Open 1pm - 8pm
Thursday, Nov. 22, 2018

Reservations Recommended:
NOTTINGHAMSTAVERN.COM

APPETIZERS

CRANBERRY
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Brie topped and baked with
cranberries and pecans;
served with a toasted
english muffin. 12

ARTICHOKE
SPINACH DIP

A blend of spinach, artichoke
hearts, cream cheese,
mayonnaise and mozzarella;
served with tortilla chips. 9

PRETZEL BITES

Served with chilled chipotle
cheese and honey mustard
dipping sauces. Reg 7 * Lg 12

L TOTS

<
10 & under please!

TURKEY BREAST

Served with sage stuffing
and mashed potatoes. 13

HAM STEAK

Served with sage stuffing
and mashed potatoes. 13

MOSTACCIOLI

Mostaccioli noodles topped
with cheese and alfredo
sauce. 13. Add chicken 4

DESSERTS

PUMPKIN PIE

with whipped cream 8

PECAN PIE

with whipped cream 8

SALTED CARAMEL
CHEESECAKE

on a graham cracker crust 6
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RITREES

Served with your choice of a cup of butternut squash soup
or green dinner salad, and choice of sweet potato with brown
sugar and butter, wild rice, or roasted garlic cream cheese
mashed potatoes. Served with sautéed vegetables.

T URKIEY
BREAST

Fresh turkey breast served
with sage stuffing, gravy and
cranberry sauce. 29

NEW YORK
ST EAM

120z Prime grade New York
steak grilled to perfection. 38

PRIME RIB

Fresh roasted prime rib served
with creamy horseradish and
au jus. 8oz. 31 » 120z. 36

BEBL. ACM
FOREST HAM

80z Black forest ham topped
with an apricot mint glaze. 28

SOUTHWEST
IPAAS T A

Penne pasta tossed with a
minced lobster creamy chipotle
sauce, then topped with 60z
blackened slipper lobster.
(not served with sides) 31

SALAD

GREEN SALAD

Fresh mixed greens, carrots,
tomatoes, cucumbers, and
homemade croutons. 4

Please Note: 18% Service fee may
be added to parties of 10 or more

SHRIMP SCAMPI

Six shrimp sautéed in a buttery
lemon white wine sauce tossed
with fresh roma tomatoes,
parsley and garlic. 27

CHICKIEN
SUPREME

80z chicken breast stuffed with

ham and swiss cheese, topped
with mushrooms and diced

tomatoes in a cream sauce. 28

CARAMELIZED
SALINMON

8oz salmon filet, baked and
topped with caramelized
teriyaki, ginger, brown
sugar, and mustard. 29

PORTOBELLO
RAVIOLI]

Ravioli stuffed with portobello
mushrooms tossed with a basil
garlic sauce, fresh tomatoes,
green beans, and portobello
mushrooms, then topped and
baked with mozzarella cheese.
(not served with sides) 21

SOOUBB?

BUTTERNUT SQUASH

Blended with roasted apples
Bowl 7 « Cup 4

FRENCH ONION

Topped with a puffed pastry
and swiss cheese. Bowl 8




