FISH FRIDAY SP

2 COURSE MENU

CHOICE OF SOUP OR SALAD

CCIALS

ENTRERES

LEMON HERB CRUSTED SALMON 24

served with parmesan Brussels sprouts au gratin.

BAKED CRAB CAKE 22

lump crab meat. spinach. garlic. and roasted red
pepper served with homemade parmesan herb
French fries.

FLOUNDER FRANCAISE 20

served over fresh fettucini with a lemon gar|ic
butter sauce.

PANKO CRUSTED MAHI MAHI 20

served with parmesan Brussels sprouts au gratin.

JUMBO GARLIC SHRIMP 22

served with creamy cheese grits.

ST. PATRICK'S DAY

Available March 10-22

Corned Beef & Cabbage - $23
served with carrots and red bliss potatoes

Irish Shepherd’s Pie - $18

Corned beef, carrots, and cabbage stew
topped with mashed potatoes and crispy
gruyere cheese.

Traditional Shepherd’s Pie - $18
Hearty beef stew with carrots, onions, peas,
and corn topped with mashed potatoes.

DINNER
Pen for Dinner

3 courses - $30 Monday, March 17
Irish Potato Soup

Corned Beef & Cabbage
served with Carrots and Red Bliss potatoes

Choice of Dessert
Irish Soda Bread
Housemade Guinness Chocolate Cake



