
    

                            
                                        

Restaurant Week 2012Restaurant Week 2012Restaurant Week 2012Restaurant Week 2012    Three Course DinnerThree Course DinnerThree Course DinnerThree Course Dinner Menu Menu Menu Menussss    
Friday, February 17 - Sunday, February 26 

 

MENUMENUMENUMENU #1 #1 #1 #1    

StarterStarterStarterStarter    
Choose One 

 

French Onion Soup 
 

Spinach Salad*  •  Caesar Salad* 
 

 

Main CourseMain CourseMain CourseMain Course    
 Choose One 

 

Filet Mignon*  •  Fresh Fish of the Day  •  East Coast Sea Scallops* 
 

Parmesan Crusted New York Strip*  •  Petite Filet Mignon & Grilled Shrimp Skewer* 
 

served with your choice of side 
 

DessertDessertDessertDessert    
 Choose One 

 

Chocolate Cream Pie  •  Key Lime Pie 
 

Seasonal Berries Crisp with Ice Cream*  
 

44.00 per person 
(not including beverages, tax or gratuity) 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
MENUMENUMENUMENU #2 #2 #2 #2    

StarterStarterStarterStarter    
Choose One 

 

Soup of the Day 
 

House Salad*  •  Caesar Salad* 
 

 

Main CourseMain CourseMain CourseMain Course    
 Choose One 

 

Lemon Pepper Chicken Breast*  •  Cedar Planked Salmon*  •  Shrimp & Penne Pasta* 
 

Carved New York Roast*  •  Basil Hayden’s Bourbon Tenderloin Tips* 
 

served with your choice of side 
 

DessertDessertDessertDessert    
 Choose One 

 

Key Lime Pie  •  Flourless Chocolate Cake* 
 

Chocolate Peanut Butter Pie 
+ 

33.00 per person 
(not including beverages, tax or gratuity) 

 

*These items can be prepared gluten free. 

 


