
FIRST COURSE
CUP OF SOUP

Crab Corn Chowder or Soup of the Day

BRAD'S GRILLED PEAR SALAD
Mixed Greens, Marcona Almonds, Manchego, Garlic Vinaigrette

CLASSIC CAESAR
Romaine, Parmesan, Sesame LavoshRomaine, Parmesan, Sesame Lavosh

TUNA “POKE”
Toasted Sesame, Pine Nuts, Cilantro,
Red Onion, Jalapeno, Sesame Lavosh

SECOND COURSE
RED SNAPPER

Parmesan Panko Crust, Smoked Mozzarella Ravioli,
Tomatoes, Roasted Red Pepper CreamTomatoes, Roasted Red Pepper Cream

GRILLED SEA SCALLOPS
Roasted Cauliflower, Wild Rice, Cashew Butter,
Golden Raisins, Cilantro and Lime Vinaigrette

CHICKEN PICCATA
Pan Roasted, Capers, Linguini, Lemon Butter Sauce, Green Beans

STEAK FRITES
6oz Sliced Beef Tenderloin, Horseradish Parmesan Frites,6oz Sliced Beef Tenderloin, Horseradish Parmesan Frites,

Choice of Maître d' Hôtel Butter, Voodoo Butter, or Bearnaise Sauce

PRIME RIB (UPGRADE F0R $65)
Mashed Potatoes, Green Beans, Au Ju, Horseradish Cream

THIRD COURSE
PECAN PIE

AL'S FAMOUS COCONUT CREAM PIE
KEY LIME PIEKEY LIME PIE

$55 THREE-COURSE MENU


