“WELCOME TO THE PROS!”

ENTREES/PLATOS PRINCIPALES

Linguini Fra Diablo
Linguini Pasta with Assorted Seafood in a Spicy Tomato & Fresh Basil Sauce

Linguini con Mariscos Fra Diablo—Pasta con Mariscos, Salsa Roja Picante y Albahaca Fresca

Fettuccini Alfredo
Fettuccini Pasta in a Bowl of Parmesan Cheese and Garlic Crouton

Fettuccini Alfredo—Fettuccini Pasta con Salsa Cremosa de Queso Parmesano y Crouton de Ajo

Linguini or Fettuccini Carbonara
Pasta with Italian Pancetta, Egg Yolk and Creamy Garlic Sauce

Linguini o Fettuccini Carbonara—Pasta con Pancetta Italiana, Huevo y Crema de Ajo

Filet Mignon Au Poivre
Tenderloin of Beef in a Creamy Brandy and Green Peppercorn Sauce

Filete de Solomillo a la Pimienta—Solomillo en Salsa de Brandy, Pimienta Verde y Crema

Grilled Baby Lamb Chops

Chuletas de Cordero a la Parrilla

World famous 160z. New York Strip
Steak grilled to your taste
160z. de Bistec New York Strip

Braise Lamb Shank
in a Wine and Tomato Sauce

Lacon de Cordero Asado en su propio jugo

Breast of Chicken Francaisse
Sautéed in an Egg Batter and Wine Lemon Butter Sauce

Pechuga de Pollo a la Francesa—Pechuga Rebosada, Salsa de Limdn, Vino y Mantequilla

Grilled Pork Tenderloin with Sautéed Pepper, Onion and Mushrooms

Lomito de Cerdo a la plancha con Pimientos, Cebolla y Champifiones

Duval’s Favorite St. Louis Style Baby Back Pork Ribs
cooked with a Smokey B.B.Q. Sauce. Half Rack

Costillitas de Cerdo estilo St. Louis Full Rack

Seafood Mix Grilled with Garlic Green Sauce

Parrillada de Mariscos Mixtos en Salsa Verde de Ajo

Fish of the Day Cooked to your taste:
Mounier — Shrimps & Mushrooms — Plain Broiled — Blackened
Filete de Pescado del Dia a su gusto:

Limdn y Mantequilla — Camarones y Champifiones al Ajillo — Blackened o a la plancha

SIDE DISHES/ACCOMPANANTES

Black Bean Rice/Arroz Moro

Homemade Mashed Potatoes/Puré de Papas
Baked Potato/Papa Asada

Tex Mex Rice/Arroz Tejano

Chef Fresh Vegetable of the Day/Vegetales
Cajun French Fries/Papas Fritas Cajun

Sweet Potato Fries/Papas Fritas de Batata
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