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Chicken
Full Order

Chicken Marsala 19
Naturally organic chicken breasts sautéed in our marsala mushroom sauce.

Chicken Parmesan

Hand breaded chicken breasts topped with our homemade marinara sauce &

provolone cheese.

Chicken Santa Fe 18
Naturally organic Cajun grilled chicken breasts served over a bed of wild rice &

topped with sautéed pablano peppers, red onions, roasted red pepper & Asiago cheese.

Steaks

1/2 Order
12

QUL steakts are USDA Cheice
14 oz Ribeye Steak 12 0z New York Steak
28 26
8 oz Filet Mignon 6 oz Filet Mignon
28 25
Crab Stuffed Filet
with Merlot sauce
30

Signature Entrees

(U entrees are sewed with a cheice of side dish and fresh bread
Smothered New York Strip
Sautéed mushrooms, onions and pepper jack cheese top our choice New York Strip steak.
Steak Diablo
Pan seared Filet mignon topped with a spicy pablano pepper sauce.
Blackened Shrimp
Served over wild rice, sautéed peppers & onion topped with lemon butter.
Grilled Pork Chop
14 oz center cut frenched pork chop grilled to perfection.
Lamb Chops
Grain fed Colorado raised lamb chops served with a side of demi-glaze.
1/2 pound Angus Burger
Served on a toasted chiabatta loaf with lettuce, tomato, Bermuda onion,
& your choice of cheese.
Grilled Halibut
Grilled Halibut filet served with lemon bordelaise.
BBQ Glazed Ribs Full Rack
Slow roasted pork ribs glazed with our signature BBQ sauce. 27

25

1/2 Rack
17

Side Disthres

Chaice of ane with entriée add a side for  §3

Baked Potato = Burgundy Mushrooms = Steak Fries = Potatoes Au Gratin = Cedar’s Wild Rice
Medley of Sautéed Vegetables » Pasta Marinara = Sautéed Artichoke Hearts = Roasted Apples




(¢t

Uppetizews
Spinach & Artichoke Dip 8 Shrimp Cocktail 9 Coconut Shrimp 9
Artichoke hearts, spinach, garlic, Cedar’s spectacular Coconut breaded, deep

Asiago & Monterey jack cheese shrimp cocktail served fried & served with a
with fried bow-tie pasta. with cocktail sauce. tangerine dipping sauce.

Tomato Bruschetta 9 Cedars’ Sampler 13 Crab Cakes 10
Parmesan encrusted crustinis Enjoy any 3 of your Hand made crab
topped with freshly favorite appetizers. cakes served with
made tomato bruschetta. lemon butter.

Soups & Salads
dd Shiimp for $6.00 ox Guitled Chichien fox $5.00 to any salad.
Special Soup of the Day 3 Cedar’s French Onion Soup 3

Caesar Salad
Romaine lettuce tossed with croutons, Asiago cheese & Caesar dressing.

Cedar’s House Salad
Mixed greens, grape tomatoes, baby carrots, English cucumber & red onions.

Cedar’s Chop Salad
Romaine lettuce, mixed greens, grape tomatoes, asparagus, bacon bits & red onions.

Duessings: Ranch, Blue Cheese, Rasplievwy Vinaigrette, Peppercarn Paunesan,
Fouse Vinaigrette, Balsamic Vinaigrette

Fasta

Sewed with wavm fresh homemade bread.

Full order  1/2 order
Shrimp Scampi
Large shrimp tossed with tagliatelle & our classic scampi sauce. 18 12
Chicken Roulette

Sautéed button mushrooms, bell pepper, red onions, pablano peppers, & farfalle 17 11
pasta tossed wirh our homemade marinara sauce then topped with spicy grilled chicken breast.

Grilled Chicken Alfredo

Grilled free range chicken breasts, served over tagliatelle with garlic & basil alfredo sauce. 17

Offering a Selection of FHomemade Dessents For Your Sweet Jooth.
Ja Ga erders available for an additional sewice charge.




