The Collection Menu

Appetizers

Shrimp Scampi
With white wine & garlic sance

Shrimp Cocktail
Cocktail sauce with a creamy champagne dip

Steamed Mussels
Served with white wine

Sliders
Mini New York steak burgers

Seared Scallops
On a bed of grilled organic tomatoes

Chicken & Shrimp Jiaozi (pronounced Jow za)
Sweet & spicy cream sance

Soup of the day

Tomato
Cream of Asparagus
Vegetable

Ask Your Server For Today’s Additional Selection

Salads

Today’s Special Salad—“Beet Arugula”
Roasted Hazelnuts over fresh Ricotta

The Collection Salad
Seasonal greens topped with crispy goat cheese in a light creamy
sherry vinaigrette

Starter
Full

Organic Baby Greens

Cranberries, feta with balsamic vinaigrette
Starter

Full

Caprese Salad
Tomatoes, basil lightly drizzled in olive 0il and Burrata cheese

Mediterranean Salad
Cucumber, romaine lettuce, tomato, parsley, feta, kalamata olives,
scallions tossed with lemon oil vinaigrette

With Chicken add
With Shrimp add

Classic Caesar Salad
With Chicken add
With Shrimp add

Sides

Seasonal Greens
French Fries
Home made mash potatoes



Entrées

8 oz. Filet Mignon
With Mushroom Sance served with French fries or wild rice

NY Strip Steak with Peppercorn Sauce
12 0z. served with home fries

The Collection Special
Grilled lamb chops marinated in garlic, onion & oregano,
served with seasonal vegetables & home fries

The Collection Burger
Mozzarella cheese, caramelized onion, tomato, lettuce, served
with fries

Chicken Paillard
Grilled chicken breast with lemon dill sauce served on a bed of
santéed Japanese Spinach

Grilled Jumbo Shrimp
With Mushroom Risotto

Black peppered crusted salmon
Served over santéed [apanese Spinach

Baked Tilapia
Served with home made mash potatoes & putanesca sauce

Pasta Special
Mixed Seafood Fettuccini

Penne or Fettuccini Pasta
Mushrooms, zucchini, asparagus, cherry tomato, white wine
larragon cream sauce

Angel Hair Bolognese

Traditional meat ragn, nmushroom, parmesan



The Collection Desserts

Créeme Brulee
Chocolate Fondue
Chocolate Mousse

Tiramisu
Tiramisu Cheesecake
Creme Brulee Cheesecake
New York Style Cheesecake
Cranberry-Orange Cheesecake

Fresh Fruit & Cream
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