D MENU

AVAILABLE NIGHTLY

TUESDAY-SATURDAY 4:30PM-6:00PM

COUNTRY
FRIED STEAK

HOMEMADE GROUND SIRLOIN STEAK, HAND BREADED
& TOPPED WITH OUR WHITE SAUSAGE GRAVY- SERVED
WITH MASHED POTATOES & VEGGIE - $17

CHICKEN
REGENCY PASTA

GRILLED CHICKEN BREAST SERVED OVER LINGUINE
WITH A CLASSIC REGENCY SAUCE MADE WITH
MUSHROOMS, BRANDY & CREAM - $19

CALF’S LIVER

CLASSIC CALF'S LIVER, LIGHTLY FLOURED & PAN
SEARED & TOPPED WITH FRESHLY GRILLED ONIONS -

& ONIONS SERVED WITH YOUR CHOICE OF SIDE - $16
A HALF RACK OF SLOW ROASTED BABY BACK PORK
BABY BACK RIBS RIBS, FINISHED IN THE HOUSE BBQ SAUCE - SERVED
WITH YOUR CHOICE OF SIDE - $20
TEMPURA THREE JUMBO FRIED SHRIMP - SERVED WITH YOUR
FRIED SHRIMP CHOICE OF SIDE - $17
NORWGIAN

SALMON FILET

PAN SEARED 80Z NORWEGIAN SALMON FILET,
SERVED WITH YOUR CHOICE OF SIDE - $20

BAKED POTATO, MASHED POTATO, RICE PILAF,

SIDES CHOICES VEGGIE, FRENCH FRIES, SWEET POTATO FRIES,
ONION RINGS
ADD-ONS DINNER SALAD OR CUP OF SOUP DU JOUR - $4

EARLY BIRD MENU
AVAILABLE TILL 6:00PM

B

CHALET

RESTAURANT & SUSHI BAR




