Taylor’s Caté Dinner

Appetizers
Broiled Artichoke & Spinach Dip - With red peppers served with tortilla chips $7
Hummus & Pita — Hummus with pine nuts & parsley served with pita bread $7
Prince Edward Island Mussels - Steamed with white wine & garlic sauce $9
Fish & Chips - $8 Fish Tacos - $7
Meatball Sliders - Our homemade mixture of pork, lamb & beef served with house fries $8
Soup of the Day - Ask your server for today’s homemade soup $6

Salads

Organic Caprese - Organic beefsteak tomatoes, fresh mozzarella & basil $8
Chopped House Salad - Lettuce, cabbage, roasted red peppers, olives & gorgonzola cheese $6
Organic Baby Spinach - Prosciutto chips, gorgonzola cheese & walnuts with a citrus vinaigrette $6
Caesar Salad - Homemade caesar dressing & croutons $6 with chicken $9
Strawberry Chicken Salad - Grilled chicken, strawberries & almonds $8 large $12
Greek Salad - Feta, tomatoes, cucumbers, onions, olives with pita bread & hummus $8 large $12
Albacore Tuna Salad - Homemade tuna salad & cottage cheese $8 large $12

Tapas
Small dishes great with wine & sharing!

Bruschetta - 4 pieces: $8 each additional piece: $2
mascarpone, fig & prosciutto / smoked salmon, cream cheese & capers /
ricotta, pistachio & honey / tomato & basil /spinach, shrimp, pesto & avocado /
normandy brie & apple / kalamata olives & artichoke hearts /
beef tenderloin & horseradish mustard
Melon & Proscuitto - Fresh melon wrapped with proscuitto $5
Bacon & Proscuitto Wrapped Shrimp - Baked with scampi sauce $9
Meatballs - Our homemade mixture of pork, lamb & beef with a spicy tomato sauce $7
Panko Crusted Calamari - Served with a spicy marinara dipping sauce $7
Sautéed Calamari - In a garlic spinach marinara sauce $7
Sautéed Shrimp - In a spicy marinara sauce with chopped red chilies $8

Entrees
Served w/ your choice of wild rice, pasta marinara, garlic mashed potatoes, fries or sautéed vegetables
Wild King Salmon - With lemon butter sauce $18
Chicken Piccata - Sautéed in a white wine & lemon caper sauce $12
Chicken a la Taylor - Lightly breaded rolled chicken breast filled with fontina cheese & proscuitto in a
marsala wine sauce $12
Chicken Milanaise - Lightly breaded sautéed chicken breast $12
Filet Mignon - Grilled filet topped with gorgonzola cheese $18
Ribeye - Marinated & grilled to perfection $16 add sautéed mushrooms $2
Seafood Pasta - Linguini with mussels, white fish, shrimp & calamari in a spicy marinara $17
Roasted Pork Tenderloin - Marinated pork with a roasted red pepper sauce $15
Stuffed Tortellini - Cheese tortellini with a sun-dried tomato pink sauce $12

Lahvosh s10

Margherita - Fresh Tomatoes, mozzarella & fresh basil

Vegetarian - Mushrooms, onions, green peppers, tomatoes, broccoli, avocado, olives & havarti cheese
Spicy - Grilled chicken, artichoke hearts, kalamata olives, green chilies & fontina cheese
Barbecue - Roasted chicken, bbq sauce, sweet caramelized onions & provolone cheese

Top Sirloin Burger s10

Served with your choice of cheese & house fries or mixed greens
*By eating raw or undercooked meats you may be at increased risk for food-borne illnesses



