
Friday Lunch and Weekend Dinner Feature

MARCH 
7th - 8th 

Shrimp Scampi
Garlic Butter, Green Onions, Diced Tomatoes, Angel Hair Pasta, Garlic Bread

Friday Lunch • $18  |  Dinner • $26 

MARCH
14th - 15th 

Snapper Veracruz
Seared Snapper, Tomatoes, Onions, Garlic, Olives, Capers, Pickled Jalapeños,  

Herbs, Cilantro Lime Rice
Friday Lunch • $20  |  Dinner • $30 

MARCH 
21st - 22nd 

Seafood Risotto
Lobster, Shrimp, Scallops, Basil Oil, Parmesan Reggiano, Grilled Bread

Friday Lunch • $21  |  Dinner • $30 

MARCH 
28th - 29th 

Fish & Chips
Beer Battered Cod, Coleslaw, Jardiniere Tartar Sauce, House-Made French Fries 

Lunch & Dinner • $18

APRIL 
4th - 5th

Creole Rubbed Mahi-Mahi
Creamy Parmesan Polenta, Buffalo Roasted Carrots, Remoulade Sauce

Friday Lunch • $16  |  Dinner • $26 

APRIL 
11th - 12th

Seared Ahi Tuna
Soba Noodles, Sesame Oil Vinaigrette, Wasabi Vinaigrette, Stir Fry Vegetables

Friday Lunch • $18  |  Dinner • $28

APRIL 18th 
(Good Friday)

Clam Linguine
Clams, Onions, Garlic, Herbs, White Wine Butter Sauce, Parmesan Reggiano, Garlic Bread

Friday Lunch • $19  |  Dinner • $27

SUNDAY, 
APRIL 20th

(Easter)

Easter Sunday Brunch • 10:00 AM - 2:00 PM
Our Brunch Menu will be posted on our Website ASAP!

Reservations are not required, but recommended.  
They can be made by phone only for groups up to 10 people 

Give us a call at (515)-233-4136 to make a reservation! 

• Weekend Features Through Lent •
March 7th - April 18th

 Check out our Lunch & Dinner Features for the Weekends During Lent! 
These will be Available for Dine-In Only

We will also be Open for Easter Brunch on Sunday, April 20th! 


