
TEDDY GRIFFIN’S ROADHOUSE 
Monday, December 31, 2007  
New Year’s Eve 2007 Menu 

 

APPETIZERS         
 

                    Coconut Shrimp 
5 Jumbo Shrimp Dipped in our Flaky Coconut Batter, Lightly Fried and Served with our 

Spiked Chipotle BBQ or Sweet & Sour Sauce   11.00   
Oysters Rockefeller 

6 Oysters on the Half-Shell  Served with a Bacon, Spinach and a 
 Parmesan Cheese Sauce  12.00 

Shrimp Cocktail 
6 Jumbo Shrimp Served with Lemon and our Zesty Cocktail Sauce 11.00 

Baked Brie & Fruit 
Imported Brie, Fresh Fruit, Almonds with 
 Rum Dip & Toasted Pita Bread  16.00 

Calamari 
Breaded Calamari Lightly Fried and Served with a Marinara Sauce   11.00   

ENTREES  
Certified Prime Rib Au-Jus 

Teddy’s Award Winning Prime Rib-Slow Roasted  
and Served to Perfection 29.00 

Angus New York Strip Steak 
12 oz Angus New York Strip Steak Char Grilled topped with  

Sautéed Fresh Shallots,Mushrooms,Garlic 36.00 
 Filet Mignon Oscar  

6oz Choice Black Angus Beef  Tenderloin Char-Grilled topped with Jumbo lump  
Crab Meat and Sauce Hollandaise Served with Fresh Asparagus  36.00 

Lake Perch & Baby Back BBQ Rib Duo         
Half  Slab of  Our Best Baby Back Ribs and Sautéed Perch Filets 29.00 

Tuscan Chicken Paparadelle  
Tender Breast of  Chicken Sautéed  with fresh Asparagus, Bell peppers, Onions, 

Mushrooms in a Garlic Olive Oil Herb White Wine Sauce  
atop Paparadelle Pasta 26.00  

Red Snapper 
Fresh Florida Red Snapper Sautéed to a Golden Brown with Shallots, Mushrooms,  

Garlic, Tomatoes, Feta Cheese, Kalamata Olives, and Spinach topped  
with Lemon White Wine Caper Buerre Blanc Sauce  29.00 

Lake Perch 
Fresh Great Lake Perch Gently Sautéed  26.00 

Almond Walleye 
Fresh Sautéed  Northern Michigan Walleye Encrusted with Almonds 

topped with Raspberry Grand Marnier Sauce 26.00 
 Chicken Marsala 

Tender Chicken Scaloppini, Sautéed with Garlic and Mushrooms, Deglazed with 
Marsala Wine, Finished with Veal Jus 26.00 

Veal Osso Bucco  
Veal Shank Braised in a Roasted Pepper, garlic, Herb 

Tomato sauce Over Angel Hair Pasta  30.00 
Surf & Turf 

Teddy’s Award Winning Prime Rib Slow Roasted and Served to Perfection 
 with a Broiled 5 oz Australian Cold Water Lobster Tail  45.00   

 

   All Entrees Include  
our Famous Homemade Ted Bread,  

Choice of Soup Du Jour or Dinner Salad   
Fresh Vegetables and Potato  

Where Appropriate. 
 

 


