Centhiry House

HOTEL / RESTAURANT / CONFERENCE CENTER

WWW. THECENTURYHOUSE.COM

Diwer f{ﬁ/ﬂ/izem‘

Qy/ll:l}ﬂ/’ﬁ Cocklad
Three Jumbo Shrimp Poached in Our Court Bouillon
Served with Our Tangy House Made Cocktail Sauce...11

Qyﬂ)tll’ﬂl) b Tua
Pink Sea Salt & Cracked Black Pepper Crust
Arugula Salad Dressed with an Extra Virgin Olive Oil Lemonette...15

Q%/;/:t}n;ﬁ Brochelle
Jumbo Shrimp Wrapped in Applewood Smoked Bacon , Roasted with Sundried Tomatoes & Horseradish
House Made Bourbon BBQ Sauce...11

Dotiate Grocehi
Cracked Black Pepper & Roasted Garlic Potato Pasta Pan Fried in Clarified Butter

Served over Gorgonzola Cream Sauce...8

(7111115(} L;/m;ﬁ Cruls (;11,(’4;'
Pan Seared Tender, All Meat Cakes
Sweet & Spicy Peppadew Aioli & Green Salad...15

Fonr Cheese Egagplant Roliding
Herbed Ricotta, Mozzarella, Parmesan Cheese Wrapped with Slices of Marinated Eggplant
Asiago Crisp & Smoked Tomato Cream...9

Triv of Loeat Cheeses & Jeasonal Acconliements YJelecled by Cnr Chef

M/P
7
Q/(flt’ Ay
Adonp of the Dy

Chef’s Selection of Choice Ingredients that Complement the Season...6

Cﬂtlﬁﬂy FHouse L obster Chowder
Tender Chunks of Lobster in a Hearty Chowder...9

Shree Cnson Q/(;uﬁ
Caramelized Spanish Onions, Shallots & Bermuda Onions in a Rich Beef Broth
Topped with Swiss & Provolone Cheese...6

Aty

Centiry FHouse Wedge Jalad
Iceberg Lettuce, Cucumbers, Tomatoes, Shaved Red Onion
Cracked Black Pepper, Pancetta Crisp with Avocado Ranch Dressing...7
Centiry Cuesar
House Made Caesar Dressing, Crisp Romaine Hearts
Crispy Polenta Croutons & Asiago Cheese...7 White Anchovies...8

SArwgnla Jatad
Buttered Walnuts, Seasonal Apples, Sundried Cranberries & Blue Cheese
Tart Apple Vinaigrette...7

Gurden Q/fz/:iz)
Marinated Beefsteak Tomatoes, Cucumbers, Grilled Red Onion & Spun Beets.
Signature Tart Cherry Vinaigrette...7

$10 shared entrée plate charge. For your convenience, 18% gratuity will be added to all parties of ten guests or more.
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%{’é{f/y Plavked Santic YJatmon
Lightly Seasoned & Pan-Seared. Finished in the oven on a Hickory Plank
Tart Cherry, Applewood Smoked Bacon & Green Apple Relish
Fresh Green Salad...24

Porcind Dusted e Jeullops
Pan Seared with Wild Mushroom Risotto Cake,
Grilled Asparagus & Pancetta Crisp
Herb Oil & Red Wine Reduction...25

P Jewred American Yew Bass
Candied Ginger Grapefruit Sauce
Perched atop a Pan Seared Wild Rice Cake & Fresh Green Salad...24

Gritid Hrimp
Marinated Jumbo Shrimp, Braised Spinach & Tomatoes Concasse
Topped with Fresh Lobster & Jumbo Lump Crab Meat...24

Potilo Wrapped Cod
Fresh Scrod Wrapped in Yukon Gold Potato Strings & Pan Seared
Sweet Clam Cream, Half-Dozen Littleneck Clams
Bacon Lardons & Sweet Corn Coulis
Perched on top of Seared Polenta Cake...25

Cape Cod Pof
Lobster, Sea Scallops, Jumbo Shrimp
Littleneck Clams & Chunks of Whitefish. Simmered in a
Saffron Fennel Fumet.
Served with a side of Pappardelle Pasta...38

.L;y//l FHouse Q//}(f/( Dimmer
Broiled Lobster Meat, Pan Seared Sea Scallops & Crab Stuffed Jumbo Shrimp
Whipped Potatoes & Vegetables...35

Broded L obsler Tails
Fresh Lobster Tails Broiled with Butter Bread Crumbs White Wine & Fresh Lemon.
Served with Drawn Butter...Single 26 or Double...36
Chicken Pricalla

Pan Roasted Chicken Breast with Jasmine Rice
Lemon, Capers & Chardonnay Sauce...20

Chrcken Marsatu
Pan Roasted Chicken Breast with Wild Mushrooms Blend
Marsala Wine & Fond de Volaille...20

Suf & Turf Ftel Mgnon
Broiled Lobster Tail with Drawn Butter Paired with a Center Cut Filet Mignon
with Merlot Demi Glace...33

Red Wines

/(Ml'l/ﬂ/ ) (y/r/:m' bolle
7 Pindar (Long Island) 9.00 32.
2 Esser (California) 8.00 29.
3 Blackstone (California) 29.
4 Folie a Deux (California) 32.

