Welcome to the Hoffman House

Appetizers
Baked French Onion Soup 6.5 Soutp diz Jour 45
Scallops wrapped in Bacon (three ) 5 Shrimp Cockpail [three) 5
Quesodilin du jour 7 Coconut _Sl'iﬂmp - with @ peac aprical squce 7
il Dozen Steamed Clams- Cooked in geriic Butter, witite sing and parsley, served with garlie toas I3

Fresht Calamari- Sereed nith maringm sauee & OF.  Buffelo style aith fiot souce o Blen cheese crumbiles 2
App Special- Tlease check your special board jor this evening s special nppetizer

Entrees
From The Sea
Maryland Crab Cakes
Served with a lfemon butter beurre Blanc 41
Fisherman s Platter
Jeallops, Shrimp, Salmay and Clars Casing broffed with femon butter and wkele wine A
Garlic Shrimp Florentine
Sumby Shrimip sautéed in seveet Sutter with gpinach, qoeie, white wine and fresf bowiaioes 21
Norwegian Salfmon
Flease chieek your special Boord for Hiis evening & Salmon preparndion . Iz
Scallops Marsala
Sea Scallops sautéed in o Mursala mushroom sauce served over argel fair pasta 21
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Pasta
Seafood Pasta
Shrimp, Clams and fresh Craobment sautéed with white wing, shallets, garlic, lomatoes, and oniens, tossed
Tt peane pasta and Tannesn efeese 22
Skrimp & Chicken &' fa Vodkp
iFnlled Shrimp and Chicken in a Ggfiely spiced red cream savce with a touch of vedia, tossed with penne pasia 2
Pasta Picgita

(Grilled Chickgn with o creaimy lemon caper sauce served ever angel fair pasta 21

il



Spicy Rigatoni

Wagueond cogsed with M Tealian Sousage, fresh mozzarefa, Sasil and marian sauce )
iPuasta Poulet

Penne Pasta tossed with grifled ChicKen and fresh mozzarella in o tomaze, garGe, wohite wine, and basil sawce i
Cheese Kaoioli

Senreed nah spinech, shitaky mustrooms, and nalnuds g Falsamic Drortn Butier spuce 19

From the Cand

St. Yofin's Waldorf Chicken

Raneless breast af Chicken encrusted i nlots end tepped with @ Gogenzola sauce 20
Kasey s Chicken
Aoneless breast of Chicken grilled, ana finisfed with towmetecs, capers, goatis wod articfoke fearts L

Chicken NiKKi

Chicken breast st ffed wih proseultie ermozzarella topped wieh a tomate basil Marsala mushreem seice i
Grilled Leg of Lamb

Boneless, thindy sliced, chorcosl grifled Log of Lemb morinatal with resemany and gaidic =
Roast Duckling

(e Aalf ducky erisp roested and served with Chef's sance du jour i
Veal Scaloppini

Tenader Veal sautéed in q traditional sealoppini smiece of onians, peppens, musfirdims & pitzes
Steak au Poivre

AV Sirdoin sautéed wAth peppercomns o finished with o demioglace of shallots, garlic, brandiper cream 2ir
Neut York Sirloin

Fully trivued New Yordsidfoin charfroiied to your Gkirg o served with g Jack Daaiels BRQ sauce 25
Pat s Smothered New York Sirloin

Fully trimmed New York sidoin charfroted to your Dking topped wirh gour cheice of:

Sauréed Mushrooms o (hions OF, Blew Cheese or Kpasted Stallots &
London Broil

Ty sbeed Londen broil topped with o Maderia nusiiroom sauce
Garlic Steak,

Thinly sliced Londen breil topped with o garfic butter sauice i
Prime Rili of Beef with Yorkshire pudding

Avaifahile Saturday nighis only- baneless ib- wiile it lasts! 2

42

e alle carte vegqetadly du four & plated for tie
Tavern meny available

T deffar plete chonge for sharing: 18% gratuily is added for porties of 51 o7 moye; Sorry, o sepaaiee cfecGy



