
New England Lobster Roll   16.95
butter-toasted roll loaded with chilled lobster salad

GRILL
* Steak Burger   10.95

with your choice: of cheddar, american or swiss;
add: Applewood smoked bacon, grilled onions,

peppers or mushrooms    .50 each topping

Tenderloin Tip Sandwich   14.00
with mushrooms, onions & cognac steak sauce

Classic Reuben   11.25

Spicy Batter-Dipped Shrimp   12.50

Jumbo Lump Crab Cakes   16.00

Buffalo-Style Hot Wings   8.95

Beer-Battered Onion Rings   6.00

SOUP

RAW BAR

SPECIALTIES

Inspired by the Chefs of Mohegan Sun

New England Clam Chowder   7.00

Lobster Bisque   8.00

SMALL TASTES
All-Beef Sliders   9.00

Shrimp Cocktail   3.25 each

Fresh Oysters on the Half Shell   1.85 each

Fresh Littleneck Clams on the Half Shell   1.85 each
served with cocktail sauce, horseradish & lemon wedge

warmed corned beef, swiss cheese, sauerkraut & 
thousand island dressing on grilled rye

Grilled Chicken Sandwich   10.95
roasted tomatoes, basil aioli & boursin cheese 

sesame-garlic-ginger sauce & rice noodles

Cajun Grilled Salmon   15.95
red pepper polenta  & grilled asparagus

Seared Scallop Salad   13.50
olive tapenade & soy-ginger vinaigrette

* Grilled NY Strip Steak   18.00
peppers, onions, mushrooms & tomatoes

over mashed potatoes with demi glaze

* Asian Fried Steak   18.00
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shrimp, clams, calamari & scallops over

with meatballs or sweet Italian sausage 

Spaghetti   14.00

Fettuccini Alfredo   14.00
with grilled chicken & oven-roasted tomatoes

Tortellini   14.00

PASTA

Steak & Cheese   10.95

& Cabot cheese on sesame sourdough

Pompeii Grilled Chicken Caesar Salad   12.75
without Chicken  9.25

Mesclun Greens   8.00
olive tapenade & balsamic vinaigrette

WOOD-FIRED OVEN SPECIALTIES

White Clam Pizza   13.50
clams, oil & garlic with asiago & mozzarella cheese

portobello mushroom, roasted red peppers, onions 

SALADS

seafood stuffing with an eggplant & caper tapenade

SOUP

served with Chef's pasta salad

Baked Stuffed Cod   14.00

oven-roasted with broccoli, roasted tomato & asiago cheese

Spinach & Roasted Tomato Pizza   11.95

Sausage & Wild Mushroom Pizza   12.95
red sauce, fennel sausage & forest mushrooms

Chicken Stromboli   12.95

Pepperoni Stromboli   12.00
oven-roasted with mozzarella & provolone

with ricotta & shaved parmesan

sautéed tenderloin tips, wild mushrooms, 
tricolor tortellini & demi cream, baked with mozzarella

Pasta e Fagioli   6.00

Inspired by the Chefs at Mohegan Sun

Grilled Chicken  10.95
smoked mozzarella, fontina, caramelized onion
& roasted plum tomatoes on sesame sourdough

PANINIS

 Seafood Fra Diavolo   16.00

spaghetti with spicy plum tomato sauce

Garlic Bread   4.50
oven-roasted with mozzarella & marinara

** Tomato & Fresh Mozzarella    9.00
classic basil pesto on an onion ficel roll

** Margherita Pizza   11.95
fresh plum tomatoes, mozzarella & pesto

Classic Cheese Pizza   10.95

Pepperoni Pizza   12.00

10/16/2007 PC                                                                                                                                                    



SOUP
白  粥 Congee  4.00

香滑雞粥  Chicken Congee  5.00

皮蛋瘦肉粥  Duck Egg with Pork Congee  7.00

香滑田雞粥  Frog Leg Congee  8.00

西菜牛尾湯  Oxtail Soup with Watercress  8.50

NOODLE SOUP
鮮蝦雲吞麵  Shrimp & Pork Wonton Soup   9.00

本樓燒鴨麵  Roasted Duck Soup   8.50

爽滑魚蛋麵  Fish Ball Soup   8.00

牛筋牛腩麵  Beef Noodle Soup   8.50
above served with egg or rice noodles

日式海鮮烏冬麵  Japanese Udong Noodle Soup   9.50
with shrimp, scallops, calamari & fish cake

NOODLES
海鮮上海麵  Seafood Shanghai   10.00

with shrimp, scallops, calamari & fish cake

** 四川擔擔麵  Dan Dan Noodles with Chicken   7.00
spicy peanut sauce

京都炸醬麵  Cha Jung Mein   7.00
noodles in pork bean sauce

冬菇肉絲炒麵  Egg Noodles with Pork
& Mushrooms   8.00

牛肉炒粉絲  Chap Chae   7.00
Korean bean noodles with beef

排骨撈麵  Steamed Spare Ribs   11.00
with Eamin noodles in black bean sauce

SPECIALTIES 
 唐芥蘭配魚塊  White Fish over Chinese Broccoli  14.00

steamed, with soy & ginger 

本樓燒鴨  Roasted Duck   10.00
with sesame hoisin sauce 

家鄉糯米雞  Lau Mai Gai   7.50
rice, chicken & sausage wrapped in bamboo leaf

鮮蝦菜肉餃  Shrimp & Pork Dumplings   8.00
served steamed or pan-fried

生菜牛肉卷  Saigon Beef Lettuce Wraps   12.00
with ginger & Mirin rice wine sauce

SMALL DISHES
絲苗白飯  White Rice   1.50

雜錦素春卷  Vegetable Spring Rolls   6.00

韓國醃泡菜  Kim Chee   5.00

蠔油唐芥蘭  Chinese Broccoli   7.50

上海小白菜  Steamed Baby Bok Choy   8.00
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