Privol Neoir

5 HobNob (France) 7.75
6 Rex Goliath (California)8.75
7 LaCrema (California)

Beajolais-Villuges
8 Barton&Guestier (France)7.25

Matbec
9 Graffigna (Argentina)
70 Septima (Argentina)  8.00

Zinfindel”
77 Ravenswood (California)
72 Napa Cellars (California)

Chranti Classico
73 Rocca delle Macie (Italy)8.75

Qy/}/mz
74 Red Belly Black (Australia)8.00
75 Rolf Binder (Australia)

’yll}kll~ abervel
76 Rosemount (Australia) 7.75

Meridiage
77 Kendall-Jackson (California)

Cubervel WJamvignon

78 ]. Lohr (California) 8.75
79 Kendall Jackson(California) 9.25
20 Santa Rita (Chile)

27 Stags Leap (California)

22 Kunde (California)

$10 shared entrée plate charge. For your convenience, 18% gratuity will be added to all parties of ten guests or more.
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White Wines J)ZIIIIEI ’ (cJ/I/I (44X

Chumpugne) Jpuikling  sphil” holtle Slow Roasted Tender Chunks of Vermont Turkey
Frexinet Blanc de Blanes 8.0 25. Roasted Root Vegetable & Sweet Peas, Flakey Puff Pastry Crust

Korbel Brut (California) 25. .
Domaine Chandon Brut 37 A Side of Fresh-baked Honey Corn Bread...19

Veuve Cliquot Brut 62. 120. 7 - OO , g
Moet & Chandon “Imperial” 99 Truffle & Herb Chrcken

Martinin & Rossi Asti 31. Roasted Shiitaki & Root Vegetable Panzanella
Mionetto Prosecco (Italy) 28. Chicken Glace...23

Mionetto Moscato Dolce (Italy) 28. . . o
Peppered Hudson Valley Magrel Duck Breast
Piset G i bt | Encrl.lsted.with Pink & Black Peppercorns
Ca’ Montini (Italy) 38, Crackling & Confit Wild Rice Cake with Smoked Blackberry Duck Sauce...

Santa Margherita (Italy) 41. S e ) A/ ; 7 . v

Ecco Domani (Italy) 6.75 26. ;Eﬁ% (/KI’L/[/”IIZ J{Iylb' ‘@Kff/‘ﬂw ‘%I?éf%/f/ﬁ /\%/E’l'(’,
Yukon Whipped Potatoes

Gorgonzola Cream, House Made Steak Sauce

Reisting Red Belly Black Shiraz Demi- Glace or Horseradish Cream Sauce...28
Chateau Ste. Michelle (Wash.)

Glenora (NY) 015 28. Gopgonzota Crusied Fatel Mgnon
Lamoreau Landing (NY) 8.75 . <

Yukon Whipped Potatoes
Roasted Shallot Demi-Glace & Merlot Syrup...27

Sanvignon Blave

\‘n’ . h-‘i /- 71
Geyser Peak (California) 9.25  29. Grited Sl Lron Jlewk.
Santa Rita “120” (Chile) 6.50 24. | Caramelized Sweet Onions, Savory Herbs & Red Belly Black Shiraz Demi-Glace...23
Brancott (New Zealand) 8.75 - . . -
Char Griled Colorado Lamb Chops

Yukon Whipped Potatoes, Roasted Root Vegetables
Rosemary Lamb Jus, Mint Pesto & Roasted Red Pepper Coulis...29

Bourbon BLEC) Pork Losy

Poutly-Fuisse Applewood Smoked Bacon & Sweet Potato Succotash
Louis Jadot (France) . Honey Corn Bread...23

, Braised Boveless o Ribs of Beef
Chardenmay Roasted Root Vegetables

f e]jilrugé;ll(isfg?nf)ahforma) Z%Z Yukon Whipped Potatoes & Cabernet & Herb Braising Fond...22

Clos du Bois (California) . s e D -
Ferrari-Carano (California) . Cy/(’u’ (R(flb{ﬂd (])/”lilll’ (le
Standing Stone (NY) 7.00 : Yukon Whipped Potatoes, Natural Jus...140z. 26 or 200z. 33
(]) /ARG )2
, Dapperdetle Pasta
Dot Gris /4

Hazlitt (New York) . Sweet Peas, Parmesan & Pancetta
Extra Virgin Olive Oil & Cracked Black Pepper...18

Risolloe Du. Journo
Chef’s Selection of Choice Ingredients that Complement the Season...18
Veu! Cscar

Veal Scaloppini Poached Asparagus & Succulent Lobster & Crab Meat
Sauce Hollandaise & Yukon Whipped Potatoes...25

Gewmrsliuminer
Hogue Cellars (Washington)

$10 shared entrée plate charge. For your convenience, 18% gratuity will be added to all parties of ten guests or more.




