AP

Wee/(gna’ Specz'cz[ :
March sth & 6th

JUMBO SHRIMP COCKTAIL:
Six JUMBO shrimp chilled and served with our homemade
cocktail sauce.

$7.99

PRIME RIB:
| Slow roasted, western fed prime rib cooked just the way you
' like it and served with two sides and the chef’s own tasty au jus.

King Cut 23.99 Queen Cut 19.99

STEAK & SHRIMP:
Hand trimmed strip steak, charbroiled to perfection and
served alongside four jumbo deep fried shrimp.
Served with your choice of two side dishes.

$20.99




e/@na’ Specia[s:

March 5't/9 & Gth

TUNA STEAK:
Wild caught tuna, charbroiled and basted with our homemade
marinade and seasoned with blend of savory spices.
Served with your choice of two side dishes.

$15.99
PARMESAN ENCRUSTED SALMON:
i Farm raised Norwegian Atlantic salmon, seared to lock in the % :
', flavors of our homemade marinade and spices, then finished with | £,
‘ a parmesan encrusting. Served with two side dishes. ‘

$18.99

DECADENT CHOCOLATE CAKE:
A piece of delicious and rich 6 layer decadent chocolate cake. $6.49
LEMON CREAM CAKE:
Italian Lemon Mascarpone Cream Cake. $6.49




