TWILIGHT DINNER SPECIALS

2 DINNERS FOR $22.95
DINNER SERVED FROM 4:30 - 6:30

CHICKEN PARMIGIANA - HAND BREADED AND SAUTEED CHICKEN CUTLET OVEN
BAKED WITH MARINARA SAUCE OF'EN BAKE AND MOZZARELL 4 CHEESE SERVED WITH LINGUINT

CHICKEN FRANCAISE — S AUTEED BONELESS BREAST OF CHICKEN BATTER DIPPED IN

EGG ¢ PARMES AN CHEESE FINISHED WITH A LITE LEMON PARSLEY AND BUTTER
CREAM SAUCTE

STUFFED FILET OF SOLE — A BLEND OF CRABMEAT, SHRIMF, LOBSTER AND MUSHROOMS
FINISHED WITH FRESH LEMON AND PARST EY

SOLE FRANCAISE - FRESH FILET OF SOLE BATTER DIPPED IN EGG . AND PARMES AN CHEESE
FTTH 4 LITE LEMON FARSLEY AND BUTTER CREAM SAUCE

PENNE PASTA IN PINK VODKA SAUCE - IMPORTED PENNE PAST.A SAUTEED WITH
MARINARA SAUCE, HEATLY CREAM, PARMES AN CHEESE, FRESH GARLIC AND 'ODEA

JERSEY STYLE PORK CHOPS - CENTER CUT PORK CHOPS PAN FRIED WTTH 4 LITE SEATONED
COATING, SERVED WITH APPLESAUCE

SAUTEED CALFS LIVER - NATURED CALFES LIVER SAUTEED WITH ONIONS AND BACON,
FINISHED IN A MADERLA WINE SAUCE

12 0Z. NEW YORK SIRLOIN STEAK = HAND CUT LEAN FORTION, CHARBROILED IN TS
OFIN NATURAT [UTCES

CHICKEN MARSALA — S AUTEED BONELESS BREAST OF CHICKEN IFTTH FRESH
MUSHROOMS AND MARSAT A IFINE IN A LITE BROWN SAUCE

EGGPLANT ROLLITINI - FRESH EGGPLANT STUFFED WITH RICOTT.A AND B ENDED
CHEESES, OVEN BAKED WITH MARINARA LAUCE AND MOZZARELT 4 CHEESE

FISH -N- CHIPS - FRESH COD FILETS BATTER DIPPED IN IRISH ALE AND SERVED WITH
HOMEMADE CHIPS, TARTAR SAUCE, AND MAI T 'INEGAR

FRIED SHRIMP PLATTER — FLORIDA GULF PRAWNS HAND BREADED AND DEEP
FRIED, SERVED WITH FRESH LEMON, COCKTAIL OR TARTER SAUCE

CHOPPED SIRLOIN = SERVED FITH AN ONION _AND MUSHEOOM GRALY

SHRIMP PARMIGIANA — HAND EREADED AND SAUTEED SHRIMP O1VEN BAKED
WITH MARINARA SAUCE AND MOZZARELI 4 CHEESE SERVED WITH LINGLUINI

SHRIMP SCAMPI — TENDEER FLORIDA GULF PRAWNS BAKED IN FRESH BUTTER AND
OUR CHEFY OWFN BELEND OF HEREY AND SPICEY SERTVED OFER LINGUINT

FRIED FILET OF FLOUNDER — FRESH FILET OF FLOUNDER DEEP FRIED, SERTED
WITH FRESYH LEMON AND TARTER SAUCE

ALL ENTREES INCLUDE
** NO SUBSTITUTIONS WARM BREAD AND BUTTER — SOUP OR FRESH GREEN SALAD



