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We do not
offer Refill

on Soft Drinks

Meat & Poultry

Fish & Seafood

DINNNER Dinner Specials 04/22/2024Date:

 Cold Seafood Tower (½ Lobster of 1lb, 2 Oysters, 2 Clams, 2 Jumbo Shrimp) w/ Cocktail Sauce ..... 

Broiled Seafood Combo-2P (1Lobster 1lb, 2 XL Prawns, 2 Lobster Tails (3oz),1 Stuffed Rock Crab, 2 pc King Crab Legs, 2 Stuffed Mushrooms, Clams, Scallops & Mussels)

    Grilled or Steamed Lobster of 2Lb or 2½ lb .................................................. (2lb) ....... 2½ lb 

    Grilled Whole European Sea Bass, w/ Sauteed Mixed Vegetables, Olive Oil & Garlic ...................................... 

    Burrata Cheese w/ Prosciuto & Basil Pesto .............................................

    Grilled Butterflied Langoustine (3) (Norway Lobster) w/ Spicy Sauce ......... 

    European Anchovies Vinaigrette (Spanish Style), w/ Toasted Bread ........

    Smoked Salmon (Raw & Cold) over Mixed Salad & Avocado ...................... 

    Boiled Octopus w/ Olive Oil, Salt & Paprika ............................................

    Broiled Salmon Filet, Stuffed w/ Crab Meat & Lemon/Butter Sauce ............................................................... 

Grilled Yellowfin Tuna Steak (14oz), w/ Sesame Seeds, Soy Sauce, over Salad of, Tomato/Avocado/Onions/Cucumber ... 

    2 Grilled Tiger Shrimp (Tiger Prawns), w/ Brandy Sauce ...............................................................................

    Sauteed Combination of 1 Lobster Tail 7oz, 3 Jumbo Shrimp & 3 Sea Scallops, w/ Champagne Sauce .......... 

    Grilled Chilean Sea Bass, in Garlic, Parsley & Olive Oil .................................................................................... 

       Grilled Halibut Filet (14oz), w/ Lobster Sauce & Sauteed Spinach ................................................................ 

      Grilled w/ Onions, Garlic, Balsamic Vinegar, Olive Oil & WineSword Fish (14oz),  & Sauteed Asparagus ........ 

    Grilled Salmon Trout Chunk, w/ Shrimp & Calamari in Garlic Sauce ............................................................. 

    Baked Atlantic Cod Fish (24oz), w/ Tomato/Red sauce, Peppers .................................................................

    Roasted Suckling Pig “Bairrada” style ........................................................................................................... 

    Sauteed Chicken Breast w/ Bechamel White Sauce, Shiitake Mushrooms & Shrimp ...................................... 

    BBQ Rack of Wild Boar (16oz), w/ Porto Wine/Dried Fruits/Nuts Sauce ......................................................... 

    Sauteed Duck Breast, w/ Orange Sauce, Mashed Potatoes & Sauteed Asparagus .......................................... 

    Barbecued 2 lb Porterhouse (Short Loin/Tenderloin) Steak, w/ Spices & Brown Sauce ................................... 

    BBQ Rack of Lamb (16oz)  w/ Garlic & Rosemary Sauce ................................................................................ 

       BBQ Certified Angus Beef® T. Bone Steak (24oz) w/ Sauteed Onions & Cherry Peppers & Shrimp ................

BBQ Filet Mignon CeCertified Angus Beef® nter Cut (16oz) w/ Brandy Sauce, Shallots & Shrimp .................... 

BBQ Certified Angus Beef® Shell Steak (18 oz), on the Tile, w/ Chicken Breast & Shrimp Shish kebabs ........... 

BBQ Frenched Cut Veal Chops (24oz), w/ Spanish Sauce, Shrimp & Pineapple .............................................. 

   w/ 1 Lobster Tail of 3oz in Butter Sauce BBQ 100% Pasture Raised (Grass-Fed) Angus Rib Eye Steak (16oz) .. 

BBQ Certified Angus Beef® Tomahawk Steak (2Lb ) w/ Pepper Sauce, Rosemary Potatoes & Asparagus .... 


