Mesquite Grilled Rib-Eye «

16 ounce Mesquite seasoned and

cooked to your liking 25.

Grilled Salmon

Fresh cut filet; grilled and finished
with herb butter 18.

Baked Scallops

Scallops topped with lightly seasoned
bread crumbs with white wine, lemon and

butter, then baked to perfection 19.

Paella Diablo

Shrimp, scallops, mussels, little necks

mﬁiﬁ\\g\ julienne onions, red and green bell pepper
with authentic Mexican spices, served
over Saffron rice 21.

Fish and Chips
Light batter scrod filet, served

with French fries and coleslaw 12.

Pierogi
Handmade, home-style potato and
cheese, stutfed in our own dough. Lightly
pan~fried, finished with bacon bits and
sautéed onion, also available stuffed
with cabbage and mushroom 11

-Cowesett Inn Signature Dish

¥ Consumens are adoissd to onder isa/[ooc{ and other meats tﬁowugé@ cooked
as /za’ztéa[@ cooked fooc[i can inctease the nish o/[ Llness.

Bourbon Beef Tenderloin
8 ounce tenderloin of beef grilled
to your liking, sliced and finished
in Bourbon sauce 17.

Pork Chop
Generous 12 ounce French bone
chop, grilled with cracked black
pepper and finished with red wine
demi glaze, served with mashed
potato and steamed vegetable 16.

Baked Scrod

Baked with white wine, lemon,
butter and lightly seasoned
bread crumbs 18.

Boneless Fried Chicken

Chicken tenderloins dippecl ina
light batter, fried to a golden
brown, topped with gravy 14.

A
Chicken Maryland \\'\i)@\
Boneless fried chicken ]:)reast, baked

with Swiss cheese and bacon 15.

Roast Stuffed Turkey
Oven roasted, sliced and stuffed

with our own dressing then
topped with gravy 15.
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