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Sunday, November 1* - Sunday, November 8"

Three Course Dinner - $39.99 Per Person | Dine In Only
APPEUZETS (CROOSE QM@ ittt e oo o e e e RS SR SRRSO
Clams Oreganato: Whole clams with seasoned breadcrumbs, garlic, oregano, and a splash of white wine.
Seafood Mac & Cheese: Homemade mac & cheese with shrimp, lobster meat, and bacon. +$5
Thai Chili Ribs: Crispy Thai chili ribs served with siracha slaw.

Lobster Corn Chowder: A bowl of roasted corn and fresh veggies chowder, topped with baby shrimp
and lobster meat. +$5

Maple Glazed Brussels Sprouts: Crispy Brussels sprouts tossed in a maple glaze and topped with bacon.
Caesar Salad: Romaine lettuce, croutons and parmesan cheese tossed with creamy Caesar dressing.

Italian Chopped Salad: Chopped prosciutto, salami, capocollo, fresh mozzarella, provolone, iceberg
lettuce, roasted peppers and red onions and topped with basil vinaigrette.

Chicken and Shrimp Francese: Egg-battered chicken and shrimp, tossed in a lemon wine sauce and
served over angel hair.

5-Hour Short Rib: Tender 5-hour short rib in rich mushroom gravy, served over mashed potatoes,
accompanied by grilled asparagus. +$5

Popei’'s Chicken Sorrentino: Pan-fried boneless chicken breast layered with prosciutto, eggplant,
sautéed spinach, and fresh mozzarella, topped with a creamy marsala sauce and served over mashed
potatoes.

Linguine with the Works: Mussels, shrimp, scallops, calamari, scungilli, and clams served over linguini with
marinara sauce. Available mild, medium, or hot.

Surf & Turf: Grilled shell steak topped with shrimp scampi. Served with a bacon cheddar baked potato
and grilled asparagus. +$10

Desserts (Ch()()se O]]e) e e e e e e e e e e e e e e e e

Dubai Chocolate Cake, Cheesecake OR Warm Apple Crumb
Add ice cream S2
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