ZEPHRUS

Valentine's Week menu available starting February 10th
Make Reservations at the host stand or call 508-693-3416

ALL DAY WINTER MENU

Green Machine Salad, Cornbread Croutons & House Vinaigrette
French Country Salad

Late Harvest Beet Salad, Celery Hearts, Pickled Onions & Chevre
Cream of Celery Soup & Crunchy Buttered Toast Triangle

Salt Cod Fritters & Spicy Ketchup

The Big B.L.T. on Toasted Wheat w/ chopped Pickles in a bowl
Crispy Fried Calamari w/ Sweet Chili Sauce

Open-Faced Tuna Melt w/ Cheddar

Crunchy Tater Tots, Bacon & Cheese

The Reliable Burger, Choice of Cheese & Special Sauce

Turkey Burger Reuben
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Linguini with Shrimp & Lobster; half or whole 14728
Chef's Imagine Bay Scallops; half or whole 16/ 32

Mansion Cesar w/ White Anchovies
Fresh Fish & Chips

Desserts

Creme Br(lée for Two

Apple Tart Tatin

White Chocolate Dipped Strawberries & Sugar Cookie Shortbread
Molten Chocolate Cake & Strawberry Gelato

Beverages
Bottled Sparkling or Still 7 Teas: Herbal & Caffeinated
Coffee : Reg or Decaf 3 IBC Root Beer: Reg or Diet
Juice 3 Soda

Wine By the Glass - full beer & wine menu always available

Sparkling
Mimosa 1 Prosecco, Riondo

White
Sauvignon Blanc, Dashwood 7 Chardonnay, Dreaming Tree
Pinot Gris, Big Fire 9 Pinot Grigio, Caposaldo
Chardonnay, Flora Springs 1

Red
Merlot, Jekel 7 Cabernet Sauvignon,
Pinot Noir, Hang Time 9 Dreaming Tree

Port Malbec, Santa Julia

Taylor Fladgate 10yr Tawny 12
Bottled Beer

Sam Adams/Light 5 Hard Cider
Guinness (can) 6 Sam Seasonal
Bud / Bud Light 5 Stella Artois
St. Paulie Girl 5 Duvel
(non-alcoholic) Heineken

Beer on Draft - Berkshire Brewing Company
BBC Seasonal 4

Executive Chef : Benjamin deForest
Proprietors since 1985 Susan & Sherm Goldstein

"before placing your order please inform your server if a person in your party has a food allergy."
"consuming raw or undercooked food may increase your risk of foodborn illness"
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