Starters

Side Salade
Assorted Baby Greens and Romaine Lettuce with Veg’etable and Pruit Garnish, Rasp]:)erry
vinaigrette and Blue Cheese Crumble 275

Smoked Salmon
PeCaIl Smolge(l Alaslzan Salmon Witll Saffron CuCum]I)el‘ Sala(l

Sour Cream and Dill Sauce with Crackers for two 5.95

Soup

All Entrée orders come with Chefs Daily Soup

Entrée

Imperial Shrimp
A house specialty, sautéed Shrimp

Dipped in a sweet and spicy Mong‘olian Pepper Sauce
And served with hot Saffron Rice 11.75

Pasta Alfrec],o

You will love this Northern Italian Classic,
Made with Rich Fresh Cream, Parmesan Cheese
And Seasoned perfectionately with Love 10.75

Chicken Alfredo
As above with Sliced Chickeni2.50

Chicken Piccata
A true Classic with capers Beurre Blanc
And a 1ove1y lightly Sautéed Breast of
Chicken with just the per{ect amount of g‘arlic
Served with our House Basmati Rice 11.25
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The Herbed Chicken Breast
A house specialty, Lean Chicken Sliced and lightly
Steamed in white wine and herbs tossed with our

Warm pasta salad And Garnished with fresh

Tomatoes and pecorino Cheese 1075

Beef Stir Fry
Pan Fried Fresh Choice Beef with Garlic
And Seasonal Vegetal)les , Spicy Hunan Sauce
Steamed Rice 11.75

The Vegetarian
A Milestone of Fresh Veg‘etal)les Sautéed in
The appropriate amount of Olive Oil and Garlic then
Finished with a little wine, Freshly Ground Pepper
And a touch of nutmeg, Choice of Rice or Pasta 11.00

Specialtv Sandwiches

Cashew Chicken
A Butter Croissant, Cashew Chicken Salad
And Garden Greens with Raspl)erry Vinaigrette 9.75

French Dip
Traditionally Prepared Roast Beef on Crisp Sour Doug’h
French Roll with Natural Au Jus, Pasta Salad and Fruit 1025

SOL‘[P an(]_ Salad 9.50
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Desserts

Rich Butter Pound Cake and

Forest Berries with Rum and Honey 4.50
Lattice Top Fresh Apple Pie a la mode 425
Streusel Cheesecake with Caramel Sauce 195

Hot Southern Pecan BI‘OWIlieS
With Ice Cream with Chocolate Sauce 4.75

Beverage Selection

Ice Cold

Earl Grey Iced Tea

Pepsi, Diet, Dr Pepper

Root Beer or Sprite
1.75

Coffee

Reg’ular or Decaffeinated
French Roast 1.75

Press Pot for Two 4.00

Hot Tea

A Full assortment of teas from arouncl the Worlcl
And Herbal Celestial Seasonings 2.50

Apple Cider, Hot Chocolate or Fruit Juice 250
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www.Fosemountrestaurant.com

Lmerican Regional Cuisine
Teaturing Local and Regional S roducts
With Mialticuttaral Dsthes that sgpresent cur Great Meantains
Dhins landds and Water sources



