STARTERS

SOUPS & SALADS

Jumbo Shrimp Cocktail .12 Caesar oD
Opysters on the 1/2 Shell* ~12 The Wedge 5
Fried Calamari .10 Spinach 5
Bacon Wrapped Shrimp <14 Sreakhouse Chopped Salad )
Jumbo Lump Crab Cockeail 14 All You Can Eat Soup & Salad Bar .16
Oysters Rockefeller 412 o g0y Chonttes
B ) _ -1 Baked French Onion Soup .6
Beer Battered Onion Rings 7
Tomato Mozzarella
Beer Barttered Mushrooms
CHILLED SHELLFISH PLATTER 19 per person (far parties of 2 or more)
Jumbo Shrimp, Alaskan Crab, Oysters on the Half Shell*, Lump Crab

STEAKS & CHOPS FISH & SEAFOOD
New York* .27 Twin Australian Lobster Tail 1035
Bone-In New York* .34 Alaskan King Crab Legs .45
Filet Mignon* .34 Atlantic Salmon* w25
Petite Filet Mignon™ .28 Orange Roughy )
Porterhouse™ .33 Jumbo Shrimp grilled, fried or sautéed 2D
Bone In Rib Eye* .37 Nantucket Scallops* w27
Pork Porterhouse® .22
Colorado Lamb Chops*® .38

SPECIALTY ENTREES

The Broiler Burger* i 19

Country Fried Chicken .20

Bouillabaisse 24

Pan Seared Herb Roasted Chicken .20

ADD TO ANY ENTREE
6 oz. Australian Lobster Tail .20 1/2 Ib. Crab Legs 17
Jumbo Shrimp grilled, fried or sautéed w13 Salad Bar 8
SIDES all .5

Asparagus Creamed Corn Spinach steamed, creamed or sautéed Mac and Cheese
Broccoli French Fries Mashed Potatoes gariic, zorgonzola Jumbo Baked Potato
Jumbo Yam Sweet Potato Fries Green Beans steamed, sautéed or amandine Sautéed Mushrooms

SAUCES (available on reques:) Hollandaise / Béarnaise / Creamy Horseradish / Peppercorn

“Thoreughly cooking tood of animal origin such as beef, fish, lamb, milk, poulrry or shellstock reduces the risk of food borne illness.
Young children, che elderly and individuals with certain health conditions may be ar a higher risk if these foods are consumed raw or undercooked.



