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- 1st Course -

Pulled Pork Nachos

Elhvedded beer hraised Illlrl\. Ol L:I‘i:lln. toriilla 1'|I:i|:l:1 TH'FII'H'!I. with melied
juck cheese, fresh salsa, guacamole and sour cream.

Chicken Legs In Pepper Sauce
Crispy wouod [ired chicken legs, paired with battered onion rings and

topped with a spicy three pepper sance.

Winter Salad
Thinly sliced apples over spinach, dressed with a reduced balsamic vinaigrette
lu|1-|=w! with a fried goat cheese cake and toasted prcans,

= 2nd Course -

Sealood Pan Roast
White lish. mussels, shrimp and calamari sauteed with vegetables, herbs and
potatoes in a savory lobster hroth.

Mew York Sicloin
100z MY sirloin topped with erispy fried onions and a herb compound butter.

Served with potato wedges and vegetable of the dav.

Chicken Gorgonzola
Santeed chicken breast with roasted red peppers, caramelized leeks, fresh herbs.

Larrma i o= i,:llli |r:|||}' .-|||i||i1|::|| with e 1A gnr"l_:l:m:.l:ul.u CEER I Sauoe.
- 3rd Course -
Pumpkin Cheesecake
Chocolate Decadence

Creme Brulee

Be sure to come back and order from our Restaurant Week Lunch Menu



