Creater Wildwood Chamber of Commerce

ILDW®#S8DS
RESTAURANT week

June I to June 19, 2025

Dinner:
840 per person”
3 Course Fixved Menu
Appetizer, Entree & Dessert

Tax and Grartuity lm " ‘ =
Appetizer Choice Of:

Dynamite Shrimp
Escargot (Classic butter blend)
Mussels (Red or White)
Shrimp Cocktail (3)
LE : Ahi Tuna (seared rare and served with Wasabi & Pickled Ginger
SCHE:;STAURE‘NTG ER S over Seaweed Salad)

Soup or Salad Choice Of:

Creamy Crab Chowder
Chicken Noodle Soup
Salad served with House Dressing

Entrees Choice Of: (served with complimentary bread and butter)

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

Cajun Cape Filet: Topped with shrimp and served with Rice Pilaf and sauteed spinach

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

Desserts Choice Of:

Key Lime Pie
Plain Cheesecake



