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The Carvery of Old England
Prime Rib of Beef au jus (after 5 p.m., 4 p.m. Sundays)
The Henry VIII
20 oz. 29.25

The “Whale of a Cut”  14 oz. 23.50
The Anne Boleyn  10 oz. 17.95
All Prime Rib dinners include: appetizer Whale & Ale house salad & your choice of: mashed fresh potatoes, English chips, or fresh steamed vegetables; to substitute creamed spinach, add $3
Carved Fresh Roast Turkey, mashed fresh potatoes, steamed vegetables, stuffing & cranberry sauce 15.75  substitute creamed spinach 3.00

Glazed twice-roast Duck in Cumberland Sauce (which is... redcurrants simmered in port wine with a hint of citrus juices); fresh vegetables & mashed potatoes 20.85
Rib-eye Steak rubbed sea salt; a delicious, hand-cut 14 ounce USDA Choice rib-eye; grilled to order; fresh vegetables & mashed potatoes 22.00
Grilled Filet Mignon: tender succulent eight ounce filet of beef, topped with a wedge of blue cheese;   fresh vegetables & mashed potatoes 26.15
Pan-Roasted Venison Chop, roast, then boned & sliced; Port wine demi-glace, vegetables & mashed potatoes 24.95, add a second chop: 9.50
Roast Rack of New Zealand Lamb; rubbed with garlic, mild mustard & rosemary; rolled in fresh breadcrumbs & baked to your liking. Includes vegetables or mashed potatoes 26.50
Beef Wellington; the best Choice Filet Mignon, packed with mushroom duxelle (finely chopped mushrooms, garlic butter & seasoning) wrapped in puff pastry & baked. Périgourdine sauce (beef stock reduction with marsala, chopped black truffles), vegetables or mashed fresh potatoes 27.30

Splitting dishes ($2.50) & substitutions incur a supplement.  For parties of eight or more we normally add 17% service charge. 
Sorry, but discounts cannot be applied to ‘separate checks’, special dishes nor to special menus.
Visit www.whaleandale.com

