
SEAFOOD NIGHT
6pm - 11 pm  |  Dine-In Only

— ENTRÉES —
FILET MIGNON & LOBSTER TAIL • 30
fresh garden vegetables / rice pilaf

PUERTO NUEVO LOBSTER • 35
Spanish rice / fried beans / tortillas

CANTONESE LOBSTER • 35
grilled asparagus / steamed rice

LOBSTER RAVIOLI • 19
lobster cream sauce

SEAFOOD PLATTER APPETIZER • 22
fried calamari / coconut shrimp / shrimp ceviche

appropriate condiments & garnish

COCKTAIL SPECIALS

— MARTINIS —

WASHINGTON APPLE • 8
titos / apple pucker / cranberry juice

MELINA'S MARTINI • 9
kettle one / fresh raspberries / cranberry juice / simple syrup

COSMOPOLITAN • 9
kettle one / cointreau / lime juice / cranberry juice

CARAMEL APPLE MARTINI • 8
kettle one / baileys / apple pucker / caramel sauce

FRENCH MARTINI • 9
grey goose / chambord / pineapple juice

ASTON MARTINI • 8
grey goose / dry vermouth / stuffed olive

— WINE SELECTIONS —

CABERNET SAUVIGNON

DE LOACH • 6/22 BERINGER • 7/26 J. LOHR • 8/30

MERLOT

DE LOACH • 6/22 BLACKSTONE • 8/30 DE LOACH • 6/22

CHARDONNAY

DE LOACH • 6/22 J. LOHR • 7/26

SAUVIGNON BLANC

ROBERT MONDAVI • 6/22 EMMOLO  • 8 / 30

PINOT GRIGIO

RUFFINO • 6/22

25% Off Cocktails & Wine


