EARLY BIRD DINNERS

MONDAY — FRIDAY 3:00 PM — 7:00PM
SATURDAY & SUNDAY 3:00 PM — 6:00PM
HOLIDAYS 3PM — 5PM

APPETIZER SPECIALS
Vegetable Egg Rolls (2) $1.95
Fried Clam Strips (4 oz.) $2.95

DINNER INCLUDES
*Choice of clam chowder, soup of the day, or small heart of
romaine salad with
choice of thousand island, bleu cheese, ranch or Italian
dressing.

(Caesar Salad, Spring Mix Salad with Raspberry Vinaigrette,
Fuji Apples & Gorgonzola Cheese = $2.00 extra)
*Dessert — choice of vanilla or spumoni ice cream, sherbet or
tapioca pudding

$11.95
PASTA PRIMAVERA (mushrooms, zucchini, tomato, broccoli,
carrots)
Rigatoni pasta sautéed with olive oil, garlic and marinara
sauce

$12.95
Entrees below served with your choice of rice pilaf, garlic
mashed potatoes,
baked potato, French fries or steamed rice and fresh sautéed
vegetables

EGGPLANT PARMIGIANA — breaded eggplant baked with marinara
sauce and melted mozzarella cheese
FRESH ROASTED TURKEY BREAST - served with stuffing, mashed
potatoes,
gravy & cranberry sauce

$13.95

ANGUS PRIME RIB — boneless, petite cut

TERIYAKI ANGUS NEW YORK STEAK — petite cut, charbroiled
ANGUS NEW YORK STEAK — petite cut, charbroiled

SALMON served with lemon butter caper sauce

TERIYAKI SALMON

LAMB SHANK braised in a rosemary herb sauce

FILET OF SOLE DORE served with lemon butter caper sauce
BLACKENED SNAPPER marinated in Cajun spices (spicy)
SNAPPER served with lemon butter caper sauce

CALAMARI STEAK DORE served with lemon butter caper sauce
GOLDEN FRIED PRAWNS made with homemade batter

PIER 29 PORK LOINS charbroiled boneless pork loins
marinated in

honey garlic soy sauce

OLD FASHIONED CHICKEN FRIED STEAK — breaded strip loin
served with homemade country sausage gravy

GROUND ROUND STEAK (charbroiled) sautéed fresh mushrooms,
onions and brown gravy

FRIED CHICKEN — Half chicken made with homemade batter
CHICKEN MARSALA served with fresh mushrooms and wine sauce
TERIYAKI CHICKEN



CHEF SPECIAL — please ask server

No substitutions. Menus and prices are subject to change or
cancellation without notice.

Menu does not apply with discount coupons or banquets.
Parties of 6 or more will add 18% gratuity to the check.
$5.00 split plate charge.

Corkage fee: 750 ML= $15.00; Magnum=$25.00
Dessert service fee = $1.00 per person



