Evening Specials for June 26-27, 2009

Appetizers

Steamer Bucket

Twelve Price Edward Island Rope mussels, six little neck clams and three
shrimp steamed to order and served with drawn butter lemon crown and
cocktail sauce.

$9.95

Crab Ravigote Salad

Morsels of jumbo lump crab meat folded into a creamy ravigote dressing
and served with sliced Roma tomatoes, avocado and sesame crackers.
$10.95

Blackened Sea Scallops

Five large sea scallops lightly blackened and served with a mango chutney
and organic greens.

$9.95

Entrees

Grilled T- bone Steak
A 16 ounce grilled center cut Black Angus T-bone steak served with truffle
mashed potatoes and asparagus.




$25.95

Crab Margherita

Jumbo lump crab meat sautéed in extra virgin olive oil with roasted garlic,
diced tomatoes and fresh basil tossed in angel hair pasta, topped with
Parmigianno reggiano cheese.

$20.95

Seared Ahi Tuna

An eight ounce portion of Yellow fin pan seared with a Korean chili paste,
with stir fry vegetables enhanced with Peruvian potatoes.

$19.95




Bon Appetite.

Joseph Misero
Executive Chef
Crofton Country Club




