RESTAURANT WEEK

JANUARY 16-25, 2026

3 COURSE DINNER - 45
CHOOSE 1 APPETIZER, 1 ENTREE, AND 1 DESSERT

COURSE 1 COURSE 2
SHE CRAB SOUP BAJA FISH TACO
LUMP CRAB, OLD BAY, SHERRY, CRISPY, BLACKENED, OR GRILLED, BAJA
CREAM CABBAGE, PICO DE GALLO, BEANS AND
CAESAR SALAD RICE
ROMAINE, PARMESAN, CRISPY
' : PARMESAN TUNA
CROUTONS, LA HIOUSEMADE PAN SEARED TUNA, PARMESAN BASIL
BUTTER, PORTABELLA MUSHROOMS,
CALAMARI MASHED POTATOES
THAI CHILI GLAZE
BRONZED SALMON
GRILLED AVOCADO CURRY AIOLI, COCONUT STICKY RICE,
PICO DE GALLO, TORTILLA CHIPS GARLIC GREEN BEANS
CRISPY SPROUTS
PETIT FILET
CASHEWS, MINT, THA CHILI GLAZE, GARLIC GREEN BEANS, MASHED POTATOES,
TOPPED WITH HERB BUTTER
COURSE 3

HOMEMADE KEY LIME PIE
ESPRESSO MARTINI



