Delentine s Wech Sfpecial Yoru
Gharers

Clams Gasins $9

Broi[cd Who[e C]ams on the [Half She” topped with Bacon, Feppcrs and Onions

Gler Crostins $10
Marinated Gri”cd B]acl( Angus Fi[et Meda”ions on | oasted Baguettes topped with Roasted Ye”ow & Red Be” Feppers
served with Creamg [Horseradish Drcssing

Hhorimp Cochtail §10
Jumbo Chilled Shrimp served with SPfCQ Cocktail Sauce

DBafied PBrie $10

Bal(ed Whec] of Danish Brie toppecl with Brown Sugar T oasted Fecans and Kaspberrg Coulis

Ginach @ Htichoko U S

Creamg Dip of Babg | eaf Spir\ach & Artichoke [Hearts served with | oasted Bagucttcs ~Add Jumbo Lump Crab Meat for $4
DBruschetta S7
Rustic |talian Brcac{ toPPcc{ with Diced Roma T omatoes, [Tresh Mozzarc”a, Basil & Garlic Drizzlcc{ with I’"‘Ierbed Olive Ol]
Crtree Helections
Tender Center Cut [Filet Mignon toPPed with Demi-Glaze served with Smashed Potatoes
Prame O 533
T ender Prime Rib toPPed with Demi-(Glaze served with Smashed Potatoes

Lumb Poxterhouso S28

T wo 4-ounce Australian | amb Porterhouse marinated in |_emon Juice, Pesto, Qil, Salt & FCPPer served with Smashed Potatoes

6oz obster Taill $12 ~ Cajun—Gri”ec{ Shrimp $8 ~ (Caramelized Onions $3 ~Mushrooms $3 ~ Blue Cheese $3 ~ Bearnaise $3

Pt @ Thnf $39

6-ounce Ccntcr Cut Filct & 6-ounce Cold Water Lobstcr Tai| served with Smaslﬁcd Fotatoes

Glvine Margland Crab Cuthes $27

TEMF Classic broiled Colossal Lump (Crab (Cakes finished with Roumalade Sauce served over Wild Mushroom Risotto

Glon- Deared Hoa Doallaps S27

FPan-seared (Colossal Sca”ops served with Black Stickg Rice & Fea Shoots with | ime [T ssence

Ghufod Chickers Dreass $15

Chickcn Breast filled with Buﬁcalo Mozzare”a, Babg Spir\ach, Frosciutto & 5un~dricd Tomato Kisotto

Gastr Poorse Primavera S22

Pasta Purses filled with [Fontina & Prosciutto tossed with Vegetab!es in a Dasil & Sun-dried T omatoes in a (ream Sauce

Sautéecl SPinacl'l $3 ~ Steamecl Edamame $5 "Asparagus $5 ~ Broccoli Florcts $3 ~ chctable Medleg $3




