' e Dinners for S49. 95

Thaciday. Tepuary 14" 4pm- {pm
Entrees
Slow Roasted Prime Rib

' ’ Sirloin with mushroom demi glaze and Crabcake

Grilled Seafood Trio- Mahi Mahi, Scallops and Shrimp
over rice pilaf topped with a lemon butter sauce

Baked Salmon stuffed with crabmeat and topped with
hollandaise

D

Baked Rainbow Trout topped with grilled shrimp,
roasted corn, red peppers and bacon

Grilled Parmesan Tilapia topped with crab and
fire roasted red pepper sauce over rice pilaf

Stuffed Chicken Breast- lightly breaded grilled chicken breast \
stuffed with sautéed spinach, prosciutto and feta cheese topped | /|
with mushroom sauce ‘

Coconut Shrimp with our homemade orange tartar

Accompaniments:

Howlett’s House Salad Caesar Salad Soup of the D
Baked Potato Vegetable Medley Asparagus with hollandaise

Baked Sweet Potato Coleslaw Fried Eggplant
And for Dessert: '

Créme Brulee
Decadent Chocolate Cake
Black Forrest Cheesecake
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