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UNDER THE SEA

GRILLED SALMON LOBSTER TAIL Pan-Seared Branzino - o~ -,
SIDES STARTERS
Broccoli Chef’s Sl::yp of the
Spinach House Salad
Corn Caesar Salad
$19J Green Beans Spinach Salad
White Rice
CILALJJIJ LS Mashed Potatoes SS* = F\’JT
SPAGHETTI W/ CHICKEN DOUBLE SMASH Zucchini lce Cream
BOLOGNE SAUCE PARMIGIANA BURGER French Fries Fresh Cut Fruit
resh Cut Frui

Carrots
Dessert of the Day

Baked Potato
Brussel Sprouts

Sweet Potato

PREMIUM

Marry Me Chicken SHRIMP &
SCALLOP SCAMPI CHE

F’S FEATURES week of 4/27/26

MONDAY

Champagne Chicken over Linguine

TuesDAY (sv)

Breaded Shrimp Pan Seared Nahi-MNahi w/ Jomum;;

BEEF TENDERLOIN CRAB MEAT &
TENDERLOIN Pasket Chetry Tomato Compote and Mefred
Shalloh
WEDNESDAY
Roart Pork Loin w/ Saverkrawt
EAVORITES THURSDAY
GRILLED CHICKEN GINGER ORANGE Liver & Onions 50” SW Cl’ulo P‘. CCe :'-a/
BRUSCHETTA CHICKEN O/RICE

Steak Tipy Diane

Hours: Mon - Fri 4:30PM-6:30PM Make Reservations at 609-589-4375
Last seating is at 6:00PM
Door close by 6:30PM




