
GF | Gluten Free or can be prepared gluten-free. Please ask your server. *Consumer Advisory. Consuming raw or uncooked meats, 
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Please notify your server of any food allergies. 

Friday Night 
   Features

Try our Chef's delectable seafood features in celebration of Lent.
Entrees include house side salad and assortment of artisan breads.

FEBRUARY 24  

SHRIMP & CL AM ÉTOUFFÉE*
white shrimp, littleneck clams, Cajun seasoning, tomato, rice 

MARCH 3  

BROILED WALLEYE  

GF

9-ounce fillet, white wine, butter, smoked paprika, choice of baked potato, 
roasted garlic mashed potatoes, or steak fries

MARCH 10  

SALMON EN PAPILLOTE* GF

citrus gremolata, white wine, olive oil, choice of baked potato,  
roasted garlic mashed potatoes, or steak fries

MARCH 17  
LOBSTER RAVIOLI*

Newburg cream sauce with lump crab, red wine reduction,  
green onion, roasted asparagus

MARCH 24  
PAN-FRIED RED SNAPPER* GF

pineapple relish, olive oil, choice of baked potato,  
roasted garlic mashed potatoes, or steak fries

MARCH 31  

AMARET TO WALLEYE*
lightly breaded, amaretto butter, choice of baked potato,  

roasted garlic mashed potatoes, or steak fries

32$


