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and crispy onion straws. Topped with
garlic mashed potatoes.

SALMON CROQUETTE OSCAR

Grilled asparagus, blue crab, and Béamaise sauce.

Garlic mashed potatoes.

PIT GRILLED PORK LOIN CHOP
WoodHire grilled with Asian influences of ginger
and pormegranate. Garlic mashed potatoes,

COCONUT CRUSTED SHRIMP
Served with orange-ginger sauce

and garlic mashed potatoes.

SHRIMP PASTA SAUTE
Sautéed shrimp, grilled asparagus, quill pasta,
with a white truffle cream sauce.

MUSSELS PROVEH(;ALE
In a white wine, garlic, basil, saffron broth
over linguine, with plum tomato, basil
and lermon zest.
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All Early Dinners come with
 sour dough bread and herbed olive oil, Sundags
House or Caesar salad, and a Chef’s dessert. Noon to 5:30 pm
. ROCK THE BOAT PEB‘&E’%'%O et/
 Fresh dayboat fish foasted with shrimp in a érab ) i
cream sauce, served with garlic mashed potatoes. ;i Seated by 5:30
'CHICKEN ROCK’N BLEU j:Ordered 2v 600 pin
Roasted chiclken breast stuffed with Virginia ham, : M7 R
~ mozzarella cheese and fresh spinach, served Sip From the Bottle:
with a champagne mushroom sauce. - Domestic Beers... 2 .
Garlic mashed potatoes. Impoﬁ,}‘ﬁ’ncmbrew Beers... 3
' {draft beer alsa available) -
~ FILET MIGNON K-BOB
Skewered medallions of beef tenderloin, D'P me the Ban'el
woodHire grilled, with peppers, onions.
Garlic mashed potatoes. ¢ Hm Wni
_ JUMBO LUMP CRAB CAKE ' D’“‘]‘u gm“‘! ”‘Ie"ge“‘ ——
; Aztec corn with sautéed Nueske bacon. Cajun We I3 i o, S
' remoulade with garlic mashed potatoes. wﬁll Mal't]]‘ll& o T
/ \ nhattans 4 ~ s
FILET MIGNON BORDELAISE 1 :
Pan seared beef tenderloin medallions ‘ lsland Sangna
over fettucine. Red or White... 4
MILE-HIGH MEATLOAF - Our House Spec;a]ly _
Roasted red pepper and mushroom laced, N Baystar f"'"ﬂjlto B
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