The Cancé’s New Year Menu 2009

AEEetizers
Snow Crab Claws

FFive chilled snow crab claws served with traditional cocktail sauce

Chickcn Fot Sticl«:rs

Fried won ton dumplings stuffed with terigaki chicken served with a ponzu soy sauce

Bruscl’letta

Agri”ec{ Frenclﬁ loaf topped with clﬁopped tomatoes and our homemade garlic spreacl

Moroccan | amb C}wops
Moroccan Dr3~Rubbcc{ Lamb Lo”iPoPs, Fan~5@arec{ and served with a chilled artichoke & olive relish

5OUE5
Lobstcr Cl’xowc{er

Roasted Red Fepper, Avrtichoke (%»Asparagus Bisque

Salad
House Salad

Mixed greens toPPecl with dried cranberries, sugarecl walnuts and our house citrus vinaigrette

(:aesar

Komaine hearts tossed with Caesar c{rcssing} home baked croutons and parmesan

**A” meals come with your choice of soup or salad, aPPctizcr, entrée and dessert**

[ ntrée Choices

Broiled | obster 56

Broilcd 8oz lobster tail served with drawn butter

_stuffed withjumbo lumP crab 9

Dino Filct 55

8oz filet mignon toPPecl with a gorgonzola crust, finished with a wild mushroom and onion Madeira reduction

Chili Rubbed Sea Bass 45

C}ﬁilean Sea Pass, chili-rubbed and oven roasted served with a South American olive and tomato relish

FPork Mignon 40

8oz Pork [Filet Mignon, pan roasted and served with a pommeray cream sauce with)umbo lumP crabmeat



Chicken & Crab Francaise 39

Egg battered chicken tenders sautéed to PerFection with)umbo lumP crab finished in a white wine lemon butter sauce

Tuna Mcrlot 43
Black peppercorn encrusted Ahi | una steak served with a sweet merlot glazc, finished with shocstrir\g potatoes

Stu{:‘:cc‘ Haclcloclc 39
Fresh baked haddock stuffed withjumbo |ump crab finished with a lemon butter beurre blanc

Jumbo LU"'P Crab Cal(cs 45

Pan scare&jumbo |umP crab cakes served on a bed of caramelized red onions, finished with a pommeray mustard cream sauce

Chicken Boursin 38
Breaded and baked chicken breast stuffed with an herb cheese Fi”ing, finished with a dill beurre blanc

Stuffed Sl‘lrimp 44
12 dozen Jumbo Gul)c Shrimp stuffed with our house crabmeat Fi”ing, baked and served with a Iight beurre blanc

Egg;Plant Rolintini 38
Thinlg sliced fried cggp[ant rolled around [talian seasoned ricotta cheese toppcd with marinara sauce, baked to a gol&cn brown served
over a bed of Ar\gel hair

Sworclmcisl‘l F toufe’ 44
Harpoon Swordfish, Cajun treated and pan blackened served over a spicy (Crab [ toufe

Dcsscrt
Chocolate Marquise

Cfrcular homemade chocolate cake Iayered with chocolate and Pcanut butter mousse toPPeci with a warm chocolate ganac!']e’

Crémc Brulc’ Napolcon

CrisP wafers sandwiched between Iagers of baked creme brule’ drizzled with raspberrg sauce garnis}‘necl with fresh berries
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