
 

S U N S E T    S P E C I A L 
 

$ 15.99 
 
 

STARTER 
 

Clam Chowder 
Our award winning version of traditional New England clam chowder. 

 
Mixed Green Salad 

Fresh mixed greens topped with cherry tomatoes, sliced cucumbers, mushrooms, red onions and Romano cheese. 
 
 

EN TREE 
 

Beer Battered Fish and Chips 
Fresh Amber Ale battered flounder with a side of lemon tartar.  

Served with cole-slaw and steak fries. 

Crunchy  Coconut Shrimp 
Jumbo coconut beer shrimp with sticky white rice and 

sautéed spinach. Served with orange dijon marmalade. 

Tuna Stir-fry 
Tuna tossed with crisp vegetables, finished with a soy sake 

ginger glaze. Served over sticky rice. 
May substitute chicken. 

Horseradish Encrusted Tuna 
Ahi tuna coated with fresh horseradish, pan seared and 

topped with a soy ginger glaze and wasabi aioli.  
Served with sticky rice and sautéed spinach. 

Crab Cake 
A pan seared jumbo crab cake with a side of chipotle 
remoulade. Served with cole-slaw and steak fries. 

Shrimp and Grits 
Sauteed shrimp, Pancetta, mushrooms and green onions 
served over cheddar ale grits, with a cajun cream sauce. 

Blackened Mahi Mahi Pasta 
Lightly blackened mahi mahi with pancetta and mushrooms 

in a light cream sauce over linguine. 

Chicken  Piccata 
Pan seared chicken breast with capers in a lemon-garlic 

sauce over linguine. 

Barbeque Beef Brisket 
Slow roasted Certified Angus Beef brisket topped with homemade barbeque sauce and 

 served with garlic mashed potatoes and broccoli. 

 
 

DESSERT 
 

Key Lime Pie 
A light creamy version of that famous pie. 

 
Fudge Brownie Napoleon 

Chocolate brownie and vanilla bean ice cream, topped with candied walnuts, and chocolate sauce. 
 

4-6pm 
Cannot be combined with any other offer. 


