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\/a|cntinc’s Menu
Available Wednesday, February 14 ,2018
$38/pp
Ogstcrs Kockcfc”cr

Baked Oysters with Spinach, Herbs, Garlic Butter, Parmesan, Bread Crumbs

5ouP or 5alad:

Sausage Shrimp Corn Chowder
(o]

Heidoom CaPrese 5alad

Heirloom Tomatoes, Mozzarella Cheese, Olive Qil, Balsamic Vinegar, Fresh Basil

Your (hoice

Served with Au Gratin Potatoes or Asparagus

TOP Sirloin
10 oz. Top Sirloin, Horseradish, Bearnaise
add a 4 oz. Lobster Tail ($15 additional)

Fan 5earcd Sea 5ca”ops

Squid Ink Pasta, Sea Bean Pesto, Roasted Tomatoes

Girilled Sword{:ish

Saffron Cous Cous, Yellow Curry Caper Butter

5m01<cd Duroc Pork Tendcrloin

Cherrywood Smoked Tenderloin, Brandy Blue Cheese Cream Sauce

Sca{:ood Flatter for Two

Three Coconut Shrimp, Horseradish Plum sauce
Blackened Grouper, Tropical Salsa
Teriyaki Salmon, Sesame Cabbage Slaw
Chia Seed & Lime Mahi Mahi, Beurre Blanc

chcthcart Dessert to Sharc

Pomegranate Creme Brulee
or
Heath Bar Oreo Cheesecake,
Caramel & Chocolate Sauce




