
“STEAK AU POIVRE”
PEPPER ENCRUSTED FILET MIGNON MEDALLIONS

WITH COGNAC SAUCE  33.

FILET MIGNON  39.

LOBSTER TAIL (SINGLE, TWIN OR TRIO) 32. EACH

STEAK AU POIVRE AND LOBSTER
BLACK PEPPER CRUSTED 4 oz FILET MIGNON 

DRIZZLED WITH COGNAC SAUCE 
with a 6oz COLD WATER LOBSTER TAIL 

46.

Shrimp de Jonghe Dinner  27.

Angel Hair Provencale
Angel hair pasta tossed with fresh plum tomatoes, garlic, 

scallions, basil and extra virgin olive oil.  19.99

FLAMING ROAST DUCK WITH WILTED SPINACH AND 
SWEET ORANGE SAUCE 32.

WE ARE SERVING MASHED POTATOES, GARDEN SALAD AND 
COMPLIMENTARY PUMPKIN PIE WITH DINNER

“As we express our gratitude, we must never forget
that the highest appreciation is not to utter words,

but to live by them” – JFK



Today's Beautiful Soup is Cream of Chicken
Kissed with Flavor from the Roasted Turkeys!

APPETIZERS KIDS STUFF

“An optimist is a person who starts a 
new diet on thanksgiving day” – Irv Kupcinet

ROAST Turkey
with Mashed Potatoes, 

Stuffing, Gravy,
peas and carrots
CRANBERRY SAUCE

SALAD or soup
27.99

15. CHILDREN’S
ORDER

ROAST BEAST!

PRIME RIB 16 OZ 35.
St. Charles CUT 42.

WITH MASHED POTATOES
AND SALAD

Mozzarella StickS  8.

CHICKEN TENDERS  9.

CHEESE RAVIOLI
with MARINARA  10.99

STEAK and mASHED POTATOES
15.

St. Charles PLACE Signature 
Oysters Rockefeller  17.

Blue Point Oysters  13.99 

Shrimp Cocktail  15.

Shrimp DeJonghe  15.

Calamari Fritti  11.99

Flaming Saganaki  10.99

WELL SEASONED AND SLOW ROASTED SINCE EARLY THIS MORNING ...


