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SEAFOOD STEAK DIABLO
Sirloin grilled to perfection, topped with a lightly

spiced cream sauce with blue crab and shrimp.

Served with choice of a baked potato or rice and the

daily vegetable

$30

TUSCAN RAVIOLI
Cheese ravioli tossed with prosciutto, blistered

tomato, garlic, shallots, white wine, vegetable stock,

parmesan cheese and wilted spinach arugula

$16

SPINACH ARTICHOKE CRUSTED SALMON
Baked salmon filet crusted with spinach and artichoke

spread. Served with choice of a baked potato or rice

and the daily vegetable

$22

BOWTIE BLACKENED CHICKEN
Blackened chicken breast over bowtie pasta tossed in

rosa cream sauce with wilted spinach and arugula

$19

Menu offered Wednesday-Friday, 4:00–8:00 p.m.

All entrees include warm rolls and your choice of a cup of the

soup of the day, house salad or Caesar salad

Consuming raw or undercooked meats, poultry, seafood, or shellfish may increase your risk of foodborne illness.


