Italian Night

Salad & Starter

Caprese Salad 8

Bruschetta 7

Entree
Build Your Own Pasta Dish 18
Noodle of the Week

Your Choice of Sauce
Alfredo, Marinara or Basil Pesto

Your Choice of Protein
Chicken, Meatballs or Shrimp

Dessert

Tiramisu 6




Mexican Night

Salad & Starter
Taco Salad 10

Mexican Street Corn 6

Entree
Chicken Tacos 17

Flour tortillas stuffed with seasoned chicken,
topped with lettuce, pico de gallo and cheese

Chicken Fajitas 17

Seared chicken served sizzling with peppers and
onions, and sides of guacamole, sour cream,
cheese and flour tortillas

Dessert
Churros 5




Clam Bake

I Salad & Starter I
Cucumber and Red Onion Salad 6

Casino Clams 8

I Entree
The Clam Bake 45

Plate stuffed full of snow crab, clams, shrimp
and mussels. Served with a side of hush puppies

I Dessert

Peanut Butter Pie 7



nesday~”

Shrimp & Lobster

I Salad & Starter I

Reef 18 Salad 7

Coconut Shrimp 8

I Entree

17> Pound Lobster 55

Served with vegetable and starch du jour

Broiled Lobster Tail 27

Served with vegetable and starch du jour

Steamed Shrimp Platter 25

Served with vegetable and starch du jour

I Dessert

Grilled Pineapple and
Vanilla lce Cream 6



Beach Bash

Salad & Starter I
Black and Bleu Salad 7
Boneless Wings 8

I Entree

Island- Style Cookout Plate 24

A mouthwatering portion of ribs, jerk
chicken and pulled pork with a side of corn
on the cob and coleslaw

I Dessert

Key Lime Pie 7



Seafood Platter

Salad & Starter I

Grilled Watermelon
with Mint and Feta Salad 7

Bacon Wrapped Shrimp 8

I Entree
Seafood Broil Plate 27

Crispy, broiled rockfish with shrimp and a
petite crab cake served with a vegetable
and starch du jour

I Dessert

Chocolate Lava Cake 7



Salad & Starter

Baby Iceberg Wedge Salad 7
Mac and Cheese Bites 8

Entree
King Cut Prime Rib 46

16 oz. fresh cut prime rib, served with au
jus and a baked potato

Queen Cut Prime Rib 35

12 oz. fresh cut prime rib, served with au
jus and a baked potato

Dessert

Flourless Chocolate Torte 6




