AVAILABLE EVERY FRIDAY, 11 AMTO 11 PM

FAMOUS EREAV

COD FRY DINNER | 18
Atlantic cod beer-battered and deep-fried to
perfection. Served with a side of coleslaw, tartar
sauce, rye bread and your choice of side.

COD DINNER | 18

Pan seared seasoned cod filets with a brown
butter, lemon, white wine emulsion topped
with a lemon wedge. Served with sautéed
broccolini and crispy potato wedges.

PRO TIP: Ask to swap your fish with ...
Shrimp $4 | Salmon $7

PERCH DINNER | 20
Your choice of pan-fried or deep-fried lake

perch. Served with coleslaw, tartar sauce, rye
bread and your choice of side.

COD SANDWICH | 16
Beer battered and fried cod topped with
American cheese and lettuce. Served on a
toasted Hawaiian roll with a side of tartar
sauce. Served with your choice of side.

Cup/$4.50 Bowl/$5.50

POTATO PANCAKES

FRESH CUT FRIES
KETTLE CHIPS

CILANTRO LIME RICE 2
TATER TOTS 2
MASHED POTATOES 2

1/2 pound of shrimp tossed in your choice of
one of our signature wing sauces; Sweet &
Spicy Garlic, Jerk or Butter Garlic
Parmesan. Served with toasted bread and
your choice of ranch or bleu cheese.

@NjE C;AKZE L@ iJ TWO CAKES 20

1/3 pound crab cake made with lump crab
meat, zesty mayo, buttery rich crackers,
and eggs. Seared on both sides. On top, a
drizzle of house-made cajun/old bay
seasoned remoulade and an apple, fennel,
and shaved brussels sprouts slaw.
Accompanied with a grilled half lemon.

Penne pasta tossed in a sun-dried tomato,

white wine, and garlic cream sauce with

spinach and parmesan. Finished with
fresh basil.

Add Shrimp $6 | Add Salmon $9

RADES

SAUTEED VEGGIES 2
PASTA SALAD 2

MAC & CHEESE 3
CUP CHOWDER 3
SIDE SALAD 3
CUP SOUP 3
CUP CHILI 3



