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

Three Course Menu

Includes salad bar or clam chowder, entrée and dessert

OPTION 1 - $20
Shepherd’s Pie Broiled 1/2 Chicken

Ground beef and lamb in a savory sauce with brushed with tangy Carolina BBQ sauce
peas, onions, carrots and a mashed potato crust cottage potatoes and baked beans

Bone-in 8 oz. Pork Chop

Apple cinnamon sauce, mashed potatoes and vegetables

OPTION 2 - $25
English Cut Prime Rib Bourbon Street Filet of Sole

Creamed spinach and mashed potatoes topped with shrimp and a Cajun cream sauce
au jus, and creamed horseradish mashed potatoes and vegetables

Braised Lamp Shank

Fork-tender with a rich brown gravy served with mashed potatoes and vegetables

OPTION 3 - $35
Black Angus Sirloin & Shrimp Thick Cut Swordfish

Peppercorn or Béarnaise sauce Delivered fresh, broiled, served with
baked potato and vegetables citrus caper butter and choice of two sides

OPTION 4 - $49
Surf & Turf Broiled Colossal Lobster Tail

Steak and 8oz. lobster served with Served with melted butter
melted butter, oasted potatoes and cole slaw roasted potatoes and cole slaw

Dessert

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




