JULY 3RD

=

FIRST COURSE

Choice of...
Lobster Bisque
Sherry-Chantilly cream

House Salad
field greens, red onion, heirloom tomato, cucumber, carrot, zesty herb vinaigrette

Caesar Salad
whole leaf hearts of romaine, roasted garlic Caesar dressing, anchovy, shaved
parmesan

ENTREES

Choice of..

6 oz Filet & 50z Lobster Tail

9 oz Filet & 2 U10 Grilled Shrimp
16 oz Prime Rib

Potato & Herb Crusted Sea Bass
Lemon Caper Chicken

Salmon Oscar

SERVED WITH

Family-style roasted garlic mashed potatoes
Family-style seasonal vegetables

DESSERTS
Chef's Selection

Don't forget you can order your drinks and take them outside

Consuming raw or undercooked meats, poultry, seafood, pork, shellfish or eqgs may increase the risk of food illnesses.



