
 
 

Father’s Day 
June, 20 2010 

 
“Dinner Menu” 

 
APPETIZER  

 
Green Lipped Mussels topped with a Crabmeat  

and Papaya Pico de Gallo and a Cilantro-Lime Vinaigrette  
 
 

STARTER 
choice of 

 
Crusty onion soup with gruyere and scallion finger sandwiches 

Shrimp, arugula and watermelon salad with chili oil, toasted sesame seeds and mandarin oranges 
Spencer’s Salad with mesclun greens, blue cheese, dried cherries and balsamic vinaigrette 

 
 

ENTRÉES 
 

 
Spencer Steak 

14oz boneless rib-eye with shrimp 
Scampi, including Yukon gold garlic 

smashed potatoes, and deep 
 forest mushrooms. 

$ 65 
 

Filet Mignon  
8oz topped with roasted garlic & merlot onions and an 

apricot, roasted shallots and cognac demi glace, includes 
rosemary fingerling potatoes, roasted and glazed baby 

carrots.  
 $ 62 

 
Prime Rib Chop 

18oz slow roasted with rosemary au jus, 
 includes Yukon gold smashed potatoes and 

 roasted glazed baby carrots. 
$ 59 

 
“Bone-In” Spencer Steak 

18oz served shitake mushroom, sundried tomatoes, 
roasted garlic & port wine demi glace, including 

Yukon gold smashed potatoes and  
glazed baby carrots. 

$ 69 

Sautéed Halibut 
Crawfish creole sauce with an herb rice pilaf  

and grilled asparagus 
 $ 54 

 
 
 

Pork Chop 
Sautéed spinach & cherry tomatoes 

And Yukon gold garlic smashed potatoes. 
$ 51 

 
 
 

Lamb Chops 
Roasted with dijon and fresh thyme, peppercorn  

brandy sauce includes Yukon gold garlic smashed 
potatoes and roasted and glazed baby carrots.  

$ 53 
 

Grilled Salmon 
Includes grilled asparagus 

and roasted rosemary fingerling potatoes 
$ 52 

 
 

                                                      
 
 

Add Lobster Tail to any entrée    $18 
Add Oscar Style    $7 

 
 
 
 

Chef’s dessert selections are:  
 

* Gala Apple Tart * Trio of Crème Brule * Spencer’s Strawberry & Rhubarb Pie 
         * Chocolate Chambord Mouse Cake * Old Fashioned Profiteroles * Lemon and Raspberry Sorbets 
                                                    * Blue Bell Vanilla Ice Cream 

 
 
 
 
 
 
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the consumer’s risk of food borne illnesses.  

A gratuity of 18% will be added to parties of 6 or more 


