A UniverCity Cabaret & grille

APPETIZER 10

BLACKENED CHICKEN QUESADILLA
lightly blackened chicken, onions, peppers,
monterey jack, and roasted garlic cream cheese

in a flour tortilla, served with avocado salsa

served with aside salad or cup of soup
and a choice of dessert

SEAFOOD PARPADELLA

pan seared shrimp and sea scallops served over
parpadella pasta tossed in a basil pesto cream sauce
and topped with flaked lump crab meat

THAI FLANK STEAK
uniquely marinated grilled flank steak served with rice
pilaf, vegetable of the day, and a thai peanut sauce

GRILLED VEGETABLE STRUDEL
marinated roasted zucchini, squash, peppers,
and onions rolled in a herb crusted strudel

with smoked portobella mushroom, served over
roasted garlic cream pasta

CHOCOLATE NAPOLEON

white and dark chocolate mousse between
3 layers of crisp sugar coated phyllo, served
with seasonal berries

FRIED CHEESECAKE

our house made cheesecake breaded and deep
fried quickly, served with creme anglaise and
vanilla ice cream and dessert sauce
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COCKTAIL FEATURE

THE IRISH PEAR

jameson black barrel, pear liqueur, lemon,
ginger simple syrup, and elderflower soda 9

APPETIZER 10

BLACKENED CHICKEN QUESADILLA
lightly blackened chicken, onions, peppers,
monterey jack, and roasted garlic cream cheese

in a flour tortilla, served with avocado salsa

JALAPENO AND ROAST BEEF PANINI
sharp cheddar and roast beef on jalapeno salsa
bread, spread with roasted garlic cream cheese

CAN ALSO BE SERVED AS 2 SANDWICH
AND CUP OF SOUP FOR SAME PRICE

SEARED DUCK SALAD

cider marinated duck breast, chilled and served
over spring greens with spiced walnuts, blue
cheese, dried cherries, and cherry port vinaigrette

LOBSTER MELT
lobster topped with grilled red onion and tomato,
with melted havarti cheese on a toasted baguette

CAN ALSO BE SERVED AS 2 SANDWICH
AND CUP OF SOUP FOR THE SAME PRICE

In Celebration Of Milennium Restaurant
GF‘OUP'S 20th Anniversary,
Enjoy These Union Cabaret & Grille
Throwback Menu ltems!



