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_~_RESTAURANT BAR & CATERING

DINNER FORTWO ~ SQEXRS
TUESDAY THRU SUNDAY
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FIRST COURSE - SELECT TWO

MIXED GREEN TOSSED SALAD
BLT WEDGE SALAD
CLASSIC CAESAR SALAD
BABY SPINACH & STRAWBERRY SALAD

SECOND COURSE - SELECT ONE

3 LB. STUFFED WHOLE LOBSTER
LOADED WITH CRABMEAT & CHOPPED
SHRIMP, ROASTED GARLIC & BUTTER

OR

38 OZ. TOMAHAWK STEAK
TOPPED WITH CHOPPED SCALLOPS,
SHRIMP, LOBSTER & CRABMEAT
IN A GARLIC BUTTER SAUCE

ENTREE IS PAIRED WITH 2 SIDES OF
YUKON WHIPPED MASHED POTATOES & ROASTED ASPARAGUS

THIRD COURSE - SELECT TWO

GELATO
ITALIAN RUM CAKE CHOCOLATE
HOMEMADE TIRAMISU SEA SALT CARAMEL
NY CHEESECAKE WITH STRAWBERRIES DiShE (O
CREME BRULEE WITH MIXED BERRIES CAPPUGCING
TWICE BAKED SICILIAN CANNOLI STRAWBERRY
CHOCOLATE DECADENT CAKE
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