
 
 
 
 
 
 
 

Saturday December 31, 2011  
New Year’s Eve 2011 Evening Specials 

Soup  

 Butternut Squash Bisque  
(French Onion $6 – $3 w/entrée) 

  

APPETIZER  

Teddy’s Seafood Sampler  
(3) Baked Oysters Rockefeller (2) Bacon Wrapped Shrimp w/Hollandaise    

(1) Crab Cake  w/Chipotle Aioli  $16 

ENTREES  

Prime Rib 
Certified Angus Slow Roasted  Served with Au Jus and Horseradish Sauce $26 

Add 5oz Broiled Maine Lobster Tail $18  
 

Rack of Lamb   
Lean Lamb Rack Pan Seared with Herbs, Garlic, and Fresh Rosemary then 

 Roasted to Perfection Served with Rosemary Au Jus $35 
 

Crowned Filet   
6oz  Choice Center Cut Filet Mignon char-grilled topped with  

Scampi Sea Scallop Spinach Hollandaise $39 
 

 

Chicken Roulade 
Tender Breast of Chicken Stuffed with Fresh Asparagus,Bell Peppers 

 Shallots,Spinach and Roma Tomatoes then Roasted 

Finished with Sauce Veloute $23 
 

Twin Lobster Tails   
Two Broiled 5oz Cold Water Maine Lobster Tails $39 

Served with Clarified Butter   
 

 

Medditerian Style Red Snapper   
Fresh Red Snapper Sautéed topped with Spinach,Artichokes,Roma Tomatoes, 

 Black Olives, Feta Cheese. finished with Lemon Chablis Sauce $27 
 

 
 

NORTHERN MICHIGAN BEST STEAKS PASTA RIBS & PRIME   
WINNER WINE SPECTATOR “AWARD OF EXCELLENCE” 

 


