Served from 4:00 pm to 9:00 pm Monday through Thursday
Served from 4:00 pm to 10:00 pm Friday & Saturday

~ Qo elizers~
SWQWSM

5 gf I,M‘n,[;()/ P/l C(fv\) NSy maruna {Qd uv o/l,ang&/(’,,lucw, U \\)Ad‘l@ \) ll’lrQﬂquL/, .f/l/QA ;Zl/ (K}/lﬂﬁ %% Cl.l”\/d. C/I/(Ab,ﬂ.(zd/ /'lrQA.‘l/ P/Q/P/]),/Qﬂ/. (L)/'l l{;l)Qd/ al’l([ z Q/LQ QAII/ ond ﬁ&/\\’&/lb/

$10.95

Crob Stuffed Mushrooms Qs Sratin®

gf umbo muAVmoamA/Aiuﬁred/ with G/'Lag,x, tai- color peppers, T) idalic onions and ce/&wy/ then [oPP,ed/ with 5 Wise & <(P aumesan cﬁeu&o/,

cyw,]a»lyzd/ tomalo and op U ng o ntons
$9.95

G;MuungembcmawuvumCLauiw\

ecunw,m,g,ea,[/ cheese la gﬁnu{/ With mushrooms & onions Wrap Pu{/ uv P urr p an,lnﬁ/f, all combined rufb adelicious A/Ffuzad 2 5 ewed With toasted

4 aguelles

$8.95

é’j umbo praine seded With Cﬂ.fe/“{/”,' inr woed cocltail sawce & lemon

$9.95

Cral & Qutichoke Bake

Cf sereamy blend a/r,/ c/ba,g,, artichole pLQCl/‘LI.A/, TW idalia onio ns, cream and Sj aumesan cflecse

With toasted baguelles
$8.95

Dungencss Cal Cakes

ff free cral cales pan rfuiadr and seed With owe wed pepper C/KH/LIW/}J,'

$10.95

Cf fuﬁ[’ Fauh,c[,f o/f/abzam en clams sautéed With ganfi&/, aﬂaﬂ}a,la/, aweel peppens, minced gacunf, and then
Sj inished with cﬂaﬂd&uutaﬁx and sweel eream Butlex. 8 ewed With 941/1&&/ bread
$10.95

Potato Shins
O we baked rm/[u to boats rt[)[)ul With QKQP FA’.(L baco n, ontons, tomatoes & chreddar cheese.
S vled Wil ﬂvw,uar cream & saloa

§7.95



All salad entrées served with garlic bread

@O Ig/ H/O AT AR \?/Q_/‘l a,g O/I/(/t/ {/Vl/(’_ GVl/Qr, & A/]‘)(ZC/iﬂf{H o ;r,’ lﬁﬂ/ da H !
Cup $2.95 Bowl $3.95

FHouse Salad
(0 blend of field greens Wilk fresh vegetables and
Your choice of dressing
$3.95
Cup of soup, house salad and garlic bread - §6.95
Cacsar Salad
Crisp romaine lossed With our Cacsar dressing and Lopped Witk shaved asiago checse
and garlic croulons.
$8.95
With grilled chicken §11.95
With blackened steal §1% .95
With sheimp scampi $13.95

(Uond Chicken Salad

(( B one l) Qb gma,o{ 04[]/ c ﬁi cﬁe,nr ﬂfui/ﬁ]& dwnan aﬁmo/nc[ cewsd, seded onen C/Lib/})/ gree ne Wi {ﬁ / o/ei/\),a/w d af/mondo,/, grapes, aP'P‘fQ" we c[ﬁ/ea, and

cheddar cheese with o pop P,Hn,en,dr dfwoo/i/nﬁ/
$12.95

Jamaican J ek Chiclen Salad

93 oneless breast a/r/ chicken wubbed With (ga matean '(jAZ/l £ seas ani/nﬂ/, sauléed and sexded with Fi,c/[)d/ greens,

@A’ucudu/, Fimc/, sun dated tomatoes, mandarin oranges, Ffuwup,fy/[’/a and nua/pgenay/ \?inaig/veﬂe/.

$13.95

@/ tenden top sidloin steal grilled to your liking and serded alop criop greens Witk marinated aspara s, lomalo Wedgeos, sauléed Cutton
P J J d (¥ P9 parag i)
d ¢ 0 d d d

muoﬁmo,o mo, and (CP\A),CIM&,.F onl cﬂ@mﬁ,@ A 5 vled w’,i,l,ﬁ/ owr ﬁo,u/b e gfe w cﬂm@@ dre Ab/i,ng/

$15.95

Blackened dalmon Salad

Salmon .ri/[)uif aubbed with Blackened s ]n/'(uzo,x, gniﬂ)ud and sewed oNen .r/ia 0d greens With ed ontons, lomaloes and parmesan cfeese.

Smx’,e/c[, With a vinaigrelte dressing
d )

$1%.95

All dinner entrees served with soup or salad and our home made garlic rosemary focaccia bread, vegetables and your
choice of starch. All pastas served with garlic bread.

