& THE BEACTUAET

GAS LiGHT
Corill”

Lunch Menn
216,95
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reveive 8 coupon valoed ar 810,05 to be gsed in our Pizea Pub for the montl of November

- 1st Course -

Pulled Pork Nachos
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Chicken I.rgrj Tn T"um:ur Sanee
Crispry wood fired chicken legs, paired with battered onion rings and
tapped with a spicy three pepper sance.
Winter Salad

Thinly sliced apples over spinach. dressed with a reduced balsamic vinaigrette
topped with a fried goat cheese cake and toasted pecans,

- 2nd Course -

Lobster Stulfed Haddock
Fresh haddock filled with our lobster stuffing., Oven baked and finished with
a light lemon butter sauce. Served with wild rice and sautéed spinach.

Steak Bomb
Chopped steak with salami, proseaitto, onions, mushrooms and red peppers topped with
American cheese in a toasted sub roll,

Salmon Burger
Hand made with onions, peppers and cilantro, Finished with lemon dill aioli,
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- drd Course -
Pu rn|r1r.i|| Cheesecake
Chocolate Decadence

Creme Brulee

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



