et

The Lucerne Inn

$35.95

French Night
Tuesday Nights. Dine-in only; No Substitutions.

Appetizer (choose one)
*Crab Stuffed Mushrooms
Baked Stuffed Clams with a Parmesan Bread Stuffing

Soup

Homemade Soup

Salad

Mixed Greens Salad: apple, jicama, red onions, with a honey dressing

Entrées (choose one)
(includes bread service, starch and fresh vegetables, excludes pasta dishes)

*Pork Tenderloin Dijonnaise: garlic, onions, mushroom, mustard wine sauce
*Chicken Florentine: garlic, shallots, spinach & mushrooms in a sweet pepper parmesan
cream sauce
*Chicken a I'Orange: shallots, garlic, rosemary, orange triple section butter sauce
*Shrimp Provencal
*Haddock Almondine: almond crusted with an Amaretto cream sauce
*Grilled Salmon with a green peppercorn butter sauce

Homemade Dessert

Presented by Chef Arturo Montes
Denotes gluten free (not prepared in a gluten free environment).
Most entrees can be prepared gluten free.
NOTE: Consumption of raw or uncooked foods can cause food borne illness




