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April 16-22, 2018
Black & Blue Steak and Crab
LOCAL RESTAURANT WEEK MENU

SALAD
Mixed green salad tossed with fresh tomato and a strawberry basil vinaigrette topped with toasted

walnuts

$20.18
Pan seared salmon served over quinoa, caramelized onions, cauliflower & pickled blackberry puree
OR
Grilled 90z histro filet, roasted garlic whipped potatoes & roasted asparagus topped with a lobster chive
butter

$30.18
Grilled 70z filet with pan seared scallops, roasted asparagus & garlic whipped potatoes topped with a
lobster chive butter
OR

Pan seared scallops served with aged cheddar grits, tomato butter and roasted haricot verts

$40.18
Grilled 100z filet served with roasted haricot verts, blue crab and goat cheese potato cake topped with
truffle butter

DESSERT

Chocolate espresso bread pudding with bourbon whipped cream



