Hot Entrees

Includes savory scone with choice of cup of soup or salad, side vegetable, if available. Choose
between Yukon Gold Mashed Potatoes, Cbeesy Casserole Potatoes,
Baby Baker Potatoes, or Rice Dilaf (except * dishes)

‘ Beef Dishes \

Beef Wellington $20.95

Filet of Beef seared and topped with mushroom duxelles made with
Farl Grey White Tip Tea in flaky pastry.

Shepherd’s Pie $13.95*

Technically “Cottage Pie” as we only use ground sirloin (no lamb),
Baked with special spices and veggies, topped with Yukon Gold
Mashed Potatoes. Lapsang Souchong Tea adds the secret flavoring.

Lamb Dishes |

3 Garlic Rubbed Lamb Chops $18.95

Baked in our ovens with a touch of Peppermint Tea. Seasoned with
Rosemary & Thyme. Yes, mint jelly on the side.

| Pork Dishes |

Baked Pork Normandy
Sm. Portion: $15.95, Reg. Portion: $18.95

A wonderful Frencb influenced dish. Baked with sliced apples,
Brandied App]e ea apple cider, last] %{ cream omons and
mushrooms are added to the ncb sauce. Topped with a strawberry
gamish. Small portion is one 4 ounce pork roast slice, large is two.

Lemon Pepper Crusted Pork $15.95

Spicy crust to a satislying portion of the best of the cut. Lapsang
¥ Souchong Tefg a%gs a smoky flavor to the gravy.

012208 B.Y.0.B. Corkage Fee $3.50. Gratuity will be added to tables of 6 or more.




| Poultry Dishes \

Chicken en papillote $12.95

Breast of Chicken baked in parchment with julienne vegetables, lightly
seasoned with China White Spring Blossom Tea.

Chicken Pot Pie $14.95*

Large pieces of chicken, various Ve§etables in a light creamy Pai Mu
Tan White Tea sauce.

Duck Wellington $20.95

Breast of Duck Filet with Orange Spice Tea cranberry chutney,
baked in flaky pastry crust

‘ Seafood Dishes |

Coquilles St Jacques $15.95

Sea Scallops baked lightly with spices, butter, lemon and China
White Spring Blossom Tea, drizzled with a creamy 3 cheese sauce.

Shrimp Dejonghe $15.95

Several lovely shrimp arranged in crockery. Topped with Darjeeling
Tea Seasoned Bread Crumbs.

Baked Tilapia $13.95

Our New Chef has brought another dimension to our Baked Tilapia
Dish, adding sliced lemon, tomato and onion baked on top with the
Lemon Solstice herbs.

Ask your Server about Vegetarian Dishes.

Please check with your Server regarding
availability.

012208 B.Y.0.B. Corkage Fee $3.50. Gratuity will be added to tables of 6 or more.




