MARCH FRIDAY DINNERS «
6:30 - 8:00 pm \

%v
MAR 5: — DINER EXTRAORDINAIRE —

Crépes a la Reine: Crépe shells embracing chicken and
onions with a creamy supreme sauce, complimented with
P ggbernet Rice and a Roast Beef Carving Station.
/ﬂ/{j — Well Drinks only $2.75 from 5 to 7 pm —
Z‘%g Dinner: $14.25++/ Soup & Salad: $7.00++

MAR 12: — PRIME RIB & PRESENTATION NIGHT —
OUR VOYAGE TO ALASKA by Pat & Rick Metheny ©6pm

Special Northwest Dungeness Crab Bisque, Shrimp Louie &
Caesar Salad. Plus our Fresh, Carved Prime Rib.

— Manhattans & Martinis only $2.75 from 5 to 7 pm —
Dinner: $17.50++ / Soup & Salad: $8.00++

MAR 19: — ST. PATRICK’S NIGHT — Come Celebrate!!

Poached Salmon with Irish Butter Sauce, Steak & Guinness
Pie, Corned Beef & Cabbage, Soup & Salad Bar. Dessert:
Fresh-baked Scones, Fresh Strawberries, and Whipped Cream.
All Well Drinks (including Jameson & Bushmills Irish
m \ . i
'\{% Whiskey), Draft Beers & Guinness Only $2.75 —
" Plus, Irish Coffee or Baileys only $3.25

7~ Dinner: $14.75++/ Soup & Salad: $7.00++
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" FRIDAY | —

APR 2: — GOOQD | - FRIDAY _

Cajun Salmon & Louisiana Shrimp Creole, Accompanied by Red
Beans & Rice. Grand Marnier Bread Pudding for dessert!

— Hurricanes & Margaritas only $2.75, from 5to 7 pm —
Dinner: $15.00++ / Soup & Salad: $7.00++




