Restaurant Week Menu
(4-Course Dinner for $30)
Dinners Include: Sodp, Ga};den Salad, Entrée and Dessert. |
Also, 2 of the Following: Baked Potato, French Fries, Vegetable of the Day,

Mac & Cheese, Cole Slaw or Apple Sauce
(Unless Otherwise Noted)

'sdug' o it
Lobster Bisque Or Soup Du Jour

Salad
House Gar'den Salad with Your Cho:ce of Dressing -

Entrees

Chicken Parmesan :
Lightly Breaded Boneless Breast of Chicken Topped Wlfh Homemade Marmaro Sauce & Mozzarella Cheese

Chicken Alfredo (No Slde.s)
Char-Grilled Chlcken Breast Strips Tossed in Our Rich & Creammy Alfr'edo Sauce’
Served Over Tri-Color Cheese Tortellini
: B]ackened Add $2

Broiled Fresh Catch of the Day
Ask Your Server for Today's Selection Of Fresh Fish

Broiled or Fried Filet of Flounder
Fresh Jersey Flounder Prepnred To Your Ltkmg

Golden Fried Shrlmp

Shrimp Fried to a Golden Perfection

Broiled or Fried Crab Cakes

Two Homemade Crab Cakes Prepared. Broiled or Fried

RoasT Pr'lme Rib :
 Mid- West Rib of Beef Slowly Roasted and Served With Au Jus & Hor'semdish Cr'eem Sauce

: Fried Seafood Combo :
A Sampling from the Sea - Shrimp, Scallops, Flounder., Dew]ed Clam and a Crab Cake

' Desser"r _
Vamlla/Chocola‘I’e Ice Cream, ChocolaTe Mousse or
Bourbon-Glazed Bread Pudding :

No ofher' dlscoun‘r offers or coupons can be used wrl'h this progmm
Menu items subject to change




