Bluffton

17.95 Three Course Fixed Price Menu - Salad, Entrée, Dessert & 50% OFF Drinks!

Choice of Salad

House - Fresh mix of greens and colorful vegetables with choice of salad dressing.
Caesar - Classic Caesar Salad

Choice of Entrees

Lobster Thermidor - 1/2 Live Maine Lobster stuffed with crabmeat and topped with 2 skewers of grilled
shrimp and lemon dill cream sauce. Served with rice pilaf and chef's vegetables.

Pan Seared Peppercorn Ribeye - Fresh Handcut ribeye smothered in cracked peppercorns, pan-seared and
served on demi-glace and topped with thinly sliced onion rings. Served with old fashioned mashed potatoes and
chef's vegetables.

Whole Crispy Flounder - 11b whole fresh flounder scored, lightly floured, flash fried and finished in the oven.
Served with homemade pineapple mango chutney, rice pilaf and chef's vegetables.

Southern Honey Pecan Chicken - Fresh boneless chicken breasts marinated in southern buttermilk marinade,
floured and flash fried to perfection. Topped with our sweet honey pecan sauce and served with homemade
mashed potatoes and chef's vegetables.

Lowcountry Crabcakes - This recipe has been a local favorite for over 30 years. Served with rice pilaf and
chef's vegetables.

Stuffed Shrimp with Lobster Neuberg Sauce - Fresh shrimp butterflied, stuffed with our crabmeat stuffing
and served on our Lobster Neuberg sauce, rice pilaf and chef's vegetables.

Steak Hugo - A classic - our version of Steak Diane - pan sauteed with demi glace, mushrooms and scallions
and served with old fashioned mashed potatoes and chef's vegetables.

Choice of Desserts

Bananas Foster - Fresh sliced bananas pan sauteed with brown sugar, rum, banana liqueur, cinnamon, and
lemon zest. Caramelized and served warm over vanilla ice cream.

Bread Pudding - Homemade and served warm with our special brandy sauce.

Cherries Jubilee - Cherries pan sauteed with white sugar and brandy until caramelized and served warm over
vanilla ice cream.

Drinks
All Wine by the glass or bottle 50% off!
All liquor 50% off!



