
 
 

         
 
 

Sun., Nov. 7th thru Sun., Nov. 14th 
3 Course Prix-Fixe Dinner / $35 

 

FIRST COURSE 
 

Homemade Meatballs 
Mozzarella, Parmesan & Ricotta with Marinara, Crostini  

 

Fried Calamari 
Hot Cherry Peppers, Marinara 

 

Italian Style Baked Clams 
Hint of Tomato & Bacon 

 

Oysters Rockefeller 
Spinach, Pernod, Gruyere & Parmesan Cheese  

 

Soup Du Jour 
 

Snapper Salad 
Tomato, Cucumber, Red Onion, Carrots, Red Peppers, Parmesan Peppercorn Dressing 

 

Traditional Caesar Salad 
 

SECOND COURSE 
 

Grilled Strip Steak 
Mashed Potatoes, Broccoli, Chipotle Demi-Glace 

 

Seared Pork Chop 
Maple, Honey & Whole Grain Mustard Glaze,  

Walnut-Craisin-Butternut Squash Compote, Sweet Potato Mashed, Green Beans 
 

Pumpkin Ravioli 
Brown Sage Butter, Pine Nuts, Shaved Parmesan 

 

Maple Bourbon Salmon 
Root Vegetables, Green Beans 

 

Pistachio Crusted Striped Bass from Our Own Boat 
Horseradish Beurre Blanc, Risotto, Sautéed Spinach 

 

Queen Cut Prime Rib (+$5) 
Blackened, As Jus & Horseradish Remoulade 

 

Potato Crusted Codfish 
Horseradish Beurre Blanc, Sautéed Spinach 

 

Sautéed Blackened Chicken Pasta 
Roasted Tomato, Peas, Mushroom, Broccoli Florets & Prosciutto 

Roast Garlic White Wine Sauce Over Fusilli Pasta 
 

THIRD COURSE 
 

Brownie ala Mode 
 

Haagen-Dazs Ice Cream (Vanilla or Chocolate) 
 

Cappuccino Parfait 
 

Jack Daniel·s Bread PXdding 
(Items Subject to Change) 

 



 

Sun., Nov. 7th thru Sun., Nov. 14th 
2 Course Prix Fixe Lunch / $20 

 

FIRST COURSE 
 

Prince Edward Island Mussels 
Andouille Sausage, White Wine & Garlic Sauce 

 

Soup Du Jour 
 

Snapper Salad 
Tomato, Cucumber, Red Onion, Carrots, Red 

Peppers, Parmesan Peppercorn Dressing 
 

Roasted Oysters 
Topped with Maple Brown Butter & Panko 

 

Classic Caesar Salad 
 

SECOND COURSE 
 

Grilled Bratwurst on a Pretzel Roll 
Brown Mustard, French Fries 

 

Crispy Shrimp Po’ Boy 
Lettuce, Tomato, Chipotle Aioli on  

Ciabatta Bread 
 

Pistachio Crusted Striped Bass 
Asparagus, Herbed Risotto, Vanilla Beurre Blanc 

 

Sautéed Blackened Chicken Pasta 
Roasted Tomato, Peas, Mushroom, Broccoli 

Florets & Prosciutto, Roast Garlic  
White Wine Sauce Over Fusilli Pasta 

 
Items Subject to Change 
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