Weclnesclag, August 31,2016
T'odags | unch Specials

5ou!:>5

Clam Cl‘lowder (GF) $4.75/%6.50

Mediterranean 5ea{:ooc! Stew (GF) $4.75/%6.50

) —
- ntrées

5tea!< House 5a]ad $11.50

Marinated Steak Tips Homeg Balsamic Dressed Romaine, | ossed with
Babg Tomatoes, Cucumber) SEreclc!ecl (:arrotsJ Crumbled Gorgonzo]a,

Focaccia (routons

Beer Pattered Fish and Chips $9.95
Harpoon ]FA Battere& I ried Cochcish served with our []and Cut French
Fries, (oleslaw and | artar Sauce

French Dip 510.95

Slicecl FPrime Rib of Bee? and Swiss Cheese on 5aguet’ce Served with Au
Jus, Horseradish Sauce and Chips

Desserts
Chocolate Pread Fudding $6.50

5ervec] ala Moc}e with our W!ﬁiskeg Fraline Sauce
Chocolate Mousse $6.50

Lemonce"o Mascarpone Cake 6.5
(Cookie Sundae s¢.5

Consuming raw or under-cooked meat may taste good and be juicy, but increases the risk of food-borne illness.
Please inform your server if you or anyone in your party has a food allergy.



