Available Everyday Starting at 2pm until 5pm
S UCNSE TMEQN U (Dine in Only, No Substitutions)

4 course meal served with soup, salad & dessert (chef’s choice)

$ 12 *Menu Subject To Change

Upgrade your soup & salad

Caesar, Kale, Element, Wedge salad—53 French Onion Soup—52.50
Chicken Angel Hair—$3 Crab Bisque—51.50
FEntrees

Grilled Chicken & Vegetable Platter

Seasoned grilled chicken breast served with garlic grilled vegetables and drizzled with a balsamic glaze
Seafood Broil

A medley of broiled shrimp, bay scallop, and cod, in a lemon garlic wine sauce
served with roasted potatoes

Bay Scallops & Shrimp

Sautéed in garlic butter & wine sauce OR tomato basil sauce, served over linguini
Seared Salmon

Pan seared filet of salmon over mushroom lemon garlic cream sauce served with
roasted potatoes

Filet Mignon & Chicken Teriyaki

3oz of Filet mignon & Chicken breast grilled, topped with mushrooms and onions
in teriyaki sauce, served with roasted potato

1/2 Rack of Ribs

172 rack of ribs in hickory BBQ sauce served with a side of French fries and cole slaw

Chicken Soufflé

Slow simmered chicken with pearl onions, celery, carrot & peas in savory gravy, served over a puff pastry

Chicken Parmesan
Breaded and fried chicken breast topped with marinara, mozzarella cheese and baked, served over linguini

Eggplant Parmesan
Thin sliced eggplant breaded and fried ,topped with marinara, mozzarella cheese and baked, served over linguini

2 Sushi Roll Entrée - Pick any 2 rolls (6 pieces per roll)

Tuna, Salmon, Alaska, Philly, Yellowtail, Eel, Spicy Tuna Avocado, Spicy Crab

Spicy Salmon Cucumber, Spicy California, Spicy Shrimp, or California
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