Most Fridays and Saturdays in May
4:30 - 8:00 pm

Three Course Menu

Includes salad bar, clam chowder or soup de jour, entrée and dessert

OPTION 1 - $20
Chicken Fried Steak Turkey Lasagna

Country gravy, mashed potatoes and Same great recipe only with ground turkey
vegetables served with a buttermilk biscuit instead of ground beef

Dixie’s Fried Chicken

A fried chicken breast served with corn, mashed potatoes and country gravy

OPTION 2 - $25

English Cut Prime Rib Neptune Pasta
"\ % Crcamcd spmach and mashed potatoes Shrimp, scallops and fresh fish tossed with
! served au jus with creamed horseradish linguini and white wine butter sauce
served with garlic bread and Parmesan cheese

N 4 OPTION 3 - $35
” 4 7 Black Angus Sirloin & Shrimp Steelhead Salmon

™~ Peppercorn or Béarnaise sauce Fresh, wild Washington State salmon grilled
baked potato and vegetables and servd with tartar or citrus butter and two sides

OPTION 4
Porterhouse Steak - $45.50  Broiled Lobster Tail - $49.95

20-0z certified Black Angus steak Colossal lobster tail served with melted butter,
served with baked potato and creamed spinach roasted potatoes and cole slaw

DESSERT

Peach and berry cobbler or Debbie’s home-made coconut cake
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