RAW BAR

by the piece
Jumbo Shrimp Cocktail 4.5
* QOpysters on the Half Shell 2

* Littleneck Clams on the Half Shell 2

served with cocktail sauce, horseradish & lemon wedge

SOUP

Inspired by the Chefs of Mohegan Sun
Lobster Bisque 8
New England Clam Chowder 7

SMALL TASTES

Buffalo Wings 9

carrots, celery, bleu cheese dressing

Grilled Oysters 11

basil, roasted garlic, parmesan

Shaved Prime Rib Sliders 12
fresh baked parkerhouse rolls, onion soup dip,

fresh horseradish
+¢+ Chinese Chicken Lettuce Wraps 10

cool lettuce cups, sweet chili & peanut sauce

GRILL

served with french fries
* Steak Burger 13
choice of american, cheddar, swiss or blue cheese,
peppered bacon, grilled onions, peppers or mushrooms

Pastrami & Horseradish Cheddar Melt 14

vinegar peppers & onions

Qrilled Chicken BLT 12
peppered bacon, crispy iceberg lettuce,

hothouse tomatoes, basil aioli

STEAK FRITES 21

served with crispy parmesan fries

12 oz New York Strip
8 oz Filet Mignon
12 oz Rib Eye

au poivre, béarnaise, bordelaise, maytag fondue,

maitre d'hétel butter, sauce diane

SEAFOOD SPECIALTIES

New England Lobster Roll 18
butter-toasted roll loaded with chilled lobster salad,

served with french fries & housemade coleslaw

Batter Fried Sea Scallops 16

coleslaw, french fries, housemade tartar sauce

Grilled Swordfish 17

haricots verts, roasted fingerlings, maitre d'hétel butter

Crispy Shrimp 16
chipotle-honey glaze,
frisée salad with croutons & peppered bacon
* These items can be cooked to order or may contain raw or
undercooked ingredients. Consuming raw or

undercooked fish, eggs, poultry or shellfish may
increase your risk of food borne illness.

++These items contain nut or peanut products.
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WOOD-FIRED OVEN SPECIALTIES

Classic Cheese Pizza 11
Pepperoni Pizza 12

Meatball & Fresh Mozzarella Pizza 12

roasted peppers, caramelized onions

** Margherita Pizza 11

fresh plum tomatoes, pesto, mozzarella

Spinach & Roasted Tomato Pizza 11

ricotta, shaved parmesan

Sausage & Wild Mushroom Pizza 12

fennel sausage, forest mushrooms, red sauce, mozzarella

Prosciutto & Provolone Pizza 12

arugula, shaved red onion, shaved parmesan

Italian Stromboli 13

capicola, genoa, pepperoni , ham, mozzarella, provolone

Pepperoni Stromboli 12

pepperoni, mozzarella , provolone

Chicken Stromboli 12

chicken, broccoli, roasted tomatoes, asiago cheese

SOUP

Inspired by the Chefs at Mohegan Sun

Pasta e Fagioli 6

SALADS

Pompeii Chicken Caesar Salad 13
without Chicken 9.5

Mesclun Greens 8

olive tapenade, balsamic vinaigrette

PANINIS

served with Chef's pasta salad
** Plum Tomato & Fresh Mozzarella 11
classic basil pesto on sesame sourdough

Muffaletta 12

rosemary ham, prosciutto, genoa and provolone with

an olive salad and mixed greens on ciabatta bread

Veal Parmesan 14

with roasted tomatoes, basil and fontina

PASTA

Seafood Fra Diavolo 18

shrimp, clams, calamari & scallops over

spaghetti with a spicy plum tomato sauce

Spaghetti 14

with meatballs and/or sweet Italian sausage

Chicken Scallopine 14

marsala or piccata style, pasta aglio e olio, seasonal vegetables

Linguini & Mussels 12

with red sauce or white wine garlic butter

* These items can be cooked to order or may contain raw or
undercooked ingredients. Consuming raw or undercooked
fish, eggs, poultry or shellfish may
increase your risk of food borne illness.
¢+« These items may contain nut or peanut products.
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% SOUP
H 3% Congee 4
EIBHEW Chicken Congee 6
REEA Pork Congee with Duck Egg 8
EIRH¥EW Frog Leg Congee 8
T34 RE Oxtail Soup with Watercress 9

