March 2010 Menus

Mar 04 - Key Lime Chicken — $11.75
One of Merridun’s most requested recipes!
It’s marinated in Key Lime Juice with

fresh garlic & ginger. Sautéed, then baked.

Mar 11 - Tilapia w/ Mistyvale Sauce -
$12.50 We've always served this sauce
over chicken, but have discovered it is
incredible over fish, too... Grilled or
sautéed tilapia covered in a lemony sauce
with country ham and shrimp.

Mar 18 - Roasted Corned Beef - $12.00
It’s time for the Irish to strut their stuff!
Tender corned beef served with Colcannon
and fresh “green” vegetables.

Mar 25 - Pork Piccata - $12.00
Thin slices of pork lightly simmered in a
sauce of lemons, capers and garlic.

Thursday Nite Delight
From The Inn at Merridun 427-7052

Note: Prices include 6% sales tax and a
1% Union County Hospitality tax.

CALL 427-7052
TO PLACE YOUR ORDERS

April 2010 Menus

Apr 01 - Buena Vista Chicken - $12.25
A new recipe to our collection — this
favorite has caramelized mushroomes,
onions, bacon, provolone cheese and
”sweetened” with a little Marsala

Wine sauce.

Apr 08 - Pastistio - $11.75

Greek "Lasagna" with layers of pasta and
meat sauce topped with a Parmesan-filled
Béchamel Sauce. Served with a yummy
Greek Salad.

Apr 15 -- Chicken Italienne $11.75
Sautéed then baked chicken breast with
Italian Seasonings, Mozzarella, Marinara
on a bed of pasta with a light Alfredo sauce

Apr 22 - Roasted Cornish Game Hen -
$11.25 for half; $12.25 for whole
Tender, juicy roasted Asian-Style game
hen served With Vegetable Fried Rice..

Apr 29 - - Cuban Pork Roast — $12.25
Baked Pork loin that has been marinated in
a blend of citrus juices, garlic and spices.
Served with black beans & rice. Yum!!!




