NEW YEAR'S EVE
MENU
— STARTERS —
Howlett’s Fried Deviled Eggs 6.79
served with jalapeno ranch
Crab Dip 11.99
served with toasted garlic baguettes
Fried Green Beans 6.99
served with our jalapeño ranch
Bangin’ Shrimp 10.99
five jumbo fried shrimp in a spicy sriracha sauce
Fried Clam Strips 9.49
served with cocktail sauce

— HAND CUT STEAKS —
served with two side dishes
*may substitute salad for 2.09

Prime Rib*
12oz. 25.99 / 16oz. 28.99
Filet Mignon*
7oz 27.99 / 9oz 31.99
Ribeye*
12oz. 24.99 / 16oz. 27.99
6oz Sirloin
topped with onion straws
and a mushroom bordelaise 21.99

Fried Calamari 10.99
served with marinara
Fried Pickle Spears 7.99
served with jalapeno ranch dressing
Mozzarella Sticks 6.99
served with marinara
Potato Skins 7.99
with melted cheese, bacon bits, & green onion

— SEAFOOD —

served with two side dishes unless otherwise noted
*may substitute salad for 2.09

Stuffed Rainbow Trout
fresh rainbow trout stuffed with lump crab meat 22.99

French Onion Soup
bowl 5.25

Crab Cakes
served with our remoulade sauce 23.99

Soup of the Day
cup 3.99 bowl 5.25

Grilled Seafood Trio
mahi mahi, shrimp, & scallops
topped witha lemon butter sauce
served over rice and with one side 24.99

House or Caesar Salad 5.29

— DESSERT —
Classic Crème Brulée 5.99
vanilla bean custard with caramelized
sugar and fresh berries
Turtle Cheesecake 6.79
traditional cheesecake topped with
caramel, chocolate, and pecans
Homemade Traditional Cheesecake 6.49
with strawberry topping
Peanut Butter Pie 5.79
unforgettable combination of
creamy peanut butter and chocolate
with a graham cracker crust
Brownie Sundae 5.49
warm brownie with walnuts with vanilla
ice cream, hot fudge and whipped cream
French Apple Pie a la mode 6.99
our own recipe of apples, raisins and white
icing served warm with vanilla ice cream
Chocolate Thunder Cake 6.49
moist triple layer chocolate cake with
chocolate chunks and vanilla ice cream.
Pecan Pie a la mode 5.99
served warm with vanilla ice cream

Bourbon Glazed Salmon
fresh salmon with a sweet bourbon sauce 18.99
Fried Shrimp Dinner
a generous portion of our hand breaded shrimp 17.99
Fried Oysters
lightly breaded and fried golden brown 19.99
Salmon Oscar
grilled salmon topped with lump crab meat,
asparagus, and hollandaise sauce 22.99

—PORK & POULTRY—

served with two side dishes unless otherwise noted
*may substitute salad for 2.09

Boneless Pork Chop
topped with candied apples and cherries 17.99
Stuffed Chicken
lightly breaded and stuffed with feta cheese, bacon,
and spinach topped with a white mushroom sauce
served with one side 19.99
Chicken Cordon Bleu
chicken breast with ham and swiss cheese
topped with a dill cream sauce
served over rice pilaf and one side 18.99

No coupons will be accepted today.
A 20% gratuity will be added to parties of 6 or more and to checks that do not leave a completed merchant copy credit card receipt.

