$80* Per Couple

*Plus Taxes & Gratuity

FIRST COURSE
CHOICE OF SHARED

¥ Golden-Fried Zucchini Blossoms
stuffed with Creamy Ricotta and Mascarpone, served on our House Marinara

¥ Maryland Style Savory Crab Cakes
a top Mixed Greens paired with a Cajun Remoulade

SECOND COURSE
CHOICE OF

§ Caprese Salad
Fresh Mozzarella, Ripe Heirloom Tomatoes,
Fragrant Basil, finished with a Balsamic Drizzle

¥ Lobster Bisque
Rich, Velvety Bisque with a hint of Sherry

THIRD COURSE
CHOICE OF

¥ Seafood Crusted Mahi Mahi topped with a Rich Beurre Blanc Sauce
served with Wild Rice and Roasted Asparagus

@ Tender, Herb-Roasted Quarter Chicken with a Savory Pan Jus
accompanied by Roasted Fingerling Potatoes and Crispy Fried Spinach

¥ Juicy, Pan-Seared Sirloin with a Delicious Mushroom Demi
paired with a Twice-Baked Potato and Roasted Asparagus

¥ Key Lime Torte

DESSERT
t ‘ CHOICE OF “ ‘

¥ Decadent Chocolate Mousse Parfait -

FEBRUARY

5pm-9pm

Call (855) 441-2386 To Make a Reservation!
300 N Ocean Blvd, North Myrtle Beach, SC 29582

ENHANCE YOUR DINNER WITH
v A WINE PAIRING TO EACH e
COURSE FOR $20 PER GUEST




