Grassfields

SALADS

DRESSINGS: ITALIAN, PARMESAN PEPPERCORN, CREAMY ITALIAN,
LOW CAL RASPBERRY VINAIGRETTE, BLUE CHEESE - ADD .35¢

HOUSE SALAD - CRISP ROMAINE AND ICEBERG LETTUCE, CUCUMBERS,
TOMATOES, RED ONION, CHEDDAR CHEESE & CROUTONS . . . ottt ettt e e e e

ORIGINAL CAESAR SALAD — WITH CROUTONS & REGGIANO
PARMESAN CHEESE . . ottt ettt et e e e e e e e e e e e

MEDITERRANEAN SALAD - CUCUMBERS, TOMATOES,
ROASTED PEPPERS, RED ONIONS, FETA CHEESE AND KALAMATA OLIVES
TOSSED WITH OREGANO VINAIGRETTE & . vttt ittt e e e e e e e e e e

WEDGE SALAD - ICEBERG LETTUCE, BEEFSTEAK TOMATOES TOPPED
WITH BLUE CHEESE DRESSING, RED ONIONS & APPLEWOOD BACON . . . ...t viiin ...

VERMONT GOAT CHEESE & SPINACH SALAD - HONEY ROASTED
PECANS, DRIED CRANBERRIES & MAPLE DIJON VINAIGRETTE ... ...iuninitiienn.. ..

ADD CHICKEN 2.99 « ADDSHRIMP 3.99 « ADD STEAKTIPS 3.99

STEAKS & SPECIALTIES*

MARINATED STEAK TIPS — AGRASSFIELDS ORIGINAL,
TENDER & TASTY . o o e ot e et e e e e e e e e e

STEAK TERIYAKI — HOUSE SPECIALTY — HAND CUT FROM
WESTERN U.S.D.A. CHOICE STEER BEEF & .« ottt ettt et e e e e e e e

BROILED GROUND SIRLOIN - WITH SAUTE OF MUSHROOMS
RED BELL PEPPERS & ONIONS . . 0ttt ettt et e e e e e e e,

SMOTHERED PETITE N.Y. SIRLOIN - wITH SAUTE OF MUSHROOMS
RED BELL PEPPERS & ONIONS . . o\t ittt et e e e e e e e e e e e e

CHICKEN PARMIGIANA - BONELESS BREAST OF CHICKEN,
MELTED PARMESAN & MOZZARELLA CHEESE . .\ttt ittt e e e e e e e

CHICKEN BREAST TERIYAKI - WE TAKE THE HIGHEST
QUALITY FRESH CHICKEN BREAST & MARINATE IN OUR
HOMEMADE TERIYAKI SAUCE .« « o e oo e e e e e e e e e e e e e e e s,

STUFFED CHICKEN MESSINA - OVEN ROASTED CHICKEN BREAST
WITH ITALIAN CHEESES, BABY SPINACH, ONIONS & SUNDRIED TOMATOES
TOPPED WITH A MUSHROOM MARSALA SAUCE . . . .ttt ittt e e e e e e e e

SEAFOOD

FISH & CHIPS - FRESH CUT & LIGHTLY BREADED, SERVED WITH
IDAHO FRENCH FRIES & HOMEMADE TARTAR SAUCE .+« oottt e e e e e e e e e

BAKED STUFFED GULF SHRIMP - LIGHTLY STUFFED,
TENDER PREMIUM WHITE SHRIMP FROM THE GULF OF MEXICO . .« v oo oeeee e e e e e

BROILED ATLANTIC SALMON - FRESH ATLANTIC SALMON
FILLET WITH CHOICE OF GARLIC BUTTER ORDILL SAUCE . .« ottt vttt et

BROILED SEA SCALLOPS — ROLLED IN SEASONED BREAD CRUMBS
AND LIGHTLY BROILED . « o ot ettt e e e e e e e e e

JUMBO MARYLAND CRABMEAT PIE - PREPARED BY OUR CHEF
TO BRING OUT ITS SWEET, SUCCULENT FLAVOR « « « t vt vttt e e e e e e e e

SCALLOPS FLORENTINE - TENDER SCALLOPS BAKED

EN CASSEROLE WITH SAUTEED SPINACH, ONIONS, SPICES

AND TOPPED WITH MORNAY SAUCE . . . .ttt ittt e e e e e e e e e s
BAKED STUFFED SCROD - OUR ORIGINAL STUFFING

RECIPE IS GUARANTEED NOT TO OVERTAKE THE SWEET
FLAVOR OF OUR FRESH SCROD . . . . .o e e e e e e e e e e e

SURF & TURF*

CHICKEN BREAST TERIYAKI & MARINATED STEAK TIPS .......
BAKED STUFFED SHRIMP & N.Y. SIRLOIN ........................
BROILED SCALLOPS & TERIYAKI STEAK TIPS ...................

DINNER SALAD TO ACCOMPANY YOUR ENTREE - 2.49

4

ALL LUNCH ENTREES SERVED WITH YOUR CHOICE OF
IDAHO FRENCH FRIES, BAKED POTATO OR GRASSFIELDS SPECIAL RICE PILAF

VEGETABLE OF THE DAY GLADLY SUBSTITUTED AT YOUR REQUEST



