
 

      April 16-22, 2018 

    LOCAL RESTAURANT WEEK MENU 
 

Bottle Wine Selection $20.18 
Pinot Grigio – Sauvignon Blanc  
        Pinot Noir - Chianti 

 
Choose one Appetizer and one Entrée Selection $20.18/$30.18 

 
Appetizers 

- Chopped Salad - Chopped Greens, crumbled blue, bacon, & tomatoes in White 
French Dressing 

- Grilled Shrimp - Char-grilled and Cajun Spiced Gulf Shrimp w/garlic butter & 
lemon 

- Banana Peppers - Three Cheese Blend, olive oil, and garlic 
- Lamb “Lillipops” - Char-grilled, served with a blackberry balsamic gastrique 

 
  Entrees - $20.18 

Bolognese 
Penne Pasta in a homemade meat sauce w/Italian sausage, ground beef, & prosciutto  

Chicken Milanese 
Two breaded chicken cutlets served over our house salad 

Old Smokey 
10oz Burger, char-grilled w/smoked shallot ketchup topped w/American cheese, candied 

bacon, and tavern onions 
 
Entrees - $30.18 
Seared Salmon 

Pan seared salmon w/house made blue moon marmalade over an Asian slaw with white 
rice.  

Black and Blue Steak 
Cajun encrusted certified Angus meat, topped with a gorgonzola bacon cream sauce, 

served w/truffle potato medallions and the daily vegetable  
 



 
 

 


