SOUP

Soup of the Day $4.95
Please ask your Captain for today’s homemade selection.

Manhattan Clam Chowder $4.95

Our own secret recipe, which includes ocean clams, celery, onions, potatoes......

APPETIZERS

Pork Pot Stickers $8.95
Lightly fried Oriental dumplings stuffed with pork and vegetables.
Served with Asian dipping sauce.

Shrimp Cocktail $12.95
Cold poached shrimp on a bed of mixed greens with cocktail sauce and a fresh lemon wedge.

Double the shrimp for $8.00 additional.

Chicken Strips $8.95
Seasoned and breaded chicken breast strips lightly fried.
Served with Bourbon barbecue sauce.

SALADS

Chopped Chef Salad $15.95
Diced Boars Head ham & turkey breast, Swiss cheese, Roma tomato, cucumber, red onion,
and Kalamata olives with Radicchio and Iceberg lettuce. Served with your choice of dressing.

Chicken Caesar Salad $15.95
Crisp romaine lettuce, marinated grilled chicken breast, shredded Parmesan cheese,
zesty croutons with creamy Caesar dressing.
Shrimp Caesar.................. $19.95

Poached Atlantic Salmon Plate $17.95
Atlantic salmon filet poached and served chilled on a nest of cold cucumber dill salad with sliced Roma
tomato, Bermuda onion, caper berries and a lemon wedge.

Fresh Fruit Plate $15.95
Chef’s selection of sliced fresh seasonal fruits.
Served with your choice of Cottage cheese, vanilla yogurt or rainbow sherbet.

ENTREES

Roast Beef Wrap $14.95

Thinly sliced Boar’s Head top round of beef with Roma tomato, roasted red pepper, lettuce and fresh
Mozzarella cheese wrapped in a flour tortilla. Served with potato salad and a pickle.

Albacore Tuna Wrap $13.95
Chunk white Albacore tuna mixed with chopped celery, red onion, and mayonnaise wrapped in a
flour tortilla. Served with potato salad and a pickle.

Greek Salad Wrap $13.95
Mixed baby greens, Kalamata olives, Roma tomato, red onion, Feta cheese, cucumber,
Greek dressing wrapped in a flour tortilla. Served with potato salad and a pickle.

$12.00 minimum per person. $3.50 seating charge per person.
8 or more guests add 20% gratuity. BF06



ENTREES

Turkey Breast Wrap $14.95
Thinly sliced Boar’s Head Oven gold turkey breast piled high with Monterey Jack cheese,
Roma tomato, lettuce and Ranch mayonnaise wrapped in a flour tortilla.
Served with potato salad and a pickle.

French Dip $14.95
Slow roasted Prime rib of beef thinly sliced and dipped in au jus.
Served with au jus, Yukon Gold fries, Cole slaw and a pickle.

*Terrace Burger $13.95
Half pound of Certified Angus Beef charbroiled and served on a toasted club roll with lettuce,
Tomato and onion. Served with Yukon Gold fries, Cole slaw and a pickle.
Cheese, bacon, sautéed onions or mushrooms available for an additional.... $1.25 each

Lemon Herb Chicken Sandwich $14.95
Marinated breast of chicken blanketed in Monterey jack cheese and served on a toasted club roll
with Yukon Gold fries and a pickle.

Fresh Catch of the Day ...Market Price
The Chef’s creation featuring fresh market fish prepared to order.
Ask your Captain for today’s selection.

Stuffed Chicken Marsala $16.95
French cut roasted breast of chicken stuffed with mushrooms, shallots, breadcrumbs and herbs,
topped with Marsala sauce. Served with mashed potatoes and Chef’s vegetable of the day.

*Consuming raw or undercooked meats, fish, shellfish or fresh shell eggs may increase your risk of
Food-borne illness, especially if you have certain medical conditions.

SIDE ORDERS

Sautéed Spinach $4.95
Beer-Battered Onion Rings $4.95
Yukon Gold Fries $4.95
House Salad $5.95
Potato Salad $4.95
Cole Slaw $4.95

DESSERTS

Junior’s New York Cheesecake $5.95
Cream cheese, sour cream and eggs baked into a yellow sponge shell.
Served with whipped cream.

Apple Crumb Cake $5.95
Delicious apple pie topped with sweet crumbs drizzled in caramel.
Served with whipped cream.
Ala mode available for $1.75 additional.

Premium Ice Cream or Sherbet $5.25
See your Captain for today’s flavors.

$12.00 minimum per person. $3.50 seating charge per person.
8 or more guests add 20% gratuity. BF06



