NORTHWOODS STEAKHOUSE
SENIOR MENU

4:30 PM UNTIL 6:30PM

STARTERS

SEAFOOD FRITTERS ... e e e e $5.95
Light, crisp Seafood Fritters served with lemon and jalapefo tartar sauce.

BAKED FRENCH ONION SOUP ... $5.95
Gratineed with Smoked Provolone, Parmesan Cheeses and Crouton.

SHRIMP STUFFED PORTABELLA MUSHROOM ........cccooiiiiiiiiiiieeeeeeeeeeeee, $6.95

Portabella Mushroom Stuffed with Spinach, Gouda Cheese and Roasted Garlic, and topped with
Shrimp Sauce - Fantastic!

SHRIMP COCKTALL ..o e e $6.95
A Tradition, Served Chilled with Cocktail Sauce and Lemon
ESCARGOT ..ottt ettt $7.95

Premium Snails blanched in white wine and baked in a ceramic dish in our own Special Garlic
Butter.

ENTREES

CAESAR SALAD ..ottt ettt ettt ettt enas $5.95
Our Classic Caesar Salad. Add Chicken or Shrimp for and additional $5.00.
FETTUCCINE ALFREDO .....ooiiiiiiiiiiiitiiiiiieieeet ettt ettt eneeeas $10.95

Classic Italian Dish made with Sweet Butter, Cream and Parmigiano-Reggiano Cheese. Add
Chicken or Shrimp for an additional $5.00.

CHARBROILED BONELESS CHICKEN BREAST ........cocoooiiiiiiiieiee $10.95
Two boneless Chicken Breast seasoned and broiled. Ask about adding one of our signature sauces
for only $1.50. For a treat try the Peninsula Riesling

CHICKEN TOSCA ... $12.95
A boneless Chicken Breast, Egg Washed and Breaded in Parmesan and Mozzarella Cheese, Garlic

and Parsley, Sautéed in Butter then topped with a Lemon and White Wine Cream Sauce. Try

the Rock Bare Chardonnay.

CHRISTIE'S CHICKEN ......ooiiiiiiiiitiiiiiee ettt ettt $11.95
A boneless Chicken Breast, Lightly Floured, Sautéed and topped with our own Special Sauce of
Apples, Cherries, Brandy and Honey. Pairs well with the Kathy's Cuvee Viognier.

WHITEFISH ..ottt ettt $12.95
Whitefish Filet is Lightly floured and Sautéed, . Wine Recommendation: the St. Supery
Sauvignon Blanc

SEA SCALLOPS ..ottt ettt ettt ettt ettt bttt $15.95
Jumbo Sea Scallops seared in clarified butter, and served on a creamy white wine pesto sauce.
ATLANTIC SALMON FILLET .....o.oooiiiiiiiiccc $15.95

Atlantic Salmon poached in white wine and served with a creamy dill sauce or our three cheese
shrimp sauce.

YELLOW LAKE PERCH ......ocooiiiiii e $16.95
Yellow Perch, lightly floured and sautéed in extra virgin olive oil, served with lemon and tartar
sauce.

DELMONICO STEAK ..ottt ettt ettt ettt eseseneeeas $16.95
An 8 oz Center Cut Boneless Rib Steak.

NEW YORK STRIP STEAK ......cooiiiiiiiioioeeie oo $16.95
An 8oz New York Strip Steak and all the trimmings.

FFILET MIGNON ettt $19.95

A 6 oz Filet specially seasoned and pan seared to perfection. The St. Supery Cabernet Sauvignon
Reserve is a knock out with this steak.

SPLIT PLATE CHARGE .........ooooiioiceeeeeeeeeeeeee e $7.95
For those who wish to split their dinners, comes with Rolls and Butter, Choice of Soup or Salad,
Vegetable of the Day and Side Choice.

ALL DINNERS INCLUDE THE VEGETABLE OF THE DAY, HOT ROLLS
AND YOUR CHOICE OF SOUP OR SALAD AND POTATO OR RICE.

*#*CAN BE COOKED TO ORDER. NOTICE: CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.




