WEDHNESDAY NIGHT SPECIAL

$39.99 FOR TWO GUESTS

SELECT A BOTTLE OF LA TERRE WINE
Merlot, Cabernet, Chardonnay, or White Zinfandel.

FIRST COURSE

Corn & Crab Soup or Tomato Bisque
House, Caesar or Wedge Salad

ENTREE
Chef’s Pasta with Chicken

sun dried tomatoes, and broccoli florets sautéed in garlic and olive oil over
fresh garlic pepper rotini

Blackened Sirloin
with mashed potatoes, asparagus and blue cheese butter

100z Peppered Flank Steak
served with green peppercorn and Parmesan cream sauce, garlic mashed
potatoes and steamed asparagus

Blackened Tilapia Fillet
served with rice pilaf, steamed asparagus and a lemon-caper buerre-blanc

Pasta Primavera
with zucchini, yellow squash, red onions, mushrooms, diced tomatoes in a
light cream sauce over fettuccine

Prosciutto Wrapped Salmon
served over garlic mashed potatoes with fried spinach and
a smoked tomato butter cream sauce

Healthy Chicken,
seared in olive oil with artichokes, olives, roasted peppers, spinach, and garlic
with rice pilaf and asparagus

Jerk Spiced Chicken
smothered in pepper jack cheese sauce, with a warm black bean corn salsa
served on a bed of rice

DESSERT

Choose from any of our home made desserts from
our “Dessert First Bakery” to share




