
 Tables over six people will be charged a 18% gratuity 

 

 
 

 

Entrees 
 

C a n n e l l o n i                       $18.00 
Three pasta sheets filled with Ricotta Cheese, Pesto seasoning and 
Provolone Cheese  
put a top of a bed of Marinara Sauce and fresh Basil  

L i n g u i n i  P a n c e t t a  B o l o g n e s e                              
$16.00 
A hearty portion of Linguini pasta tossed with a Marinara sauce and  
Ground Beef, Bacon and Chateau Elan seasoning topped off with Parmesan 
Cheese and Basil. 

C h i c k e n  S c a l o p p i n i                      
$18.00 
Chicken Breast sautéed in a lemon butter sauce served with Linguini 
Pasta 
 and Capers with a side of sautéed Vegetables 

P e p p e r  J a c k  C h i c k e n                                     
$16.00 
A juicy Chicken Breast topped with pepper jack cheese, and then topped 
with a Fruit Chutney served with a Rice Medley, sautéed Vegetables 

G r i l l e d  C h i c k e n  P a r m e s a n                                                                                     
$16.00 
Grilled Chicken Breast topped with fresh Marinara sauce, plus Parmesan 
cheese served with 
 sautéed Vegetables, and Linguini pasta 

C h a t e a u  E l a n  P o r k  C h o p                    $18.00 
Hearty Pork Chop topped with a Red Wine reduction and served with a 
baked potato and sautéed vegetables 

S h r i m p  P e n n e  A l f r e d o                     
$18.00 
Penne Pasta covered in our Homemade Alfredo Sauce with sautéed Shrimp 
 garnished with Parmesan Cheese, Parsley and Fresh Basil 

M a h i  M a h i                      $19.00 
A pan seared Mahi Mahi topped with a Fruit Chutney, served with a Rice 
Medley and sautéed Vegetables 

R e d  S n a p p e r                     $22.00  
Breaded and pan seared Red Snapper served a top a fresh gollop of Crab 
Meat served 
 with a Rice Medley and sautéed Vegetables    

C e d a r  P l a n k  S a l m o n                    
$22.00 



 Tables over six people will be charged a 18% gratuity 

 

Grilled on a Cedar Plank and covered in a Garlic Dill sauce this  
smoked Salmon is served with a Rice Medley and sautéed Vegetables  

T u s c a n  S k i r t  S t e a k                    $23.00 
Grilled to your liking this Skirt Steak is topped with a Marinara Sauce, 
Green and Red Peppers,  
Onions, Cherry Tomatoes served with a side of Linguini Pasta and sautéed 
Vegetables   
T - B o n e  S t e a k                              $24.00 
A grilled 12oz T-Bone Steak topped with our specialty butter rub  
served with a Baked Potato and sautéed Vegetables 

F i l e t  M i g n o n                    $25.00 
A 7oz Filet covered in our specialty butter rub topped with 
 deep fried Onions then sprinkled with Bleu Cheese served with a baked 
Potato and sautéed Vegetables  
R a c k  o f  L a m b                                                
$28.00               
Pan seared  Lamb crusted with Herbs then drizzled with 
 a specialty butter rub, served with a  Rice Medley and mint jelly  
H o m e m a d e  V e g e t a b l e  S k e w e r s                             
$18.00 
Freshly cut Green and Red Peppers, Onions, Cherry Tomatoes, Mushrooms 
and Pineapple  
on a Skewer then grilled and served with a Rice Medley topped with our 
specialty butter         


