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LOUISIANA CHICKEN — CUT BONELESS BREAST OF CHICKEN ROLLED IN SEASONED CORNMEAL THEN

SAUTEED. SERVED ON A BED OF BUXTON RICE WITH A FULL-BODIED MUSHROOM PIMENTO CREAM

SAUCE, ARTICHOKE HEARTS AND TOASTED ALMONDS. SERVED WITH A FRESH VEGETABLE, HOT ROLL
AND BUTTER. $12.95

BROILED SALMON - BROILED FILLET OF SALMON FINISHED WITH A LIGHT AND TANGY MUSTARD DILL
SAUCE. SERVED WITH RICE PILAF, FRESH VEGETABLE, HOT ROLL AND BUTTER. $16.95

STUFFED RAVIOLI — LOCALLY MADE FRESH RAVIOLI PREPARED WITH SELECTED FILLINGS IN CHANGING
STYLES. SERVED WITH A HOT ROLL AND BUTTER. $10.95

PAN SEARED SEA SCALLOPS — FINISHED WITH ROASTED RED PEPPER COULIS. SERVED WITH TARRAGON
RICE, FRESH VEGETABLE, HOT ROLL AND BUTTER. $15.95

SEAFOOD CHESAPEAKE — A TEMPTING BLEND OF SHRIMP, SCALLOPS, AND WHITEFISH WITH SAUTEED
VEGETABLES OVEN BAKED IN A RICH PECAN CHEESE SAUCE WITH RICE, HOT ROLL AND BUTTER. $10.95

FETTUCINI ALFREDO — TENDER FETTUCINI NOODLES TOSSED WITH A PARMESAN GARLIC CREAM SAUCE,
HOT ROLL AND BUTTER. $9.95

(ADD GRILLED CHICKEN $3.00, ADD GRILLED SALMON $5.00)

BUXTON BISTRO STEAK — 60Z. BISTRO STEAK SERVED WITH BABY BAKERS AND FRESH VEGETABLE, HOT
ROLL AND BUTTER. $13.95



NEW YORK CUT STRIP STEAK — 120Z. NEW YORK STRIP STEAK BROILED TO ORDER. SERVED WITH BABY
BAKERS, FRESH VEGETABLE, HOT ROLL AND BUTTER. $16.95

(ADD SHERRIED MUSHROOMS $2.00)

ADD A DINNER SALAD TO YOUR ENTREE FOR $2.00

ONLY AVAILABLE ON TUESDAY, WEDNESDAY, THURSDAY

AND SUNDAY EVENINGS.




