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DINING

Appetizers
5}1rim Cocktail $10 " scargot s9
P g

Jumbo shrimp & tangy cocktail sauce garlic butter and red wine

Crab Cake sio Smoked Salmon *io

cajun cream sauce cream CHCCSCJ CaPCTS ancl FC& onions

Sougs
Baked Onion SOUP $5 | obster Bisquc $6

Stcaks
Filet Mignon 526 Filet Oscar s29

8oz center cut beef tenderloin jumbo lumP crabmeat, asparagus

char broiled and served with demi glacc and hollandaise sauce

New York Strip $22 Stcak Au Foivrc $24

i20z beef striploin with onion crisP brandg flambeé beef s’criploin

and lDOFCIC]aiSC sauce ancl FC& wine PCPPCFCOFI’\ sauce

Frimc Rlb

Seasoned and slow roasted, served with aujus and creamy horseradish

KingCut $24 Queen Cut  sis

Due to the unique nature of our business an extremely l‘n’gh volume of dinners are }Deing
ordered simu]taneouslg |n an effort to assure the highest qualitg, our meals are Prepared to

order. We aPPrecia’ce your Patience as it takes time to prepare each meal.

“Consuming raw or undercooked meats, Pou|tr3, seafood,
shclhcisl-l, or egg may increase your risk of food borne illness

csPeciaug i]cgou have certain medical conditions.”



DINING

Chicken Marsala sis

sweet marsa]a wine anc{ POFtO}DC”O mushroom sauce

Atlantic Salmon 522

pan seared and served with lemon dill sauce

Chilean Sea Pass Ficcata 526

lemon butter capers and white wine sauce

Shrimp & Sea Sca"ops $26

searedjumbo shrimp and clag boat sca”ops with citrus beurre blanc

T win Lobstcr Tails $33

broiled and served with drawn butter

SurF é'TurF $35

filet mignon with sauce béarnaise & lobster tail with drawn butter

entrees includc Cl’lOiCC OF gardcn grccn or Cacsar salacl,

scasonal vcgctablcs and aPProPriatc starch

Dcsscrts

Raspbcrrg Creme Brulee Cheese Cake with Creme Anglaisc $6
Chocolatc Cakc with Cl‘nocolatc (Ganache s¢

Tiramisu $7




