EFnjoy our Special Menu
for local restaurant week

Enjoy a three course meal for $21.11 per person

COURSE ONI=S

Choice of Chef salad or French onion soup

COURSE TW®OS
Lobstery & Crab Stuffed Chicken

A boneless skinless chicken breast stuffed with a creamy mixture of crab, lobster, and cheeses,
then lightly breaded and baked. Served over a bed of rice pilaf with your choice of potato.
or

Seaside Duo
A piece of our homemade Seafood Stuffed chicken served over a bed of rice pilaf paired with
a piece of baked haddock topped with our delicious lobster sauce served with your choice of
potato.
or

New York Strip Steak
A 8oz NY Strip steak, char broiled to perfection. Served with your choice of potato.
or

Chicken Marsalla

Two sauteed chicken breasts topped with a homemade Marsalla wine mushroom sauce. Served
with your choice of potato.

CQOURSE THREES

Choose one of our specialty desserts

Strawberry
Chocolate cookie crumb crust, strawberry cheesecake mousse, whipped topping, and chocolate
shavings.
or

Red Velvet

Striking red velvet cake with rich cream cheese mousse, whipped cream, and red velvet cake
crumbs.
or

Tiramisu
Fluffy sponge cake, espresso flavored marscapone mousse, whipped cream, and cocoa.
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