ELEVATE YOUR

Weekood

WITH THESE
EXCLUSIVE ENTREES

LOBSTER STUFFED SHRIMP

6 jumbo shrimp (imported, farm-raised) stuffed with
lobster imperial (imported), topped with lemon butter
sauce, served with seasonal vegetables and jasmine rice
25.9

LOBSTER RAVIOLI

white and black truffle infused premium lobster
ravioli (imported) in a white wine lobster sauce
29.9

FILET THERMIDOR*

7 0z wood-grilled filet mignon topped with sweet
lobster (imported) & creamy thermidor sauce, served
with seasonal vegetables and creamy parmesan risotto
37.9

LOBSTER BISQUE

rich lobster bisque topped with sweet lobster
(imported) & spicy sherry butter, served
with pesto crostini
Cup: 7.9 Bowl: 8.9
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FOR A BEVERAGE PAIRING
RECOMMENDATION TO
COMPLEMENT YOUR ENTREE

— ENTREES AVAILABLE FRIDAY, SATURDAY & SUNDAY —

MENU AVAILABLE WHILE SUPPLIES LAST

*THESE ITEMS ARE COOKED T0 ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS WHICH MAY CONTAIN
HARMFUL BACTERIA MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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