
7oz Center Cut Tenderloin Filet  
Char-Grilled  to your Specification 23 

“Au Poivre” with Brandy/Peppercorn Sauce 25 
Topped with a layer of  melted Bleu Cheese 25 

“Oscar” with Lump Crab Meat, Asparagus and Evergreens’ own Béarnaise Sauce 28 
 

Mouth-Watering “Fall off  the Bone” Ribs smoked and sauced to Perfection  
Full Rack 15  Half  Rack 11 

 

Fresh Mountain Trout prepared either Pan-Seared, Broiled or Almond Crusted,  
served with Evergreens’ own Meunier Sauce 18 

 

8oz Boneless Breast of  Chicken Char-grilled, Sautéed or Blackened 14 
 

Chicken Marsala served on a bed of  Angel Hair Pasta 16 
 

Chicken Parmesan served on a bed of  Angel Hair Pasta topped Marinara and Mozzarella 16 
 

Porcini Ravioli served with your choice of  Alfredo Sauce or Evergreens’ Vodka Marinara 12 
 

Lobster Ravioli served with a Crab Ricotta Tarragon Cream Sauce 18 
 

All Entrees served with Fresh Garden Salad, your choice of  Grilled Asparagus or Steamed  
Broccoli and Baby Baked Potatoes (no potatoes with pasta entrees) 

 

Crab Louis Salad 11 
3oz of  Jumbo Lump Crab Meat, Sliced Avocado, Tomato and Hard Boiled Egg served with  

“Louis” Dressing on a Crispy Bed of  Romaine 
 

Spinach Artichoke Dip served with Tortilla Chips 7 
 

Roasted Asparagus 6 
 

Boneless Wings 8 
Prepared with either BBQ or Hot sauce and served with your choice of  Bleu Cheese or Ranch 

French Onion Soup topped with Gruyère Cheese 6 
 

Soup du Jour 4 
 

Cobb Salad 10 
Chicken, Bacon, Avocado, Tomato, Bleu Cheese and Cheddar served on a bed of  lettuce 

 

House Salad 
Small 5 Large 7 

 

Chicken Wrap with Bacon, Lettuce, Tomato wrapped in a flour tortilla and topped with Tarragon 
Mayonnaise 8 

 


