Lak 9UL-LLO-LUVVY 'g(qe %e“j,qu/’dkf

W We/come fo Restaurant Week Y
Please choose one item oﬂ{,bv,b ef,{'&?e/’J
%@772 eac/ course Soup du jour @!9
Fried Gdfdmmi,
@!9 Blue's Momemade Pesto Moggarella Sticks é\!/%

%aﬂy J?ceﬁekg Wea(ge, served with Blue cheese o(PeJJAth and bacon bits
@4@@94{4@ salad fd/ea/ with dried f/'wa‘, pine NULS, fez‘d cheese and served with & Pd,jj’bﬂe/’ﬁy n'}zo@‘gédzﬁ

@T@ Entrées @ 9

é’glbhesso Rubbed Filet o f Sirdoin
Served with roasted gab&c & cPASPY shallots

tyfed Lolbster Toil oM entrées except pasta
@ Filled with our Lump cral imperil come with Y
- cﬁefes’ selection o f -

@ Worseradish & Werh encrusted Halibut ~ Storch and vegetable g
i-% Served over Jjbagﬁa‘u sqqawﬂ i)
@"@ rilled Salmon @'“/9
- T ojbjbea( with a Balsamic g(a3e & -
served with & mdng@/ sibawﬁekhy salsa

rilled (%La(en Pasta
@"79 Served over ahgd hair pasta, agparagus, roagted cﬁehhy tomatoes, @"79
- ﬁees% Cgal’(tc sma( 5@34’/(, (@(amsvia o(wes & ahngfa Ain @ acs’wgo cheam Sayce -
% Desserts @y

o,°4Jbe(e Pecan Gsw@e, C‘innamn Qﬂ’quh @(@3& Vanilla delato
U U
Qm-/) Smore Bread @qo(o&hg, T oasted mewﬂmsv((ow, goa&m (%oc Sauce, Vanilla Helato Qm/)
Sweet & d@(iy Seashore Blondie, caramel corn, choc chunbs, salted caramel, Vanilla Cge(m‘o

$30.00 per berson



