
Lunch Entrees 
Sliced Sirloin Steak 

grilled choice top sirloin smothered with sautéed mushrooms, onions and cognac pepper sauce, 

served with steak fries and fresh vegetables.   
 

Almond Crusted Salmon 
baked salmon filet with an apricot glaze and encrusted with a toasted almond coating, 

served with rice and fresh vegetables.   
 

Candlewood Crab Cakes 
crispy crab cakes made with lump crabmeat, snow crab and scallops, 

served with fresh lemon, tarter sauce, rice and fresh vegetables.   
 

Baby Back Ribs 
a half rack of tender fall off the bone pork ribs, basted with our own special barbecue sauce, 

served with coleslaw and steak fries.   
 

 Steamed Mussels 
plump cultured mussels steamed with beer, white wine, garlic and  fresh parsley, 

served over linguine.   
 

Cajun Chicken and Pasta 
pan blackened breast of chicken with  spicy cajun sausage, mushrooms 

and diced tomatoes, tossed with penne in a spicy garlic cream sauce.   
 

Fried Chicken Tenders 
battered breast of chicken tenders with choice of honey mustard or buffalo style, 

served with coleslaw and steak fries.   
 

Beer Battered Fish n Chips 
crispy beer battered pollack served with malt vinegar, coleslaw and steak fries.   

     

 choice of grilled marinated beef or chicken with sautéed peppers and onions, 

on a sizzling skillet with rice, monterey jack and cheddar cheese,  

served with warm flour tortillas, sour cream & salsa. 
 

 Chicken            Beef     
    
 

 
 

   

 Candlewood Grille Fajitas 


