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STATE SALES TAX WILL BE ADDED TO ALL MENU PRICES. PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES. PRODUCTS MAY CONTAIN MILK, 
EGG, FISH, CRUSTACEAN, SHELLFISH, TREE NUTS, WHEAT, PEANUTS AND/OR SOYBEANS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, 

SEAFOOD, SHELLFISH, EGGS, OR UNPASTEURIZED MILK MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 03.27.24

MARCH 28TH - APRIL 10TH
WEEKLY SPECIALS

 
Scallions, cabbage, ginger, garlic wine sauce, 
sesame oil

LOBSTER CHOW MEIN $21

Split marinated chicken, mashed potato, 
sautéed garlic spinach, pan jus, parsley

HERB ROASTED CHICKEN $20

Spring mix lettuce, marble potatoes, heirloom 
tomatoes,olives, green beans, egg, white balsamic 
vinaigrette

SALMON NICOISE SALAD $21

Lobster, prawns, clams, garlic cream sauce, 
marinara, garlic bread, chives

SEAFOOD SPAGHETTI $23

Vanilla ice cream, caramel sauce, strawberry
DEEP FRIED APPLE PIE $9


