
Entree Course Choice Of:
Lobster Love: (2) 3oz. Petite Lobster Tails, (2) Fried Shrimp, & (2) Coconut Shrimp

Broiled Salmon Teriyaki: served over rice and asparagus (complete)
Pescatore: shrimp, bay scallops, fresh clams, mussels, fish, and calamari in a tangy

red sauce, served over Linguini
Steak & Cake: Filet Mignon (6 oz.) & (1) Deviled Crab, served with Garlic Mashed

Potato and Asparagus
Chicken Mediterranean: sauteed with spinach, roasted peppers in a lemon butter

sauce and topped with Feta cheese
Filet Mignon Tail: topped with shrimp in a creamy cajun sauce and served with garlic

mashed potatoes and asparagus
Dessert Course Choice of:

Key Lime Pie
 Plain Cheesecake

Appetizer Choice Of:
Dynamite Shrimp

Mussels (Red or White)
Shrimp Cocktail (3)

Ahi Tuna (seared rare and served with Wasabi & Pickled Ginger over Seaweed Salad)
Soup or Salad Choice Of:

Creamy Crab Chowder
 Chicken Noodle Soup

 Salad served with House Dressing