~Butehers Block~



@ wu ﬂuimﬁcxapeciur[)i}}/ marinated in herbs and slow roasted to Fm.re&ﬁun/.
‘Vefmbz With (T Yus and forseradiol saice
Served with (1w d dh dish
8 os. EP elile cul 12 05 Quuen cul 20 05 3(013 cul

0
$16.95 $19.95 $25.95
P
Fibet Mignon Sop Sinloin
8 05 Siudi/i/iuna[)/ ]Eifa,i/ P/mpuaed/ and seded With sauce Cﬁ (CRan(ﬁww cub cooled to youwr thulﬁ and seded With
[!//éwla/ib,(b [;O‘mg/{) n ﬂ {)‘C(/gxﬁ C[ s m lm/‘]l/l() OAMD
$2% .95 8 05 $17.95 10 05 $19.95

Bite Sige Steak Ve York Steak

gr(arulnu fed bite s iﬁ/edf aiuaﬁ/, fland breaded and 12 0% g’)lu\?,/ ('y ol cooled to pcru[iwcibo n
dee P r/u,q d, seed Wilh xanch dMAMAl/g/' seded sauléed onions
$17.95 $22.95

Surf & Jurf

Cy owrn choice o,rx @ Fmﬁte/ cul Ffui/nw/nig/ orouwrn lender 8 03 [np/o,i/c[)o/in With one O{Z' the ro,ffaﬂ’/i/nﬂ;

6 05 LobaoterTail ~ $38.95
v King Crab Legs ~ $31.95
3 Prarine ~ $22.95
5 05 Oalmon Filel ~ $22.95

Ot. Louis Style Porl Ribs
S {/. go/u/l..b R {”/PA’_ P O/IK/ /‘l/l../gb / mufoi/n,a/{n C[ / Cl/fld/ D/PA)A\) oA /{»Q/C[/ wr \/t/i/g {/Q l’llj. Qﬂ/% [; ad ,{,Q/C[/ V\?l{ﬁ.’ owv SB ((‘B 9 dauce
FlRack - $19.95 Half Rack - §15.95

(CB oneless Gﬂicﬁunx breast baled and to,/p]n/a{f With marinara ((; enden clicken breast s tw[{red/ with a mushroom cl/wxeﬂ’/,
sauce and minced onion and thriee oyuum,m/, then wra P/F,e,d/ v owﬁ Paé/{ﬂ.”u
mogzan o cheese and baled to p e/ura clion
$18.95 $18.95

.
J enden Yeal saulée d, and seed Wil @ erea my nwxu&ufu sawce with m ue/ﬂ/wo/nm & prosc willo

$17.95
Seafood Platter

@, ;,}fbandw combinalion o F j{ulﬂ enal feﬂnx, classic pravine, 3/1/'(17/[)@& salimon .rife/[/ and @ crab cake

$26.95



LobisterTuil King Crab Loga

8-10 oy QS Weel cold watex lobaten tail served with dravwn (ff«mﬁan [g{hg enal &zg,a/a/erubzd with

[;u[/[/z/r drawn [;u[/hmf

$38.95 4# $29.95 2# $38.95

Shuimp & Scallop Cacsar

S pmi/mp/ and [;ulj sc u_ﬁﬁcfm sauléed v a gar lic Gmouw sauce
¢ d

$19 .95

Classic Prarwns Coconut Prarins

5 Gfaaoicx te/m/fzuaa battered prasine With cocltail 5 5 it}cfu S ﬁ/bﬁnp gujﬁtﬂ? coaled uv coconul and
d ’ d ¢
sawce and [;(ZA nomn d ceps rft ted. é ced Nllﬂ orange ﬂ,o/w enadis 17\ datee
$17.95 $17.95

Pistachio Gnerusted Halibuk

<(P istachio nut crusted falibut .[7/'(/&’1,' %&/V/YA’_(L and serded ona Yermouth [{inﬂunﬂennﬂf cfuttneﬁ/

$19.95

Black & Blewdabmon Sea dcallops

3? fa/{éyrtfel o/r/ salmon Blaclened and fo/P ]a,adf With Blew checoe 5 g tanl sea acaﬂ’nPo/a,awLéacL ina White Wine cream sauce,
C/I/H/n”l/g/febﬂ éQ/l\?AZd on a g/‘ld Oaﬁ' r/lﬂb K 134)4‘.!10. C/pl/
$19.95 $19.95

Mahi NMaki
Mahi Mahi filet, grilled Lo perfection
Sewved with a Caribbean saloa
$19.95

i B

5 fri mpoa uléed youv foiceo f 3,(1/(,&@ Butter on ene amy Cfﬁrau{c,x sauce with 5/u(,cpbini/ & mushrooms. S evled oNen ei/nﬂ, wini noodles

$18.95
Loboter, Shrimp & Crab Ranioli

(f cozlwgi,naliarn/o/f/ eogoian, a,ﬂniAnP/ & exalb ra «Zi,a/gio/lzne?amzd With a white Wine cream sauce

$19.95



