oVa oVa oVa oVa oVa oVa oVa oVa oVa oVa oVa oVa oVa oVa oVa oVa oVa oVa

%‘«@W«@W«@W«@W@W«@W«@ NRNRNGE %‘6%‘6%‘6%‘@%’@%’@%’@%‘6
Steak & Seafood Dinner
October 22"

6pm to 9pm — Reservations Only
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S50/person

Choose One Item From Each Course

First Course

Scallops Wrapped in Bacon

Filet on Crostini topped with
Béarnaise

Jumbo Shrimp Cocktail

Fresh Tomato Bruschetta over
Herbed Focaccia

Second Course

Tomato Crab Bisque
Chicken Corn Chowder
House Salad

Caesar Salad

Third Course

Crab Stuffed Flounder
Lobster Ravioli in Rose Sauce
Filet & Crab Cake
Broiled Sea Scallops

140z NY Strip Steak topped with
Roasted Garlic, Shallots, Portabella
Mushrooms, & Demi Glaze

Eggplant Rollatini with Tomato Pesto
Cream Sauce

Two Five Ounce Filets Wrapped with
Bacon Topped with Mushrooms,
Onions, & Blue Cheese

Fourth Course

Dessert to Be Announced Day Of
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