MICHACL DEAN'S

JSeafood Grill
& Oyster Bar

Famous Monday Night Special
$39.95 for TWO

Michael Dean’s House Wine Selection includes:
Chardonnay, Cabernet Sauvignon, Merlot, White Zinfandel, Pinot Grigio
OR Your Choice of a Pitcher of Mash House Beer

Please choose an appetizer OR a dessert.

Enjoy both for only $5 added

~Appetizers~

3 Pepper Calamari flash fried and served with lemon aioli
Spinach and Artichoke Dip with tomato and spinach flat bread
Grilled Asian BBQ Chicken Wings
2 Dozen Gulf Coast Oysters

Oysters Rockefeller with spinach puree, Parmesan cheese and hollandaise sauce

~First Course~

Caesar Salad, Mixed Greens Salad
or

Chef’s Soup of the Day




~Entrees~

Seafood Newburg tuna, salmon, mahi-mahi and shrimp in a spicy lobster cream sauce served
over scallion rice

Shrimp and Grits sautéed mushrooms and tasso ham gravy

Seafood Pasta smoked salmon, shrimp, and crab meat sautéed with spinach, mushrooms,
roasted tomatoes, and tossed in a caper dill cream sauce

New York Strip with garlic mashed potatoes and grilled asparagus

Baby Back Ribs 'z rack with your choice of Asian BBQ or Hoisin sauce, served with mashed
potatoes and seasonal vegetables

Beef Medallions with potato cakes, mushroom demi glaze and grilled asparagus

Grilled Chicken & Prosciutto Pasta with spinach, mushrooms, in a pesto cream sauce over
linguine

Grilled Salmon served with lobster cream sauce, rice and seasonal vegetables

Blackened Trout served with spicy remoulade, rice and seasonal vegetables

~Desserts~

Michael Dean’s Famous Bread Pudding homemade boule bread with bananas and white
chocolate chips served warm and topped with spiced rum caramel sauce

Chef Adam’s Cheesecake — ask your server about today’s flavor

Chocolate Chambord Truffle rich flourless chocolate torte topped with raspberry coulis

Creme Brulée with a cool vanilla custard center and caramelized sugar on top

WE CANNOT ACCOMMODATE ANY SUBSTITUTIONS.
18% Gratuity will be added to parties of 6 or more.




