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IRESTABRANT WEED
June 14th.- 20th.
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All Dinners Include:

Soup of the day .
* 1 Side dish of your choice. i
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*  Strawberry Layer Cake }E
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on bow
Fresh Atlantic salmon, grilled and fir':i‘;\r\ed with a Hawaiian pineapple
glaze and vibrant mango-papaya relish over jasmine rice.

Queen Cut Prime Rib Of Beef

Roasted in savory spices

1-1/4 |b. Maine Lobster

TrySt%lxblzrc;;en Fresh from the sea
Daiqui Broiled Haddock
Broiled in lemon butter & white wine
Broiled Seafood Platter
Cod, Shrimp and scallops broiled with fresh Lemon butter
& white wine Topped with panko- breading garnish.
Shrimp & Scallops Linguine A La Vodka

Shrimp & Sea Scallops sautéed then tossed with basil in o
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