bert’

American Gourmet Restaurant

Monday - Saturday 4:00 - 10 PM
Sundays Noon to 9:00 FM
Banquet Room available up to 120 guests

Dinner:

159 Ella Grasso Turnpike, Windsor Locks
Phone 860-292-6801 Fax 860-627-8646

Appeti

SHRIMP COCKTAIL .7.95
Chilled jumbo Shrimp served with
a tangy classic sauce.

CLAMS CASINO.....
Whole little neck clams
and roasted with bacon.

OYSTER'S ANDREA
Select oysters baked with ,
garlic, fresh spinach and Imperial sauce.

STUFFED MUSHROOMS.. n6.95
Mushroom caps topped with
seafood stuffing.

...6.95

6.95

ZErs

ESCARGOT EN CROUTE ...
Imported snails baked on mushroom
caps in herbed butter under puffed pastry.
ALMOND FRIED CHICKEN FINGERS..........6.95
Lightly breaded tenderloin chicken
strips deep fried and served with a
mustard horseradish sauce.

S
@

FRIED MOZZARELLA CHEESE................5.95 An Albert's tradition, boneless Rib Eye, slow roasted to perfection.
Served with marinara sauce. We are not ible for well done cooking.

PILE OF ONIONS....... 395 ~ REGULAR CUT 12 Oz. 18.95
Thinly sliced golden brown light and crispy KING SIZE CUT 16 Oz 21.95

Compliment your Prime Rib with Our butter shervied mushrooms for 2.95

From the Broiler

We serve only naturally aged Beef for extra flavor and tenderness.
To enhance these entrees we suggest your favorite cocktail or glass of red wine.

FILET MIGNON
The most tender steak in Beefdom.
PETITE CUT..
The most tender steak in Beefdonr.

...21.95

... 17.50

NEW YORK STRIP SIRLOIN..

DELMONICO STEAK ... ....18.95
A Choice Rib Eye steak.

PORK CHOPS..
Center Cut Char Broil

..21.95

e 14.95

The King of Steaks pmpulv ngvd :md
prepared to perfection.
Compliment your steak with our butter sherried mushrooms for 3.95.
We are not responsible for well done.

Fresh
BAKED BOSTON SCROD

Seafood
14.95

With hint of herbs, bread crumbs and lemon butter.

15.95

STUFFED FILET OF SOLE
Delic
BAKED SC/\LLOPS

¢ filets rolled with seafoed stuffing avd enhianced wilh a croain sauce.

16.50

Baked to perfection with seasoned bread crumbs.

SWORDFISH STEAK

King of the Sea, blackened or char broiled.

BAKED STUFFED JUMBO SHRIMP.......

Jumbo Shrimp :,fuf vd wttlx a crab stuffing and baked to perfection.

STUFFED FILET OF

Delicate filets m!!e’d 7!\'.’/1
BAKED SCALLOPS...........

od stuffing and erhanced with a cicaii saiice.

Baked to perfection with seasoned bread crumbs.

SWORDFISH STEAK

King of the Sea, blackened or char broiled.

BAKED STUFFED JUMBO SHRIMP.......

19.95

Jumbo Shrimp stuffed with a crab stuffing and baked to perfection.

LOBSTER PIE

21.95

A New England favorite! Chunks of lobster in newburg sauce baked with puffed pastry.

SEAFOOD FETTUCCINE.

18.50

Lobster, Shrimp & Scallops Im<rd with spinach pasta and cream finished

with grating cheeses.

Italian American Favorites

VEAL PARMIGIANA ..
Tender veal prepared in the traditional
way served with pasta.

BAKED SCROD PUTTANESCA.......cccocviunnn 16.50
Delicate filet topped with a sanc
plunt tomatoes, garlic, basil, capers,
green and black olives

PASTA PRIMAVERA ..
Assorted ve, \Mnhh\ In\k. d u'rlh 'Uhiﬂ ina
cream sauce.

12,95

English
scallops

English

English

PRIME RIB AND SCALLOPS.

PRIME RIB AND SHRIMP ...

stuffed shrimp.
PRIME RIB & LOBSTER CASSEROLE ...21.95

Lobster en casserole.

STEAK GORGONZOLA.
Chaice N.Y. sirloin topped with
Gorgonzola cheese.

CHICKEN & BROCCOLI.........cerneenren
Sauteed Chicken breast & Broccoli I
with pasta in a classic Alfredo sauce.

CHICKEN PARMIGIANA..
Boneless hreast hreaded.
marinara sauce and mozzarella cheese.
Served with Pasta.

BAKED LASAGNA ..
Stuffed with Ric olm Mnrznrﬂlln [f
Provolone cheese, Sausage & Ground Becf.

opped with

Combination Delights

STEAK AND SCALLOPS.
Petite tenderloin pared with tender
scallops en casserole.

STEAK AND SHRIMP..
Petite teiderloin paire

cut Rib paired with tender
en casserole.

....19.95

cut Rib paired witl baked
stuffed shrimp.

cut Rib paired with cinnks of

We are not responsible for well done cooking.

Slow Roasted Prime Rib

Soups
BAKED FRENCH ONION . 4,95
Served piping hot, topped with melted cheeses.
SOUP DU JOUR....... 3195
Prepared fresh daily in our k
CLAM CHOWDER......
A New England Favorite

saMads

FRESH SPINACH
With warm Bacon Dressin,

will BLACKENED CHICKEN
with BLACKENED SHRIMP.

FRESH GARDEN SALAD .........cccoomnnisiirirenen.5.95
With Choice of Dressing.

ALBERT'S
PORTERHOUSE STEAK
The Best of Tiwo Worlds
24.95

Create Your Own Combo
Choice of :

Stuffed Shrimp % Clams Casino % Beer Batter Shrimp
Scallops % Baked Scrod % Oyster’s Andrea Teriyaki Chicken
BBQ Chicken % BBQ Baby Back Ribs Broiled Pork Chop.
Any Combination including Lobster Casserole,
please add $4.00

Any TWO Choices
Any THREE Choices

17.95
21.95

Albert®s Specialties

BARBECUE CHICKEN
The finest chicken we can obtain slowly
smoked and basted with our zesty sauce.

VEALMARSALA....ciccsmianmassnissivniscininn10:95

Albert®s Specialties

BARBECUE CHICKEN 13.50
The finest chicken we can obtain slowly
smoked and basted wilh our zesty sauce.

VEAL MARSALA ..
Tender medallion
with mushroom, demi glace and
Marsala wine.

VEAL PICATTA
Tender veal sautéed with lemon, white
wine, demi glace and hint of capers.

TERIYAKI CHICKEN
Boneless Breast marinated in our own
teriyaki sauce and broiled fo perfection.
A Great laste!

VEAL and LOBSTER
Young veal sautéed with chunks of
lobster, cream and mushrooms.

BARBECUED PORK RIBS........cc.ccoevevenne 19.95
Midwestern pork ribs baked
in our own zesty sauce.

All entrees are served with freshly baked

rolls and your choice of rice pilaf, baked

potato, french fries or Albert's potato du
Jour and salad.

STEAK AND LOBSTER CASSEROLL.
Petite tenderloin paired with chinks
of lobster en casserole.

2295




