Salads

Sl o2 24
Maine L obster Salad
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Dessert
G Key Lime Pie 10
@ Crepes

Rice dishes

¢;1. 5 Rice

Alcoholic Drinks
&

Appetizers



@CCOPDDE 6 ¢

T

Broiled Market Oysters

Prime Steak Tartare

Pan Seared Crab Cake

Cheese

Mussels

Appetizer

The Wedge Salad

Hand Cut French Fries

RoaStEd Beets

Noodles beef
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Pizza

g Pizza nor mal

Broccolini Cheese
]
@ Tomate

Pasta dishes

Q Shrimps

Main cour ses

Antipasti

0 Burrata
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10
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\w Salad with pecan nuts
% Caesar Salad

% Caesar Salad
-

ﬁ Toast

Fish dishes

a Grilled Tuna

Seafood

>

' ° Squid
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g Shrimp

SIDES

'\-_‘.. " -
w 2 Potato Au Gratin

‘ Creamed spinach

w Green Pea Risotto
X

Lamb

‘ Lamb

Chicken

e Fried chicken

Sauces

10

10

10
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w Cocktail
X

Vegetarian dishes

@ Broccoli with cheese
~

‘b

Pizza

&)

_fae ol .
3 1_#;:; Primavera

Banchan
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M eat

‘ Steakhouse

11



Beef dishes

‘ Filet Mignon

For the small hunger

e Onion

@ USDA Prime Manhattan Cut N.Y. Strip (8 Oz)

@ USDA Prime Long Bone Rib Steak (30 Oz)

@ USDA Prime Rib Eye (16 Oz)

@ USDA Prime New York Strip (16 Oz)

Starters

30
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@ Vineyard Salad

Cocktails

5 /
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@ Mojito
Spirits

. F
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@ Martini

Soup

e Onion Soup

Kraut & Ruben
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@ Mac and Cheese
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Por k*

e Pork

Rigatoni

‘;@J Rigatoni ala Chef

Main

Cream of Cauliflower Soup

Tandoori Spezialitaten/ Tandoori dishes

c Lamb Chops

Griechische Kliche

10



““"“@ Filet

Vegetables

% _r';
@ Peas Carrots €

Sweets & Ice

@ Cookies

Pasta Zutaten

‘ M eatballs 9

Aperitivos

a Tostadas



LoMen

Shrimp LoMein

Contorni

Q Wild Mushrooms

Hot drinks

H' Tea

——

Fried Rice & Noodles

LoMen

Cold Appetizers
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@ Y ellowtail Car paccio

Slushes

@ Lime

@ Berkshire Double Cut Pork Chop

@ Colorado Lamb Rack

M exican Dishes

@ Chicken tacos

Large Plates
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@ Mac Cheese
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Butcher Shop

Pan Roasted Veal Chop

Sushi Or Sashimi

@ Octopus

Steaks And Seafood

‘ Chilean Sea Bass

From the Charbroiler

w 2 USDA PrimeFilet Mignon

Meze
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.
@ Baked Saganaki Cheese

LY
%

Drinks

Drinks

Plats Prin Cipaux

I
i

. .
@ Joyce Farms Half Chicken

LY
‘l.

Adega's Signature

mtlliseiliiciiliten,
@ Grilled M editerranean Octopus

Kalared XO Menu (Minimum 2 Per sons)

i
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@ Main Course
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'l.
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*Corn Bread

Vi

@ Corn
Afghani Dishes

6 Afganish soup

Platters and Baskets

Scallops

Eight Club Classics

L obster Mac

From the Josper Charcoal Oven - Extras



@ Seared Duck Foie Gras

Pasta - Plain

% Potato Gnocchi
Nt

Bridgeport Specialties

O Pork Chops

Passariello Family/ Traditional Dinners

@ Roasted Chicken

Kitchen Entrees-Tempura

’ L obster



Lunch Startersto Share
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@ Town Dock Calamari

Raw & amp; Chilled From The Sea

. ;
',

il
@ Tiger Prawn Jonah Crab Cocktail

Chef&#39;SMain

"
y )

i
@ Jonah Crab Stuff ed Tiger Prawns

Uncategorized

@ Cebolla
@ Faroelsland Salmon
@ Linguini Nero
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Entree



