
 

 

FIRST COURSE (choice of) 

 
 
New England Clam Chowder 
Spicy Creole Gumbo 
Baby Greens Salad 
Caesar Salad 
 
SECOND COURSE (choice of) 

 
PANKO FRIED SHRIMP cocktail sauce, french fries, cole slaw 
 
BLACKENED CHICKEN PENNE PASTA roasted red pepper cream, shiitake 
mushrooms, leeks, sun dried tomato pesto 
 
SAN FRANSISCO STYLE CIOPPINO shrimp, scallops, clams, mussels, fresh fish, 
red wine tomato sauce 
 
GRILLED TILAPIA whipped Yukon potatoes, chef’s seasonal vegetable 
 
GEORGES BANK SEA SCALLOP AND SHRIMP SALAD baby greens, applewood 
smoked bacon, pepper jack cheese, mango vinaigrette 
 
GRILLED ATLANTIC SALMON sweet pea risotto, chef’s seasonal vegetable 
 
CENTER CUT 6oz. FILET MIGNON (add 5.50) whipped Yukon potatoes, chef’s 
seasonal vegetable 
 
AND FOR DESSERT (choice of) 

Butterscotch Tart 
Cookie Box 

 

 

Twilight Menu 
 

Served 
Monday-Friday 4-5:30PM 

Saturday & Sunday 4:30- 
5:30 PM 

 
$19.50 

No Coupons Please 

 
Reservations 

Recommended 
314.567.0272 


