BAY WINDOW RESTAURANT

APPETIZERS

Vodka Steamed Mussels - Black mussel steamed in a light tomato &Vodka Sauce

Chicken & Pork Pot Stickers- A delicate blend of Pork & Chicken in crisp wonton,
Spicy oriental dipping sauce

Cajun Seared Scallop - Pan seared Scallop, soft Polenta, wilted Calalloo, Coconut
Cream

Tomato Bruschetta - Vine Ripe Tomato with basil on crisp fried Baguette Toast,
extra virgin olive oil, balsamic drizzle

Hickory Smoked Tuna - smoked Tuna, Apple Onion chutney, Melba toast
Leek and Potato Soup — garlic croutons, herb oil
Soup Du Jour - Chef’s Creation- Ask Server

Mixed Field Green Salad — Seasonal Greens, Vine Ripe Tomato, Cucumber, Bell
Peppers & Shaved Carrots, Pina Colada Vinaigrette

Traditional Caesar Salad - Romaine Lettuce, boiled Egg, Croutons Parmesan
Cheese

Bay Salad - Grilled marinated Vegetables, Cucumber, Tomato, Olives, Corn
Kernels, Honey Lemon Dressing

Not so Traditional Caprease - Watermelon, Vine ripe tomato and fresh
Mozzarella extra virgin olive oil, Balsamic reduction

ENTREE

Triple Rubbed Pork Chop Marinated in Appleton, Pimento, Ginger served with
buttered Spatzle and Apple Sauce

Thyme Seared Snapper - Saffron Pumpkin Potato, green Peas Emulsion and
Tomato Vierge

Grilled Oak Smoked Chicken Supreme - Bacon Risotto with wilted Calaloo leaves
Port wine Gremolata Sauce

Rosemary Roasted Lamb Rack - with Potato du jour, Vegetables & a fresh mint
Lamb Jus



New York Striploin - Herbed Potatoes, seasonal vegetables and a Brandy
Peppercorn Sauce

Spaghetti Alle Vongole - Spaghetti with Clams olive oil and herbs

Penne Primavera - julienne vegetables and creamy Tomato Sauce, shaved
Parmesan Cheese

Curried Tofu & Garbanzo bean Stew - Garbanzo beans & Tofu Curried Coconut
Sauce, Rice Pilaf

Chef’s Special - Please ask your server of this evening Chef’s Creation

Desserts

Pumpkin Ginger Cheese Cake a with Coconut cinnamon Sauce
Chocolate mint Layer Cake with a Butter Scotch cream sauce
Sweet potato Pudding with a Appleton Vanilla Sauce

Chef’s Special - Please ask your server of this evening Chef’s Creation



