
All Dinner For Two Dinners are Priced without Tax or Gratuity.The Dinner For Two Special Cannot be Combined with any other Coupons, Deals or Promotions 

DINNER FOR TWO 
Two Entrees & One Dessert - $45 

Choose Two Entrees  

STUFFED FILLET of SOLE

Fresh Atlantic Sole, filled with our house recipe seafood stuffing; shrimp, lobster, crabmeat and, cracker crumbs,  

Baked in a creamy lobster sauce and topped with a light dusting of breadcrumbs this dish is truly a guilty pleasure.  
Served with garlic steamed broccoli & our smashed parsley potatoes   

SWORDFISH PICCATTA

Thick Atlantic swordfish steaks are seared in butter with dry white wine, fresh lemon juice and zingy capers.  

Served with garlic asparagus and roasted fingerling potatoes.   

LEMON THYME SEARED SALMON 

Responsibly caught  Atlantic Salmon pan seared in garlic infused butter, white wine, thyme and lemon  

served with garlic steamed broccoli and smashed parsley potatoes  

FRIED COMBINATION PLATE

Lightly battered & fried platter of two seafood options. Pick any two options and enjoy:  

(Clam Strips, Atlantic Scallops, Calamari, Jumbo Shrimp, Oysters, Cod) 

SEAFOOD MEDELY  

Native Littleneck clams,  jumbo shrimp and, fresh sea scallops tossed in your choice of garlic 

 white wine scampi sauce or tomato zuppa sauce over linguine. 

CHICKEN MARSALA 

Seared free range chicken breast is pounded until thin dipped in seasoned flour, sautéed with earthy mushrooms and 

sweet marsala wine an Italian favorite. Served along side roasted fingerling potatoes and asparagus spears. 

Choose One Dessert  
Italian Bundio 


A sweet Italian dessert, layered vanilla mascarpone custard, chocolate custard, and chocolate biscotti crumbs 
 topped with caramel sauce. A spin on the classic tiramisu! 

Pumpkin Cheesecake

Fresh pumpkin gives the filling its orange appearance. The filling is nestled into a homemade 

 crust of graham cracker crumbs and spices, topped with silky smooth whipped cream. The perfect fall  treat! 
 


CREAM brûlée  
Our creme brûlée is a delicate silken buttercup yellow custard infused with real Madagascar vanilla beans and, 

 topped with a crunchy dark brown canalized sugar top 

Pair with a bottle of wine for $20  


