THURSDAY/SATURDAY
JANUARY 16 & 18

SOup

CHILI WITH TRIMMIMGS/ITALIAN WEDDING SOUP

APPETIZLER

FRIED CALAMARI W MARINARA - $9

 EATURE

FLAT IRON STEAK WITH MUSHROOM DEMI GLAZE
& 2 SIDES- $24

SUGGESTED PATRING

*NEW  SILVERGATE CABERNET SAUVIGNON

FPESH CATCH

MAHI-MAHI- BLACKENED OR GRILLED & 2
SIDES - $24

SUGGESTED PAIRING

*NEW CHARLES KING CHARDONNAY
JON BOAT

CHICKEN SALAD CROISSANT WITH LETTUCE,
TOMATO & 1 SIDE - $16

SUGGESTED PAITRING

YACHTTAIL COCKTAIL

VEGGIE OF THE DAY

MASHED POTATOES & GRAVY/IRISH CABBAGE

SPECTALS

*CONSMPTION OF UNDERCOOKED MEAT, POULTRY, EGG OR SEAFOOD
MAY INCREASE THE RISK OF FOOD BOURNE ILLNESSES

SPECTALS

FRIDAY/SUNDAY
JANUARY 17 & 19

SOUP

CHICKEN NOODLE

APPETIZEPR

FRIED CHICKEN LIVERS WITH BLUE CHEESE DIP - $9
FEATURE

PORK CHOPS - FRIED OR GRILLED & 2 SIDES- $22
SUGGESTED PAITRING

KUNG FU GIRL RIESLING

FRPESH CATCH

SWORDFISH - BLACKENED OR GRILLED & 2 SIDES- $24

SUGGESTED PAIRING
DUTTON PINOT NOIR

JON BOAT

COBB SALAD - $16

SUGGESTED PAITRING
WHITE HAVEN SAUVIGNON BLANC

VEGGIES OF THE DAY

OKRA & TOMATOES/RICE PILAF

*CONSMPTION OF UNDERCOOKED MEAT, POULTRY, EGG OR SEAFOOD
MAY INCREASE THE RISK OF FOOD BOURNE ILLNESSES



