WELCOME TO RESTAURANT WEEK 2018
(Available at 4pm sorry no substitutions)

Dinner Menu $33.18
First Course

Shrimp Saltimbocca
Jumbo shrimp wrapped in prosciutto and drizzled with lemon garlic sauce

Grilled Parmesan Wings
Grilled chicken wings tossed in parmesan cheese, butter, garlic & parsley

Feisty Feta Spread
Zesty blend of feta, tomatoes, peppers, onions and spices served with Naan bread

Fried Green Tomato Bolognese
Fried green tomato topped with meatball, mozzarella cheese and marinara sauce

Second Course
Colossal Crab Cake

10oz colossal jumbo lump award winning crab cake served with two sides

Blackened Lemon Grouper & Shrimp
Grouper and shrimp seared in our blackened seasoning, garlic, green onions and mushrooms in a
lemon butter sauce and served with two sides

Braised Lamb Shank

Slow cooked lamb shank with roasted potatoes and vegetables and your choice of one side

Seafood Pumpkin Ravioli

Shrimp, scallops, crab meat, garlic, onions, mushrooms, zucchini and roasted butter squash in a wine
rosé pink sauce over pumpkin ravioli and served with a side salad

NY Strip & Caribbean Shrimp

10 oz NY strip and grilled BBQ jerk shrimp topped with fresh grilled pineapple salsa and served with
two sides

Third Course
*Homemade rice pudding
*Pumpkin Cheese Cake
*Baked pumpkin a la Mode
*Pumpkin Pie Mousse served with cinnamon pita bread
*Scoop of ice cream (chocolate, vanilla or strawberry)

WELCOME TO RESTAURANT WEEK 2018
(Available 11am-4pm only sorry no substiutions)

Lunch Menu $23.18
First Course
Shrimp Saltimbocca
Jumbo shrimp wrapped in prosciutto and drizzled with lemon garlic sauce

Grilled Parmesan Wings
Grilled chicken wings tossed in parmesan cheese, butter, garlic & parsley

Feisty Feta Spread
Zesty blend of feta, tomatoes, peppers, onions and spices served with Naan bread

Fried Green Tomato Bolognese
Fried green tomato topped with meatball, mozzarella cheese and marinara sauce

Second Course
8oz.World Famous Crab Cake
8oz world famous colossal jumbo lump crab cake served with two sides

Sirloin with Bacon Wrapped Scallops
10 oz sirloin and seared, bacon-wrapped scallops drizzled with lemon garlic sauce and served with
two sides

Blackened Swordfish
Swordfish seared in our Cajun spices and topped with a fresh mango salsa and served with two sides

Chicken & Chorizo Chipotle
Sautéed chicken, chorizo, garlic, onions, mushrooms, peppers and spicy chipotle peppers in a creamy
sauce over penne pasta and served with a side salad

Curry Shrimp Squash Salad

Six blackened shrimp, romaine lettuce, spinach, roasted butternut squash, garbanzo beans, raisins,
peppers, almonds, carrots and cherry tomatoes tossed in a yogurt curry dressing

Third Course
*Homemade rice pudding
*Pumpkin Cheese Cake
*Baked pumpkin a la Mode
*Pumpkin Pie Mousse served with cinnamon pita bread
*Scoop of ice cream (chocolate, vanilla or strawberry)

