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Oysters on the Half Shell ..
One half dozen
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Oyster Rockefeller - Half Dozen
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French escargot in mushroom caps with garlic butter sauce.
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Roasted in rock salt Rl 5{ - .
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Nicky's Cattleman’s Cut...............
Ricky's Lady's CUbicmnsisnes

Our Chel s recipe. Prepared with Grand Marnier - brown sugar glaze, broiled crisp skin.
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Like vou 've never had before!
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Nicky's Milk Fed Veal Piccata... :
With freshly squeezed lemon hn”u sauce, np.?c .'m" hu f:". fmtf u.*;}e.l 5.

Veal Marsala... i ; SRR
Tender veal '.mue'ed in manufﬂ wine, hu!re o .fu am." a’wr hu

Shrimp Scampi....
Sauteed in wine, f:-m.rc*r gm hf:‘ mm’ .F:e: hq
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Tender white meat sauteed in marsala wine, butter, garlic and herbs.
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Half Southern-fried Chicken...

Fresh ﬁ' ted to golden perfection in non-saturate u’ fmf rm"
Nicky's"™ Honey-glazed Fried Chicken...

Fried in non-saturated fat oil and served w rr.ﬁr mn;;r ar am’aﬂ? ;m.fmum mm" w fmfe grain mﬂ'
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tzola (Low C lorie)

Aged Angus Beef tap sirloin steak. Feta cheese, Greek olives, tomatoes, cucumbers, touch of olive oil,
and Greek oregano, served with a glass of Greek red wine.

We uge and cut our own meats wrﬂ:



