SEAFOOD NIGHT

6pm - 11 pm | Dine-In Only

— ENTREES —
FILET MIGNON & LOBSTER TAIL « 30

fresh garden vegetables / rice pilaf

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

'CANTONESE LOBSTER « 35

ECIALS
Zw«kails & Wine

— = MARTINIS —
l : WASHINGTON APP

titos / a ucker /

RTINI - 9

nberry juice’/ simple syr : Sk
COSMOPOLITAN « 9

kettle one / cointreau / li uice / i i

CARAMEL APPLE
kettle one / baileys / apple

FRENCH MARTINI . o / .
grey goose mra'/‘pme_applj'jm

- ASTON MARTINI ¢
ey g

juice

/ fresh raspberrie

DE LOACH - 6/2

CHA
DE LOACH - 6/22

SAUVIGNON BLANC
ROBERT MONDAVI « 6/22 EMMOLO - 8

PINOT GRIGIO
RUFFINO - 6/22

AWAKIIIIIE Drinking distilled spirits, beer, coolers, wine and other alcoholic beverages may increase cancer risk, and, durlng pregnancy, can cause
more information go to www.P65Warnings.ca.gov/alcohol. Some menu items are cooked to order. Consuming raw undercooked

meavs poultry seafood, shellfish, or eggs may increase your risk of foodborne illness. Food and beverages served in this establishment may contain
or come in contact with eggs, fish, mllk, wheav, peanuts, tree nuts, shellfish, soy and gluten dunn%’freparatmn and/or servmgr If you have a specific
food allergy or special request, pl E ak with a manager prior to ordering. Applicable state sales tax included in menu price on all
alcohollc beverages. 18% automatic gratulty W|ll e applied to all guest orders for the parties of 8 or more.



