Prefix Menu

2 course menu 30.00 per person

Appetizer (Choice of)

WEDGE SALAD Iceberg, tomatoes, red onions, bacon, blue cheese dressing
CLAM CHOWDER Bacon, potatoes, cream

AHI POKE sweet black soy, avocado, cucumber pickle, tortilla chips

Entree (Choice of)

PORK CHOP Herb roasted potatoes, marinated peppers, chimichurri
SHRIMP PASTA Linguine, Florida Rock shrimp, asparagus, tomato, crab broth

CATFISH cornmeal crust, edamame-smoked bacon succotash, creole mustard

Wine 25.00 a bottle

PINOT GRIGIO, ZENATO, ITALY

CHIANTI CLASSICO, CAFAGGIO, “SINGLE ESTATE”, TUSCANY

*Consuming raw or @ There is a risk associated with consuming raw oysters.
undercooked meats, poultry, If you have chrpmc |IInes§ of the liver, stomach or
. blood or have immune disorders, you are at greater
seafood or eggs may increase your risk of serious illness from raw oysters, and should eat
risk of foodborne illness, especially if oysters fully cooked. If

you have certain medical conditions. unsure of your risk, consult a physician.



