Spring House Grill Menu

STARTERS

SOUP
Cup 2 Bowl 4

Baked French Onion Soup (NEW)

Cup 4 Bowl 6
Lobster Bisque

SALADS

House Salad 8

The “Grill” Salad 8
Spring Mix, Romaine, Iceberg, Red Cabbage,
Grape Tomatoes, Candied Pecans, Cucumbers, Carrots, Red Onions
Honey — Lime Vinaigrette
Available w/ Grilled Chicken (5), Shrimp (7), Salmon (9)

Chunky Shrimp Salad 12
Onions, Celery, Old Bay Seasoning

APPETIZERS

Blackened Crab Cake, Cajun Remoulade 11

Escargot 8
Sautée d in Garlic Butter served with Toast Points

Classic Shrimp Cocktail 10

Glazed Pork Belly (NEW) 10
Served with red Asian slaw

*DENOTES ITEMS SERVED RAW OR UNDERCOOKED OR MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMIN G RAW OR
UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU
HAVE CERTAIN MEDICAL CONDITIONS.

THE CHICKEN WE SERVE IS ANTIBIOTIC FREE, IT CONTAINS NO ANIMAL BY-PRODUCTS,

AND IS CARED FOR IN A CLEAN, SAFE ENVIRONMENT




PASTA
Potato Gnocchi with marinated tomatoes and fresh mozzarella (NEW) 15

Shrimp Portofino, sautéed shrimp in a tarragon tomato sauce
served over Cavatappi Pasta (NEW) 14

ENTREE
Caramelized Scallops, Creamed Leeks, Orange Butter 18

Veal Venini, sautéed medallions of veal topped with lobster coins and finished
with basil hollandaise (NEW) 23

Chicken and Figs, sautéed airline breast of chicken in arich Madeira sauce
with dried figs and herbs (NEW) 15

Grilled Pork Chop, large fresh pork chop grilled and
topped with a fresh peach salsa (NEW) 18

Moroccan salmon, marinated in yogurt and spices,
grilled and served with fruited almond cous cous (NEW) 14

Herb Crusted Rack of Lamb
4 Bone 18 6 Bone 27 8 Bone 36

Medallions of beef with Gratine potatoes, Asparagus tips, topping choice of:
Blue Cheese Crumble, Forrestier, Garlic Herb Butter,
Red Bell Tabasco Cream 18

*Gril led NY, 100z 22 160z 35
Garlic Brandy Herb Butter

*Grilled Filet, 8oz 20 160z (Nerem Cut) 38
Wild Mushroom Forrestier

Sides-Additional sides 2
Potato gratin, Asparagus tips, Steakhouse Spinach, Sautéed Spinach,
Baked Potato, Baked Sweet Potato, Potato Puree, Sidewinder Potato Fries,
Lobster Mac, Broccoli (Sautéed or steamed)




