
O L D E  B E A U

SALADS

STARTERS

SOUPS

S e r v e d  w i t h  a  G a r l i c  &  L e m o n  S a u c e
$ 1 3

FROG LEG SCAMPI

MASTER’S PIMIENTO SLIDERS
T w o  C e r t i f i e d  A n g u s  B e e f  S l i d e r s  T o p p e d  w i t h

P i m i e n t o  C h e e s e  &  B a c o n
$ 1 0

V e g e t a b l e  B e e f
$ 6

SOUP DU JOUR 

S e r v e d  w i t h  M i x e d  G r e e n s ,  C a n d i e d  W a l n u t s ,  &  a
W a r m  B a c o n  V i n a i g r e t t e

S m a l l  $ 8       L a r g e  $ 1 2

ROASTED GOLDEN BEET & GOAT CHEESE SALAD

HOUSE SALAD
S m a l l  $ 6       L a r g e  $ 1 0

CAESAR SALAD
S m a l l  $ 6       L a r g e  $ 1 0

A d d  P r o t e i n  t o  y o u r  S a l a d
 C h i c k e n  $ 1 3  -  S a l m o n  $ 1 5  -  S h r i m p  $ 1 4

*These Items May Be Served Raw or Undercooked. Consuming Raw or Undercooked     
            Meat, Shell f ish, Eggs, or Poultry may result in a Food-Borne I l lness.

FRENCH ONION
$ 6

GF

CRAB STUFFED PORTABELLA
W i t h  a  R e d  P e p p e r  M o r n a y

$ 1 0

GF

OLDE BEAU WEDGE SALAD
B a b y  I c e b e r g  L e t t u c e ,  R o a s t e d  G r a p e  T o m a t o e s ,

B a c o n ,  &  B l e u  C h e e s e
S m a l l  $ 8       L a r g e  $ 1 2

GF

GF



O L D E  B E A U

ENTREE S

WILD ATLANTIC HALIBUT
W i t h  a  S u n d r i e d  T o m a t o  R i s o t t o

$ 3 4

SPINACH STUFFED SALMON
S t u f f e d  w i t h  S p i n a c h ,  M u s h r o o m s ,  &  s e r v e d  w i t h  a

D i j o n  C r e a m
$ 2 5

DES S ERTS

$ 9

OREO & CHOCOLATE CHEESECAKE

CHOCOLATE MOUSSE
$ 5

*These Items May Be Served Raw or Undercooked. Consuming Raw or Undercooked     
            Meat, Shell f ish, Eggs, or Poultry may result in a Food-Borne I l lness.

S e r v e d  w i t h  a  M a r s a l a  M u s h r o o m  S a u c e
$ 3 2

ANGUS N.Y. STRIP

PISTACHIO CRUSTED LAMB LOIN
S e r v e d  w i t h  a  L i g h t  M i n t  A u  J u s

$ 3 2

VEAL PARMESAN
S e r v e d  O v e r  L i n g u i n e

$ 2 4

GF

GF

GF


