
Weekend Dinner Specials  
02/16/2018 & 02/17/2018 

6:00pm - 8:30pm 
 

Soup: 
Beer Cheese Soup  

 
Special Side Salad: 

 
Roasted Beet  

A bed of mix greens topped with oven-roasted seasoned beets, shallots, dried orange 
slices, and salted sunflower seeds. Paired with our house-made balsamic vinaigrette or a 

dressing of your choice.  
$3.50 

 
Appetizers: 

 
Oysters On The Half Shell 

Your choice of either a half dozen or full dozen of fresh oysters on the half shell topped 
with salt water and lemon juice then served with cocktail sauce and horseradish.  

Half Dozen $9 
Full Dozen $16 

 
Shrimp Cocktail 

Six large shrimps paired with our house-made cocktail sauce and a lemon wedge.  
$8 
 

Entrees: 
(All entrees are served with your choice of soup or salad.) 

 
Surf-N-Turf 

 A seasoned grilled six-ounce filet mignon cooked to temperature then topped with a 
steamed lobster tail. Served with clarified butter and your choice of two sides. 

$38  
 

Boston Strip Steak 
A seasoned grilled eight-ounce Boston strip steak cooked to temperature then topped with 

caramelized onions and a veal demi glace. Served with your choice of two sides. 
$28 

(Add a Steamed Lobster Tail for $12) 
 

Veal Marsala 
A six-ounce veal cutlet coated in seasoned flower and pan seared till golden brown served 

on top of a bed of linguine noodles and topped with Marsala wine sauce. 
$25 

 



 
Lent Entrees: 

 
Aglio Bow Tie Limone 

(Vegetarian) 
Al dente bow tie pasta mixed with sautéed broccoli tossed in a house made garlic lemon 

sauce. 
$15  

 Chicken $3.50 
  Seared shrimp $6.50  

 
Shrimp Linguine  

A bed of fresh linguine pasta tossed in oil and topped with six large shrimp coated in a 
house-made alfredo sauce.   

$16 
 

Steamed Tilapia en Papillote 
A six-ounce tilapia filet cooked and served in a parchment paper pouch with mixed 

vegetables, white wine, a lemon wedge, salt, and pepper. Served with your choice of two 
sides.  
$17   

 
Blacked Swordfish  

Eight-ounce swordfish filet coated in Cajun seasoning then marked on the grill until 
completion. Topped with fresh pico de gallo salsa and a citrus beurre blanc, served with 

your choice of two sides.  
$20  

 
Sides: 

$3.50 each 
Grilled Jumbo Asparagus  

Mashed Potatoes  
Steamed Green Beans  

 Harvest Rice  
Spinach and Mushroom Sauté  

 
Desserts: 
$3 each 

Angel Food Cake with Strawberry Topping  
Red Velvet Bunt Cake 

 
 
 
 


