
$35 for 3 courses

Appetizers 

Crab cakes 
Chef Eric’s in house made crab cakes with lemon and cajun cream sauce 

Artichoke dip with fried pita 
House made artichoke dip with melted mozzarella served with fried pita chips. 

Entrees 

Pork Chop 
Maple glazed with bacon jam, served with mashed potato and vegetable 

Ribeye 
With grilled mushrooms and onions , served with mashed potato and vegetable 

Dessert  

Carrot Cake 

Turtle Cheesecake 


