Moather's Day

- APPETIZERS -

CRAB & CORN CHOWDER
11

SHRIMP COCKTAIL

4 EACH

BURRATA & TOMATO SALAD
ARUGULA, ROASTED PEPPERS, SHERRY WINE VINAIGRETTE
13

RAVEN SALAD
MESCLUN GREENS, POACHED PEARS, CRISPY GOAT CHEESE,
ROASTED PECANS, WHITE BALSAMIC
11

TUNA TARTARE
AVOCADO, CUCUMBER, CIL1%NTRO’ CAPERS, LIME ZEST

CLAsSIC CAESAR SALAD
SHAVED PARMESAN, HERB CROUTONS
13

— ADD —

2 LOBSTER SHRIMP
MP MP

- ENTREES -

CARIBBEAN SEARED GROUPER
TROPICAL SALSA

FRENCHED CHICKEN BREAST
CHEF’S CHOICE VEGETABLES & POTATOES
28

LOBSTER RAVIOLI
SHERRY CREAM SAUCE
3

120Z NEW YORK STRIP STEAK
CHEF’S CHOICE VEGSZABLES & POTATOES

90z FILET MIGNON
CHEF’S CHOICE VEGE;ABLES & POTATOES
3

DIVER SCALLOPS
CORN SUCCOTASH

MEDITERRANEAN STYLE SALMON
RICE PILAF, CHSS’S VEGETABLES




