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valentine’'s Weekenol SpeciaLs

Reservations Suggested (F40) 922-9485
Friday § saturday Bvening 4pm-9pm
February 10th § 11th 2012
Sunday Feb.12% 11am~3pm

Appetizers
Crab Claws - Snow Crab Claws in a delicious Cocktail Sauce served with Lemon

and Crackers. $7.99

Mixed Green Salad - with Mandarin Oranges, Dried Cranberries, Eilers’ Toasted
Pecans, Blue Cheese Crumbs and Homemade Balsamic Dressing. $5.99

Lobster Bisque — Smooth and Rich Flavored Creamy Soup, garnished
with Butter Croutons. Cup $2.49 Bowl $4.99

Entrée Specials
Filet Oscar - Sirloin Filet stuffed with Crab, topped with Hollandaise Sauce and
Steamed Asparagus, offered with Red Skin Potatoes and Garlic Toast. $19.99

Chicken L’Amour - Airline Chicken Breast with Ricotta Cheese, Spinach and Sundried

Tomatoes, served with Alfredo Sauce on a bed of Rice Pilaf. $12.99

Vegetable Lasagna - Layers of Pasta, Zucchini, Squash, Spinach, Onion,
Tomatoes and Mushrooms with creamy Alfredo Sauce. $12.99

Desserts
Raspberry Cheesecake $3.99

Brownie Sundae for 2, Vanilla Ice cream, Warm Brownie, Ganache, Whipped
Cream, Pecans and a Cherry $7.99



