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WEEKLY SPECIALS

1T AM - CLOSE

MARCH 1 -7 BEEF WELLINGTON 46
By Sous Chef J.C. Mora

Seared Beef Tenderloin topped with Mushroom Duxelles,
baked in Puff Pastry and served with Glace de Veau,
Vegetable of the Day and Loaded Baked Potato |

served Medium Rare to Medium)

MARCH 8 — 14 BLACKENED SALMON 32
Blackened Sockeye Salmon, Wild Rice Pilaf, Grilled Asparagus

MARCH 15 - 21 CORNED BEEF & CABBAGE 26
Braised Corned Beef, Cabbage, Red Potatoes,

Glazed Carrots and Irish Soda Bread

MARCH 22 - 28 COCONUT SHRIMP 28
Coconut-crusted Butterflied Shrimp, Bang Bang (Creamy Sweet Chili)

Sauce, Saftron Basmati Pilaf (Saffron, Pineapple, Peppers, Green

Onions), Stir-fried Bok Choy

MARCH 29 — APRIL4 PRIMERIB 45

Slow-roasted Prime Rib, Au Jus, Choice of Potato
and Daily Vegetable

Limited Specials Available
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