%L Valentines Day Dinne%

Appetizers

FRENCH ONION SOUP SOUP DU JOUR Cup 2.99
Crock 3.99 EAGLES NEST COMBO:
PEEL & EAT SHRIMP ~ one Coconut Shrimp, Crab Bites,
dozen 6.99 Onion Rings & Chicken

STUFFED MUSHROOMS Tenders 8.99
with Crab 7.99

Entrées Served with salad and rolls

Chicken Chardonnay - Sautéed Chicken Breast with a Chardonnay
wine sauce, served with roasted red potatoes and vegetable 14.99

Onion Crusted Haddock - Baked onion encrusted haddock served
with roasted red potatoes and vegetable 15.99

Sautéed Crab Cakes - Our own special recipe served with roasted
red potatoes and vegetables 17.99

Veal Oscar - Veal cutlet topped with crab, asparagus and béarnaise
sauce, served with vegetable and roasted red potatoes 17.99

Steak Au Poivre - Our Aged Certified Angus New York Strip with
cracked black pepper corns and a brandy cream sauce, with baked
potato and vegetable 17.99

Prime Rib - Our Specialty slow roasted Certified Angus Ribeye
served with baked potato & vegetables Queen 17.99 King 19.99

Filet Mignon - Certified Angus filet with mushroom demi-glaze &
served with baked potato and vegetable 19.99

Lobster - Cold Water "Maine" Lobster Tails with baked potato and
vegetable Twin Tails 24.99 Triple Tails 29.99

SURF 'n’' TURF ~ Add to any Prime Rib or Steak
Shrimp 2.99 ¢ Crab Cake 3.99 ¢ Lobster Tail 8.99

SURF 'N' TURF SWEETHEART SPECIAL
*+++ FOUR COURSE DINNER ¢+

Filet Mignon & Lobster Tail PRIME RIB FOR TWO
Served with Soup du Jour, Salad, Two cuts of our oven roasted prime rib
Warm Rolls, Vegetable, Baked Potato with salad, warm rolls, vegetable, potato
and Dessert ....29.99 and Dessert....39.99

D esse rt * Red Velvet Cake
* Homemade Bread Pudding
Your Choice....3.99 * Homemade Strawberry Shortcake






