
 

 

 

 

 
 

 
 

Hillsborough Restaurant Week 

Three courses Just $35 

 

FIRST COURSE 
 

SALAD OR SOUP 
 

Petite Garden Salad, Or Caesar Salad   
 

Broccoli Cheddar, Italian Wedding Or Tomato Basil Soup 
 

SECOND COURSE 
 
 

BALSAMIC CHICKEN SALAD   
 

Baby Greens, Mediterranean Olives, Artichoke Hearts, Mozzarella Balls, Grilled Chicken, Balsamic Vinaigrette. 
 

 CRISPY CHICKEN COBB SALAD 
Organic Greens, Crispy Breaded Chicken, Jersey Tomato, & Corn Off The Cobb, Cucumber,  

Hard Boiled Egg, Jack And Cheddar. Choice Of Dressing. 
 

CREAMY MAC & CHEESE 
 

House Made Macaroni, Four Cheeses, Breadcrumb Topped. Oven Baked.  
Add BBQ Pulled Pork At No Extra Charge.   

 
BUCATINI BOLGANESE 

Classic Three Meat Red Sauce With A Touch Of Cream. Imported Bronze Die Cut Pasta.  
Shaved Parmesan, Garlic Bread On The Side.  

 
BONELESS SHORT RIBS Of BEEF 

 Atop Creamy Mushroom And Sweet Pea Risotto, A Douse Of Beef Demi-Glace. 
 

COUNTRY FRIED PORK CHOPS   
Boneless Center Cut Loin Chop Pounded Thin, Breaded, Fried Crispy.  

Creamy Mashed Potatoes , Sauteed Jersey Veggies. 
Chef Akins (RIP) South Carolina White Gravy. Corn Bread. 

 
CHICKEN PARMESEAN  

 

 Crispy Breast, A Douse Of San Marzano Marinara, Melted Mootz & Shaved Parmesan. Linguine Pasta. 
 

FETTUCINNE ALFREDO   
 

House-Made Noodles, Three Cheese Sauce. Add: Grilled Or Crispy Breaded Chicken Tenderloins  
At No Extra Charge 

 
SALMON NOODLE BOWL 

 

Pan Seared Medallions, Broccoli, Sweet Peppers, Edamame, Teriyaki Sauce.  
Served Over Steamed Rice Noodles.  

 
FISH AND CHIPS 

Tempura Battered, Deep Fried Crispy. Spiral Sliced Fries, House-Made Cole Slaw.  
 

VEGGIE STIR-FRY 
Asian Vegetables, Hoisin & Soy. Add Shrimp Or Chicken, No Extra Charge. 

 
CHICKEN FRANCAISE 

 

Boneless Breast, Pan Sauteed. Lemon Butter Sauce. Jasmine Rice, Fresh Jersey Vegetable Medley 
 From John Drake’s Farm, Montgomery Township.  

 
CHICKEN POT PIE 

White Meat Simmered With Vegetables In A Bone Broth Gravy. Served In A Bowl  
A Pastry Crust Bottom, Flakey Puff Pastry On Top. 

 
THREE CHEESE  RAVIOLI 

Fresh From Family Kitchen Flanders, NJ. San Marzano Marinara,  
 Melted Mootz, Shaved Parmesan, Garlic Bread On The Side.  

 
THIRD COURSE 

 

Choice Of : New York Cheesecake, Triple Chocolate Mud Cake, Carrot Cake.  
 

 
  


