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$30 Dinner Menu

APPETIZERS

Half Pound Peel n Eat Shrimp

Seasoned and ready to peel, served with housemade cocktail sauce

Baby Back Riblets
BBQ glazed

Caesar Salad

Crisp romaine, shaved parmesan, Duke’s creamy dressing and croutons

MAIN COURSES

Classic Steam Pot
Crab, shrimp, mussels and smoked sausage in a white wine garlic and herb broth served with red potatoes, corn

and peasant bread

Chicken n Rib Combo

1/4 BBQ chicken and spare ribs served with corn on the cob, hand cut fries and coleslaw

Seafood Pasta

Linguine with mussels, shrimp and calamari in a white wine cream sauce

DESSERTS

Sticky Toffee Pudding

Rum Cake
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