
 
 
 
 
 
 
 
 

Atlantic City Restaurant Week 
Sunday March 5th through Friday March 10th  

 
Appetizer Selections 

 
Maine Clam Chowder  

 
Champagne Leek Broiled Oysters   

 
Mixed Green Salad with toasted walnuts, blue cheese,  

apples and cider vinaigrette 
 
 

Entrée Selections 
 

Baked Flounder 
filled with crabmeat, served with a tomato cream sauce and asparagus 

 
Pecan Crusted Salmon 

over sautéed spinach, mushrooms and apples- 
 drizzled with horseradish sauce  

 
Grilled Filet Mignon  

 chive mashed potatoes, mixed vegetables, and cabernet demi 
 

Seared Sea Scallops 
served over spinach, tomato and parmesan risotto with lobster buerre blanc 

 
Fried Jumbo Shrimp 

breaded with panko and served with house made cocktail sauce and mixed vegetables 
 

Dessert Selections 
 

Joe’s Cheese Pie 
with freshly whipped cream

Key Lime Pie 
with freshly whipped cream 

 
Baileys Chocolate Mousse  

 
$35.17 per person 

Price does not include sales tax or gratuity 


