Sacter Dinner at Sailor's Retumn
Appetigens

EGGPLANT STACK ... ettt ettt sttt et te et e e be et e e saesseeesaessaesseesaenseenseensaesseesseessessaenseenses $17.95
Fontina cheese, spinach, prosciutto and tomato bordelaise

SHRIMP COCKTAILL..... oottt ettt et ev e et e eveeseeseeseesteseeseeseeseeseassensensensessesseeneereens $19.95
Served with cocktail sauce

BAKED ESCARGOT.......coiiiiiiiiieictieeee sttt $15.95
Herb compound butter, four cheese blend

FRIED CALAMARIL.....oooiiieiieeeeeeee ettt ettt e et e e e ettt e e e et e e e eeaaeeseeaateesesnaaeeesensaeessns $17.95
Served with marinara

AHT TUNA NACHOS. ...ttt ettt ettt ettt s et e st s e s et e st et e s et ese et esese st et esesensesesesessesesenesesennnn $19.95
Crispy wontons, sesame tuna, ponzu, pickled ginger and wasabi

COCONUT SHRIMP......ooiiiiiiissees sttt ettt $16.95
Served with orange marmalade

Soup

CRAB & CORN CHOWDER.......ccootiiiitiiteee ettt ettt ettt ettt b e sttt ettt sttt enae e Cup $8.95

Salads

BABY ICEBERG ..ottt ettt et b e bkttt e ekt h etk h etk ekt h ettt h et b et ettt ettt

Crisp iceberg lettuce, chopped bacon, gorgonzola cheese, red onion, with blue cheese dressing

CLASSIC CAESAR. ...ttt et h et h et e e e e h e e et e e st h e e e e et st e e e e e s et eae s e e s e e eseea e e esese et eae e eaeeeens

Crisp romaine lettuce, croutons and parmesan cheese

BEET SALAD ...ttt s b e st h e h e s ettt

Fresh greens, roasted beets topped with goat cheese, candied walnuts and strawberry vinaigrette

SPINACH SALAD. ..ot e s a e e e h e a e h e ee et a e a e s et s e

Baby spinach, strawberries, candied walnuts and gorgonzola crumbles served with balsamic vinaigrette

Ontrees

FILET MIGNON.....oiiiitiiititeietet ettt ettt ettt ettt ettt ekttt h e e et et et bttt eh et et e et st e b e e st et es e e b e s es e et e st e bt es e et e eb et st s ennesenee

Grilled center-cut 9oz. filet topped with exotic mushrooms. Served with garlic mashed potatoes and cabernet demi

RACK OF LAMB......coi ettt h et a e bt e et e h e bt e et e b e e h e e et e b et a e ea et e b e e et et et ebeeeene b e e eaeeneaeenenn

Rack of lamb served with garlic mashed potatoes and green beans. Finished with demi glaze

PORK CHOP MILANESE. ...tttk e e e e s et e e e s et b et e e ea e eenis

Parmesan basil breaded pork chop topped with fresh arugula salad & tomato bruschetta finished with citrus oil & balsamic fig glaze.
Served with parmesan risotto

TWIN LOBSTER TAILLS. ...ttt ettt ettt h e e et h e oo h et b e e bt bt b e s e bt et e st eb et bt et et es et bt eae e eaeeeneanen

Baked Twin cold water 60z. lobster tails. Served with drawn butter, garlic mashed potatoes and green beans

CHICKEN CORDON BLEU KIEV ..ottt ettt een et nenenn

Stuffed chicken breast with black forest ham, Swiss cheese & garlic butter. Finished with a cabernet demi & beurre blanc sauce.
Served with garlic mashed potatoes and green beans

Pan seared halibut served over spring risotto topped with blistered tomato, shallots & artichoke hearts.
Finished with lemon beurre blanc and baby basil

70z. cold water lobster tossed in a creamy a la vodka sauce over penne pasta

HALIBUT ... et

SCALLOP TRUFFLE RISOTTO...cctteiietieie ettt ettt sttt st e st ensaeseenseesseenseensasssessaenseennes
Pan seared scallops served over parmesan risotto with exotic mushrooms. Finished with truffie oil and baby basil

LOBSTER A LA VODKA . ...

Bowl $11.95