EiHEMY Clam & Tomato Soup 8

&5%i/ %5 % NOODLE SOUP

ﬁ@i%ﬁﬁ Shrimp & Pork Wonton Soup 10

AHBEEM Roasted Duck Soup 9
G EM Fish Ball Soup 9
454 %%E Beef Noodle Soup 9

above served with egg or rice noodles

H R B4 Japanese Udong Noodle Soup 10

with shrimp, scallops, calamari & fish cake

1> ¥#y%i NOODLES

YEf% E¥#EM Seafood Shanghai 12

with shrimp, scallops, calamari & fish cake

** U] )||#2$&% Dan Dan Noodles with Chicken 8

spicy peanut sauce

WHHYESES Cha Jung Mein 8

noodles in pork bean sauce

ERDEH Chap Chae 10

Korean bean noodles with beef

PEE#% Steamed Spare Ribs 11

with Eamin noodles in black bean satice

KR+ SPECIALTIES

EESFEEL S White Fish over Chinese Broccoli 14

steamed with soy & ginger

HA 4 17E Korean Short Ribs 13
with Korean bbq sauce
FHEKEE Lau Mai Gai 9
rice, chicken & sausage wrapped in bamboo leaf

fEdR A EE Shrimp & Pork Dumplings 7

served steamed or pan-fried

A£F4EWAL Saigon Beef Lettuce Wraps 12

with ginger & Mirin rice wine sauce

/ME SMALL DISHES
HGRFEELR Vegetable Spring Rolls 6
HEEEEX Kim Chee 5
1B M EESRE Chinese Broccoli 9
L#/NESE Steamed Baby Bok Choy 9
WK Sautéed Watercress 9

* UL By T LR IR R B AT RE RS RSB R B,
AR SOR TE A A P, 58, R RO R R P 5 B

oo LB A TR El B SR BB A .
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I DESSERTS
Apple Cobbler 6

streusel topping, vanilla ice cream

** Peanut Butter Bar 6
rich peanut butter and milk chocolate mousse

over a chocolate cookie crust

Classic Cheesecake 6
creamy cheesecake served with or without
strawberry sauce

Chocolate Pudding Cake 6

warm, gooey chocolate cake served with
chocolate or vanilla ice cream

** Best Darn Carrot Cake Ever! 6

carrots, pineapple, coconut, walnuts,
citrus cream cheese frosting

Old Fashioned Rice Pudding 4

sprinkle of cinnamon

Creamy Ice Cream 4
chocolate or vanilla

“ LIQUID DESSERTS
7.75

Tiramisu
Absolut Vanil Vodka,
Godiva White Chocolate Liqueur, Kahlaa,
DiSaranno Amaretto Originale Liqueur

French Pear Martini
Absolut Pears Vodka,
St. Germain Elderflower Liqueur, lemon twist

Mohegan Classic

Baileys Irish Cream, Amaretto, coffee

Irish Coffee

Jameson Irish Whiskey, coffee

Espresso Martini
Absolut Vanilia Vodka, Starbucks Coffee Liqueur,
splash of chilled espresso

Willy Wonka

Godiva Chocolate Liqueur,
Chambord Raspberry Liqueur, coffee

Death by Chocolate

Godiva Chocolate Liqueur,
Chambord Raspberry Liqueur, hot chocolate

Kahlaa Butterball

Kahltaa Coffee Liqueur,
Butterscotch Schnapps, hot chocolate

Coconut Cream Pie
Malibu Coconut Rum, Kahliia Coffee Liqueur,
Baileys Irish Cream, hot chocolate
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