
Strong, Brave and True, Faire son of Elaine & Lancelot, he was 
the most courteous, noble and virtuous Knight of the Round 
Table. The only Knight who succeeded in the Quest for the 

Holy Grail. Through Dedication & Devotion, he achieved his 
quest.  

 
Due to our Dedication & Devotion to fine & courteous dining at 

a faire price, we have named this noble room in his honor.  
 

Thus, we graciously welcome you in Sir Galahad's name and 
wish you a hearty supper this evening, as well as a long & 

virtuous life.  
 

May you achieve your quest. 

 

Jumbo Shrimp Cocktail 
with Cocktail Sauce 

13.00 

Escargot in Brioche 
White Wine, Garlic, Butter, 

Lemon and Herbs 
12.00 

Pan Seared Crab Cakes 
Basil-Garlic Aioli, Field Greens and Fried Leeks 

13.00 

 

French Onion Soup 
8.00 

Beef Barley Soup 
6.00 

Signature Salad 
Mixed Lettuce, Olives, 

Tomatoes, Artichokes, Hearts 
of Palm and Spring Onions 

with Peppercorn-Lemon 
Dressing 

7.00 

Caesar Salad 
Crisp Romaine, Fresh Garlic 

Croutons and Parmesan 
Cheese Tossed with Our 

Homemade Dressing. 
9.00 

 
Served with Our Signature Tossed Salad 

Grilled Fresh Atlantic 
Salmon 

Tomato-Caper Chutney, 
Asparagus and Lemon-Herb 

Risotto 
21.00 

Alaskan King Crab Legs 
One Pound of Premium Crab 

Legs with Drawn butter 
39.00 



Pan Seared Chicken Breast 
Breast of Chicken Simmered in a Red Wine Sauce, Caramelized 

Pearl Onions and Wild Mushrooms with Garlic Mashed 
Potatoes and Sautéed Vegetables 

19.00 

Twin Lobster Tails 
Two 6 oz. tails with drawn butter 

40.00 

 
Our Prime Rib is USDA Choice, Aged Not Less then 21 Days, 
then Seasoned in Rock Salt and Fresh Ground Pepper, Slow-
Cooked to Perfection. The Prime Rib is Carved Tableside and 
Served with Our Signature Salad, Mashed Potatoes, Creamed 

Spinach and Yorkshire pudding.  

King Arthur Cut 
16 oz. 
28.00 

Lady Guinevere Cut 
10 oz. 
24.00 

Knight's Round Table Cut 
12 oz. 
26.00 

The Traditional English Cut 
Three Slices Cut Thin 8 oz. 

22.00 

 
Create Your Own Surf and Turf Combo 

Add to any Entrée 

Maine Lobster Tail (6oz) 
17.00 

Alaskan King Crab Legs 
19.00 

 
Jumbo Baked Potato 

Add 3.00 

 

Old-Fashioned Mud Pie 
6.00 

New York Cheese Cake 
7.00 

Flaming Baked Alaska 
7.00 

The Queen’s English Triffle 
6.00 

Specialty Coffee Drinks 

Irish Coffee 
The Traditional Favorite Made 

with Old Bushmills Irish 
Whiskey, Topped with 
Whipped Cream and 

Garnished with Green Crème 
de Menthe

Sir Lancelot 
This Medieval Wonder is 

Kahlua and Grand Marnier in 
Fresh Brewed Coffee, Topped 

with Whipped Cream and 
Shaved Chocolate. 

5.25 



4.95 

King Arthur  
This Fine Beverage Consists 
of Bailey's Irish Cream and 

Frangelico Topped with 
Whipped Cream and Shaved 

Chocolate. 
5.75 

The Round Table 
A Unique Beverage of the Old 
Realm - Brandy and Kahlua, 
Topped with Whipped Cream 

and Nutmeg. 
5.50 

 

White Wines 

Hess "Select" Chardonnay 
California 

13.50 
Beringer "Founder's Estate" 

Chardonnay 
California 

11.00 
Rodney Strong "Chalk Hill" 

Chardonnay 
Sonoma 

13.50 
Honig Sauvignon Blanc 

California 
9.50 

Ponzi Pinot Gris 
Oregon 
12.25 

Lindemans Padthaway 
Chardonnay 

Australia 
8.00 

J. Lohr "Cypress" Chardonnay 
California 

9.00 
Fetzer "Barrel Select" 

Chardonnay 
California 

9.50 
Robert Mondavi 

Chardonnay 
Napa 
19.00 

Frogs Leap Sauvignon Blanc 
Napa 
16.25 

Millbrook Chardonnay 
New York 

10.25 
Louis Jadot Chardonnay 

France 
12.00 

Barton & Guestier Vouvray 
France 
8.00 

Blush Wines 

Sutter Home White Zinfandel
California 

8.00 

J. Lohr "Cypress" White 
Zinfandel 
California 

8.00 

Beringer White Zinfandel 
California 

9.00 

Red Wines 



J. Lohr "Cypress" Cabernet 
Sauvignon 
California 

9.50 
Meridian Paso Robles 
Cabernet Sauvignon 

California 
8.25 

Beringer "Founder's Estate" 
Cabernet Sauvignon 

California 
8.25 

J. Lohr "Cypress" Merlot 
California 

9.50 
Beringer "Founder's Estate" 

Merlot 
California 

8.25 

Deakin Merlot 
Australia 

9.00 
Rosemount Estate Shiraz 

Australia 
9.25 

Georges Duboef Beaujolais-
Villages 
France 
8.00 

Mouton Cadet Rouge 
France 
8.25 

Cline Vineyards Zinfandel 
California 

8.25 

Columbia Crest Grand Estate Cabernet Sauvignon 
Washington 

9.00 

 

Fresh Brewed Coffee, Decaf, 
Hot Tea 

2.25 

Espresso 
2.50 

Cappuccino  
3.50 

Juice 
2.25 

Soft Drinks or Milk 
 

Pepsi, Diet Pepsi, Sierra Mist, Orange Slice, Iced Tea  
2.25 

 


