“ASs WE EXPRESS OUR GRATITUDE, WE MUST NEVER FORGET
THAT THE HIGHEST APPRECIATION IS NOT TO UTTER WORDS,
BUT To LIVE BY THEM - JFK

“STEAK AU POIVRE”
PEPPER ENCRUSTED FILET MIGNON MEDALLIONS

WITH COGNAC SAUCE 33.

FILET MIGNON 339.

LOBSTER TAIL (SINGLE, TWIN OR TRIO) 34.99 EACH

STEAK AU POIVRE AND LOBSTER
BLACK PEPPER CRUSTED 4 oz FILET MIGNON
DRIZZLED WITH COGNAC SAUCE
WITH A 60z 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 2.

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



“AN OPTIMIST IS A PERSON WHO STARTS A
NEW DIET ON THANKSGIVING DAY~ = IRV KUPCINET

Tovay’'s BEAUTIFUL Soue 1S CREAM OF CHICKEN
KISSED WITH FLAVOR FROM THE ROASTED TURKEYS!

APPETIZERS RIDS STUFF

5T. CHARLES PLACE SIGNATURE MOZZARELLA STICKS 8.
OYSTERS ROCKEFELLER 17.

BLUE POINT OYSTERS 13.99

CHICKEN TENDERS 9.

SHRIMP COCKTAIL 15. CHEESE RAVIOLI
SHRIMP DEJONGHE 15. WITH MARINARA 14,
CALAMARI FRITTI 11.99 STEAK AND MASHED POTATOES

15.
FLAMING SAGANAKI 10.99

WELL SEASONED AND SLOW ROASTED SINCE EARLY THIS MORNING wuw

ROAST BEAST! ROAST TURKEY

WITH MASHED POTATOES,
STUFFING, GRAVY,
PEAS AND CARROTS

WITH MASHED POTATOES CRANBERRY SAUCE

AND SALAD SALAD or SOUP

27.99

CHILDREN'S
I5. ORDER

PRIME RIB 16 0Z 5.
ST. CHARLES CUT 42.



