Crumpets Dinner Menu

Appetizers & Soups

Brazilian Lime Shrimp $ 7.95
Tender Shrimp baked with Artichokes, Tomatoes and Lime Butter Sauce
Shrimp Cocktail $7.95
Chilled Jumbo Shrimp with a tangy Tomato Horseradish dipping sauce
Smoked Salmon Platter $ 8.95
Thinly sliced Smoked Salmon served with Herb Cheese
Hard Salami & Relish Plate $7.95
Kosher Salami grilled and served w/ Cheese and Relish
Soup Du Jour $2.95 Cup $4.95 Bowl
A serving of Somerset tradition, always a great tasting soup
French Onion Soup $2.95 Cup $4.95 Bowl
Topped with Mozzarella and baked to perfection

Salad Selections
House Salad* $4.95 Small s7.95 Large

Fresh Greens with Tomato, Cucumbers, Peppers and other Garden Vegetables;
Served with your choice of dressing
For an additional charge you may add your choice of grilled:
Chicken s5, Salmon or Shrimp s7

Caesar Salad* $4.95 Small s7.95 Large
Romaine Lettuce tossed with Caesar Dressing, Parmesan Cheese and Croutons
For an additional charge you may add your choice of grilled:
Chicken s5, Salmon or Shrimp s7

Jessica Salad* $6.95 Small $8.95 Large
Field greens, sliced Apples, dried Cherries, Almonds and Feta Cheese tossed
with Balsamic Vinaigrette
For an additional charge you may add your choice of grilled:
Chicken s5, Salmon or Shrimp s7



Tntrées

~All Entrées are served with selected starch and vegetable of the day~

Shrimp, Broccoli and Tortellini Palomino
Sautéed tender Shrimp cooked with Broccoli Spears, Cheese Tortellini in a
Rich Creamy Palomino Sauce

Chicken Parmesan
Breast of Chicken, breaded and served over Tortellini, topped with a zesty
Tomato sauce, Parmesan and Mozzarella Cheeses

Broiled Seafood Platter
Trio of Broiled Salmon, Stuffed Shrimp and Scallops baked in Lime Butter;
Served with Citrus Beurre Blanc Sauce and Rice Pilaf

Filet Mignon*
8 oz center cut Filet, grilled to preference, served with Stewed Mushrooms,
Bearnaise Sauce and Fried Potatoes

Scallops Southwest
Broiled Sea Scallops served with Avocado relish, Red Bell Pepper Coulis and
Rice Pilaf

Chicken Schnitzel
Thinly breaded Breast of Chicken, pan-fried in butter, served with a fresh
Lemon Artichoke Sauce and sautéed Cheese Tortellini

‘Whitefish Parmesan
Fresh Canadian Whitefish baked with White Wine and a Parmesan Crust,
Served with Lemon Artichoke Sauce and Rice Pilaf

Salmon Fillet
Fillet of fresh Salmon baked with Lemon and Dill, served with a Citrus
Beurre Blanc and Rice Pilaf

Chilean Sea Bass
Pan seared served with sautéed Spinach, fried Potatoes and Cabernet
‘Wine Reduction
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