
FIRST COURSE

Escarole Caesar, Parmigiano, Brioche Croutons

Continental Salad,  
Tomato, Cucumber, Ricotta Salata

Heirloom Tomato Carpaccio,  
Cucumber, Ricotta, Pistou

SECOND COURSE

Continental Steak and Lobster* 
5oz NY Strip, Lobster Tail 
Potato Gratin, Asparagus    

12 oz Hanger Steak

Meatloaf, Sherry, Mushrooms, Potato Puree

Parmesan Crusted Chicken Breast,  
Lemon-Basil Beurre Blanc, Petite Vegetables

Fresh Seafood Selection of the Day

THIRD COURSE

Warm Cinnamon Sugar Donuts,  
Bourbon Caramel Sauce

WEDNESDAY ALL NIGHT

featuring
STEAK&LOBSTER

3-Courses $55

*If you have chronic illness of the liver, stomach or blood or have immune disorders, you are at greater 
risk of serious illness from raw or under cooked meats or seafood, undercooked eggs, or  

raw oysters and should eat oysters fully cooked.

55 per person

Available 5:00 pm—6:00 pm
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