MOST FRIDAYS & SATURDAYS

% 4:30 -8:00 PM * %

— % THREE COURSE MENU INCLUDES *
Salad Bar, Clam Chowder or Soup de Jour,
Entrée and Dessert
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% Chicken Fried Steak country gravy, mashed potatoes and vegetables

served with a buttermilk biscuit

% Chicken Florentine - sautéed chicken breast with spinach,
tomatoes and white sauce served with a side of
fettuccine alfredo and vegetables

* Shnmp and Gritz - a taste of bourbon street
savory grits loaded with large shrimp

* Eﬁg [I'Sh Cut Prime Rib creamed spinach and mashed potatoes
served au jus with creamed horseradish

% Teriyaki Top Sirloin & Coconut Shrimp -
This island-style dish comes with two sides

* /i Bone Stﬂﬂk — A 20-ounce Black Angus Steak cooked to order . e ~\'{
served with a baked potato and creamed spinach

ACR O] LAMOD - marinated in olive oil garlic and rosema
% Rack of Lamb d in olive oil garlic and rosemary
broiled and served with mint jelly and choice of two sides

% Broiled Lobster Tail — $49.95 colossal lobster tail

served with melted butter, roasted potatoes and cole slaw
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ICE CREAM SUNDAE BAR
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DEBBIE’S COCONUT CAKE \\wg ",




