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MOTHER’S DAY -

MENU

APPETIZERS
Shrimp Cocktail 15
Bruschetta Grande 12.5

Fried Calamari 16

SIDE SALAD SOuP
Caesar Salad 8 Tomato Bisque Gratinee 7.5
House Salad 8 French Onion Gratinee 7.5
Beet & Blue Salad 8 Lobster Bisque 8.5
ENTREES

Roasted Atlantic Salmon w/ Crab 35
Creamy lobster sauce, rice pilaf, roasted asparagus & carrots
Pan-Seared Blue Crab Cake 25/ 35

Single or Double, remoulade, rice pilaf, asparagus & carrots

Seafood Risotto 38
Scallops, shrimp, lobster tail, creamy risotto w/ smoked bacon & corn
Chicken Parmesan 24
Over spaghetti
Chicken Caprese 25
Sauteed cherry tomatoes, spinach & burrata cheese, balsamic glaze

Vegetable Stir Fry 16

Fresh vegetables, zesty sauce, rice noodles

Add Chicken 6 / Tofu 3.5 / Shrimp 10
Seafood Bowl 38
4 Mussels, clams, shrimp, lobster tail, tilapia w/ tomato saffron sauce
Roasted Alaskan Cod w/ Shrimp 34
Remoulade sauce, rice pilaf, asparagus & carrots
. Black & Bleu NY Strip w/ Shrimp 42
Bleu cheese, roasted potatoes, asparagus & carrots
Bistro Filet Medallions w/ Crab 34
Creamy lobster sauce, roasted potatoes, asparagus & carrots
: Q\ Roasted Rosemary Prime Rib 32
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de creamy horseradish sauce, roasted potatoes, asparagus & carrots
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