Walnut
Cafe

APPETIZERS

Baked Salmon Artichoke Dip
baked with provolone cheese, fresh dill
and garlic, serve% with herbed crustinis

9.95

Fettuccine Alfredo Baked Briewith Fresh Fruit

topped with parmesan cheese served with herbed crustinis and
$8.95 an assortment of seasonal fruit
$11.50

Jumbo Prawns Cocktail
steamed in ale and served chilled
with spicy cocktail sauce
$9.95

Soy Ginger Jumbo Prawns

with wasabi creme fraische
$11.50

Egof the Day
cup $3.50 bow! $5. 95

SALADS

Chicken Salad with Fresh Fruit

mixed greens tossed with raspberry vinaigrette, seasonal fruit served over mixed greens,
and topped with julienne Asian pears, feta cheese, tossed with honey mustard dressing
roasted almonds, and seasonal berries $11.95
reg. $9.50 Ig. $11.95

Smoked Oyster Spinach Salad

alder smoked osters, grapefruit segments, choice tenderloin, gorgonzola crumbles,
and spinachtossed with hot bacon vinaigrette cucumber and grape tomatoes served over
$10.50 mixed greens tossed with balsamic vinaigrette
$14.50

Asian Pear

Beef Tenderloin and Blue

Side Mixed Greens

tossed with raspberry, blue cheese, balsamic,
honey mustard, or ranch dressing
$4.50 add chicken $9.95

Side Caesar
$4.50 add chicken $9.95

Grilled Chicken Pasta Salad

rotini pasta, cucumbers, roma tomato, broccoli,
and parmesan cheese. Tossed with fresh herb vinaigrette
$10.95

Parties of 6 or more subject to 18% gratuity
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DINNER  €NTREES

All entreesinclude choice of soup or salad

Almond Crusted Salmon
crusted with almonds and baked with white wine
and citrus butter. Served with rice and vegetable

$17.95

Fettuccine Pesto Alfredo

roasted red peppers, fresh basil, and parmesan cheese
$12.95

Tomato Basil Chicken Fettuccine
boneless breast sauteed with fresh mozzarella
and basil, roma tomat%es and white wine marinara

19.95

Roast Duckling
semi boneless half duck, soy ginger marinated
and roasted. Sauced with orange glaze, and served
with mashed yams and vegetable
$21.95

Pork Tenderloin Medallions
pan seared with Asian pears, brandy, and orange ginger
pork demi glaze. Served with mashed yams and vegetable
$21.95

Veal Loin Sauté
tender veal sautéed with crimini mushrooms, capers,
roma tomatoes, fresh herbs and white wine demi glaze .
Served with mashgd potato and vegetable
21.95

Beef Tenderloin Steak
grilled choice tenderloin finished with sautéed
portabello mushrooms and merlot sauce.
Served with mashed potato and vegetable
$26.95

Chicken Marsala
bonel ess breast sauteed with portabello mushrooms
and Marsala wine sauce. Served with rice and vegetable
$18.50

Scampi Jumbo Prawns
sauteed with sun dried tomatoes, artichoke hearts, and white
wine garlic butter sauce. Served over angel hair pasta
topped with parmesan cheese
$21.95

Chicken Penne Gorgonzola
boneless breast sauteed with artichoke hearts, broccali,
and white wine. Tossed with gorgonzola cream sauce
$19.95

Roast Pork Tenderloin
served with mashed potato, gravy, and vegetable
$15.50

Bar-B-Que Baby Back Ribs
with chipolte blackberry bar-b-que sauce. Served
with mashed potato and vegetable
half rack $17.95 full rack $25.95

Vodka Chicken with Cheese Tortellinis
boneless breast sautéed with bacon and roma tomatoes.
Tossed with fresh mozzarella and vodka tomato alfredo sauce
$19.95

Grande Marnier Chicken and Prawns
boneless breast and jumbo prawns sautéed
with Grande Marnier orange cream sauce.
Served with rice and vegetable
$23.95

Our steaks are cooked to order.
Consuming raw or under cooked meat can increase your risk or food born illness.
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