Pan Seared Pork Delmonico Steak
Port Wine, Cranberry Demi-Glace
Crepes Ala Rein
Chicken & SPinach I:i”ing, [Hollandaise Sauce, Rice Me&leg
Panko Crusted Flounder
Lobster Cognac Sauce
Veal Parmigiana
Linguine Marinara
SANDWICH & GRILL
Served with Potato Chips and a Fickle Spear
Cuban Sandwich
Roast Pork, [Ham, Spic9 Mago, Mustard, Fickle
Tuna Melt
Enghsl’x Muffin, All White Meat T una Salad, T omatoes, Swiss (Cheese
All White Meat Chicken Salad or All White Meat Tuna Salad Sandwich
Choice of Pread
Lite Bite Chicken or Tuna Special
Y Sandwich, Choice of Pread, Cup of Soup du Jour
Chicken & Cheese Quesadilla
Pico de (Gallo, Spicec{ Sour (ream
Grilled Honey Mustard Chicken Breast Sandwich
Honeg Mustarc] Creo!e Sauce, Lettuce, Tomato
Turkey Club
C!’IOiC@ of Bread, Bacon, Lettuce, Tomato, Mago
South Philly Steak Sandwich or Chicken Steak
Additional TOPPings $.50 each- Pacon, Cheese, Mushrooms, (Caramelized Onions
Spring Mill Burger
r“lahg])oun& (around Sir!oin, K aiser Ro”, | ettuce, | omato.
Aclc{itional Toppings $.50 each- Bacon, Cl‘)cese, Mushrooms, Caramchzec{ Onions
Whiskey BBQ Burger
Caramelized Onions, Whiskcg BBQ, Cheddar Cheese
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