T he

‘Rainjree

RESTAURANT

Dinner Menu |

3259 Lake Shore Drive, Route 9N
Lake George, New York

(518) 668-3900



The

Rainjree

RESTAURANT

Lite and Early Dinner

“Atkins Chicken” ~Chaviwoiled: Bonelessy Breast withy exlvoe Vegelodie NO STARCH 12.99

Vegetable Pasta ~Cappelini & A Medley ofVeggies, Beans;Olive Ol & wine 12.99§

] Fettuccine Alfredo -ivv - creany Poasmesoss sauce with Broccoli- 12.99
Monteray Chicken ~GrilledChicken, topped with: bacorsonion &oheese 13,99

; Chicken Franchese Daiftered: and souiteed in lesow bultterts wine souice 13.99
Chicken Marsala Souuideed: (v olive oid, oniony  mushwooms EtMarsala wine 13.99

Sole Piccata - batteved: soudeed: ivw lemon ndter & wine topped with capery 13.99
*Bar-B-Que ': Rack of Baby Back Pork Rils "Tall of the Bone”  14.99
‘Pasta Marinara cooked “"Al-Dente” with Acwiemade Meat Souce  12.99

Pork Chop “ Flamebroiled " Bovieless Center Cul served with-apple sauce 13.99

Take Out Available to view menu www.TheRainTree.com Call S 18-668-3000




i Poultry

Chicken ala Robert ~ Boneless Breast of
Chicken sautéed with Prosciuto & Peppers
finished with a Sherry cream sauce 16.99

Chicken Parmesan -~ Lightly breaded and
fried golden, topped with Mozzarella cheese
and Marinara sauce and served with a side of
pasta 16.99

Menterey Chicken ~ Gnlled Chicken Breast
topped with bacon, onions & melted Monterey
Jack cheese 16.99

Chicken Franchese -~ Boneless Breast of
Chicken dipped in flour & egg, sautéed in butter
with Sherry and lemon broth 16.99

"z Roasted Spring Chicken ~ 5low roasted to
golden brown with or without BBQ sauce 16,59

Bar-B-Que Ribs ~ 'Fall off the Bone' Pork
Ribs, slowly cooked in a very special sauce, full
rack 19.99

Pork Chops ~ Twao flame-broiled boneless
center cut chops served with applesauce 17.99

& Veal et

Flame Broiled Chicken Breast ~ Boneless
chicken breast with a hint of citrus  16.98

Chicken Marsala ~ Boneless Breast
lightly floured, sautéed in butter, with scallions
mushrooms and a Marsala wine sauce 16.99

Chicken Oscar ~ Boneless Breast of
Chicken lightly floured, dipped in egg batter &
topped with asparagus, real crabmeat &
Bernaise sauce 19.98

Veal Oscar -~ Medallions of Veal dipped in an
eqgq batter, topped with asparagus, real
crabmeat and Hollandaise sauce 22.99

Veal Saltimboca ~ Medallions of Yeal
sautéed in olive oil, butter and wine served on
a bed of spinach topped with ltalian Prosciuto
and Mozzarella cheese 22.99

Veal Franchese -~ Medallions of Veal lightly
floured, dipped in egq, sautéed in butter &
simmerad in a Sherry lemon sauce 22 .90

it SUTT & [ UrT Sttt

MNew York Strip (Boneless) ~ Flame Broiled
80z 15690 120z 1900

Steak au Poivre ~ Mew York Strip encrusted
in peppercorns, sautéed with butter, garlic,
shallots, flamed with Brandy & finished in a
cream sauce 8oz 1800 120z 2299

Filet Mignon ~ Flame Broiled to your liking
Boz 1999 120z 2499
au Poivre Add 3.00

Chopped Sirloin Steak ~ 10 oz. flame broiled
served with caramelized peppers, onions &
Bordelaise sauce 12.89

New York Strip 8 oz. Flame Broiled with Broiled 5 oz. Lobster Tail 24.99
Filet Mignon 5 oz. Flame Eroiled with Broiled 5 oz Lobster Taill 25.99
Twin Lobster Tails 5 oz, Broiled to Perfection 25.99
Single Lobster Tail 5 0z. 16.99

SAUTEED MUSHROOMS ‘N SHERRY ~23.99  SauTEED ONIONS ~ 2.99  OnoN RinGs ~ 399  BERNAISE Sauce ~ 1,50

Scrod Broiled ~ 8 oz. broiled to
perfection with lermon butter 16 .95

Sole Manuire -Sautead 2094

Sole Piccata ~ Battered and
sauteed in a lemon butter a
wine sauce and capers 20.9%

Seafum:l Au Gratin ~ Succulent
el
sauce renc: ser'.ryér'l“ D?Erya Puff

Pastry 1

Salmon Broiled ~ 8oz, Filet
Braoiled to perfection with leman
and butter 15,98

Broilaed Scallops ~ Broiled in a
lerman butter and white wine 18,99

Shrimp Scampi ~ Sautéeed with
garlic, butter & shallots served
over Linguine & garnished with
green top onions  19.98

Stuffed Shrimp - Jumbo
Shrimp stuffed with our
delicately seasoned Seafood
stuffing 21.99

Skewered Shrimp ~ Flame
broiled to perfection and served
with leman and garlic butter
19.99
Homamade Salad Dressings: House Vicegarelbs, Cresny lakan, Ranch, Russian or add 50 e Bleu Chesse
Oinners are senved with House Salad, Potato & Vegges junless cthersize noted)
All Dirners are 'Made 1o Order’ an Premises at The RainTree Restaurant - Bon gppedibe!

