MENU #3
CONGRATULATIONS

YVOUR NAME HERF
TONIGHTS DINNFER SELFCTIONS

S50UP DU JOUR: VARIES
OR
CONCH CHOWDER
OR

SALAD DU JUOR: MIXED HOUSE SALAD
OR
CAESAR

FNTREE CHOICES
160Z. SLOW ROASTED AU JUS, AND CARVED AND SERVED WITH
HORSERADISH SAUCE

STUFFED JUMBO SHRIMP
BAKED WITH HOMEMADE CRAB MEAT STUFFING, TOPPED WITH BEARNAISE
SAUCE AND KEY LIME BUTTER

NFEW VORK STRIP

140Z HAND CUT, CHAR GRILLED TO PERFECTION

CATCH DUJOUR, DOLPHIN
SERVED ST. CROIX- SAUTEED WITH BREAD CRUMBS, TOPPED WITH
PEPPER CORNS AND CITRUS BUTTER

LAZY DAYS- ENCRUSTED WITH JAPANESE BREAD CRUMBS, SAUTEED,
TOFPPED WITH TOMATOES, SCALLIONS, SHREDDED PARMESAN CHEESE

AND KEY LIME BUTTER

ALL DINNERS SFRVED WITH CHOICF OF POTATO DU JUOR,
BAKFD POTATO, RICE OR VFGFTABLE DU JUOR

THE PRICE OF THIS MENU IS $43.00 PER PERSON
THIS DOES NOT INCLUDE DRINKS, APPETIZERS OR DESSERT
THIS DOES INCLUDE 7.5% TAX



