THE TAVERN AT MIMOSA INN

Entrccs* $13%.95

]ncludcs 5alacj and Garlic Brcad 5tic‘<s

Fork Cutlet encrusted with aged Farmcsan Cheese*
Old Fashioned Meatloenc with Fotatoes or Rice and \/egetable*
Salmon served over a bed [Tresh Mixed (Greens*
Bemc Briskct & Oven Roasted Potatoes*
[ emon Fcpper (Chicken served over [asta*
[Herb Roasted Chicken Preast and Rice Filaf
C]’]ickcn Fliccata, Fotato and \/egctable*
(hicken Parmesan served with side of Pasta*
[talian Sausage, green peppers & onions served over [ enne*
SPaghetti with [Jomemade ch Sauce, Meat Ba”s or ]talian Sausage*
* T ntrée & Dessert selections change cach week. T his is_just a samplc.

Flcasc ask your server for tonigl'\t’s choices.
Adcl 3.00fora shared Platc.

Dcsscr'ts*
Brea& Fudding 4.95
Cakc of the Dag 2.75
Rainbow Sherbet 2.25
lta]ian Canno]i 3.25

WINE
5Par‘<ling Wines

(ristalino Champagnc 6.00/split
Wyclig Champagnc 14.50/bottle
Mimosa Rogalc Cocktai] 4.50

Wl"litC Wincs Glass Bott]e

Bcau]icu \/incgarcls Chardonnag 6.50 21.50
Can\tjon Road Fino Grigio 4.50 i4.95
R ex-(Goliath Chardonnag 5.00 16.95
Montevino White Zimcandel 4.50 i4.95

Red Wines

(Canyon Road Merlot 4.50 14.95
Cangon Roa& Cafﬁemet 4.50 14.95
ch~60]iat}1 Fino Noir 5.00 16.95
Triﬂitg Oaks Fino Noir 5.00 16.95

Beaulieu Vineyards Cabemet 4.50 i4.95
v,