Maryland Crab Cake Feal Crab
Meat blended with fresh herbs |
seasoned breadcrumbs &
sautéed | served with a Remoulade
sauce $17.99 | 2 cakes- 24.99)



RaEhF) ree

REQTAURANT

Kid's Dinnerv Menuw

f Yav kids ten and :mfiaw)

Spaghetti: with MNaliaw stgle
“Red Savce ov Buttev & Dtalian Cheese- 4.95
Wambrger and French Fries - 4.95
Chicken Tenders and French Fries - §.95
‘THacaroni-and “Cheese - $4.95
ot Bag and French Fries - $4.95
“Childrens : Soda $1.00 Dee Cream- Sundae 31,50




T ha

ﬂ'. Take out R-ajn ree 3259 Lake Shove Dr, RGN

Lake Geovrge, NY
518 - 668-39H) CEATAURANT www. TheRain Trec.com

Tawver v Meyuw

Moggarella Sticks 4,99 Homemade Soip Duw Jour
Mine Cordor Blew Nuggety 5,99 Cup 2.99 Bowl 3.99
Chicken Tendery 5.99 Baked Onion Soup ~ 4.29
Wings choose: Hot,Med or Mild. Raintree friey 2.99
1dog 7.99 * Gawden Sedads  2.99
Seafood Stuffed Mushyooms 6.99 Clowns Casino-Classic 6.99
Shyimp Coctinil Ice-Cold: 8.99 Coconil Shetmp Theee fumbo 8.99
Crion Rings #.99 Fried: Calamari 7.99

BBQ Half Rack-of Ribs 11.99 Escowgotl jeuteed in Gawlic bulter 7.99

Sirloin Burger ~ The “Best” Burgery in Town
**Served: with lettuce; tomals, onion; and Raind ree Fries

1/4 pound Sirloin Burger Chawlroiled tor yousr Liking 5.29
1/2 Sirloin Busger charbroiled to- your liking 6.99
~ MW.SG ; cwmﬂ@%m?

M elted: Cheese, Crumbled Blew Cheese; Mushwooms, Peppery,
Sonde Creant, o Marvinara: Sauce add - 1.00 for Bacon

Ground Sirloin 10 0z Flame broiled ymothered with Bordelaise:
sanice , saudeed oniong & Peppers served: with- RadnT ree Friey 10.99

*Vegetable Burger ~ ityaclamic 599 add .50 cheese
Two- Hot Dogs ( Hebrew National ) served with Fries  5.99

Chickewnw Breast- chaviwoiled served - with a- Baked Potater or ovva voll
with: leftuce  tomealir; Mawonaise and  Fries or 7.99

Chickew Parmesar sandwich ~deep fried chicken; Topped with
Itadiarn red wuuce and melted: cheese one e voll with: Fries  7.99

S$.P.0. - Sawsage; Peppery & Oniongowa Bun served with Friesy 6,99



The RainT ree House Special Dessesly
Coffee-or Tea witivrefill $1.50 Cappucino-$3.99 Espresso$2.99

Homemade Spumeonis ~ Chocolate & Pistachio Ice Creanm and Real
whipped crean with crushed chervies and nady, layered and sevved
with a Melba Sawuce: $3.99

Apple Pie Ala Mode: ~ Baked on premises topped: with- vanilla ov
chocolate Ice Creawv& Whipped Creanmv $4.50

Twamisw ~ Traditional Italiaw "pick-me~up”. Altermating layery of
dodian Mascarpone cheese and genoise soaked with espresso- and
liquewry. $4.50

Raspberry Rumble ~ o creany mivture of raspbervies, chocolate

chunks; invov cheese cake covered with o rich chocolate ganache and-
driggled ivv white chocolate. $4.50

Deathv by Chocolate - A dark fudge brownie topped with Ice Creawy,
homemade Hot Fudge topping; whipped creanmv & aCherry. $4.50

Ol Foshioned Ice Creasm Sundae ~ A generouwy amount of Ice Cream

topped. with Homemade Hot Fudge topping; whipped cream and o
Cherry $4.50

Creme De Menthe Povfouit ~ Vanidla: Ice Creasn laced with- v shot Greesw
Creme De Menthe, topped with whipped creme and a. chevry. $5.50

International Coffee Drinks ~A shot of Liguer added to o glasy of
Coffee topped. with  whipped creme and: a-cherry. Some suggestiony
Baddeyy Irish Creme;, IvishoWhiskey, Amaretto, Sambuca; Frongelico
Tia Maria, Grand Marnier, or youw creale your oww !  $5.50

Mavtinig ~ Yow naume it | Plain or Dirty, Appletinig Mangoting
Dickeny Maytind $6.00 b

Mud- Slide ~ Vodka, Kahlua, & Irish Creme Shaken! $6.00

Frogew Drinky ! $5.50 Daiquiries, Margaritog, Pina Coladay
{ Strawberry, Bmﬂ% Raspberry)

Coymopolitan : Vodka, Triple Sec; Lime Juice ,a- splashvof Cranberry $6.00



