AvaiLABLE DAILY 3:00 PM TO 5:00 PM-

THREE CoURse EARLY DINING OFFERINGS

FirsT COURSE

GARDEN SALAD OR CAESAR SALAD OR Soup Du Jour

FrResH PRePARED DRESSING SELECTIONS
RANCH / WiLDBERRY BALsaMmic / ITALIAN / BLeu CHeese / Ouive O & VINEGAR

SUNSET ENTREES

CLAssIC SHRIMP SELECTION
FrencH Friep PoTaToes / CoLe Staw
Coconut CrusTep / ManGo-ORaNGE CoMPOTE OR  BEeER BATTERED / COCKTAIL SAUCE

$ 15.00

GuLF SHRIMP MAC ‘N’ CHEESE
Four CHEese BLEND / CAVATAPPI

$ 15.00

Cop Jason
GARrLIC PARMESAN CRrusT / House BLENDED Rice / DAILY VEGETABLE

$ 14.00

ONIoN CRUSTED SALMON
Crispy Onion / HorserapisH CreaM / House BLENDED Rice / DALY VEGETABLE

$ 15.00

PENNE ALA VoDka $ 13.00
ADD CHICKEN +$ 6.00 ADD SHRIMP +$ 7.00
BLEND OF ITALIAN MEATS / HouseE MADE MARINARA WITH A ToucH oF CREAM

ENnGLISH STYLE FisH & CHips
LAGer BATTERED IceLANDIC Cob / FRENCH FriED PoTaToEs / COLE SLAW

$13.25

Basy Back Riss
SLow RoAsTED 1/2 Rack / FRENCH Fries / CoLE SLAw
$ 16.00

BBQ’p MeATLOAF wiTH BAcoN CRUMBLES
CARAMELIZED ONIONS / MASHED POTATOES

$ 15.00

SOUTHERN FRrIED CHICKEN
MAsHED RED BLiss POTATOES / SEASONAL VEGETABLE

$ 16.00

VEAL PARMIGIANA
OVER A BED OF PENNE PasTA

$ 16.00

THIRD COURSE

Key LiMme Pl oR CHEESECAKE OR Ice CReAM
HoMEMADE STRAWBERRY SAUCE FLavor ofF THE DAY

\
1 A FrienpLy RemiNDER: CONSUMING RAwW AND UNDERCOOKED MEATS, POULTRY,
SEAFOOD, SHELLFISH OR EGss MAY SIGNIFICANTLY INCREASE YOUR Risk oF Foon BoRNE ILLNESS,
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