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. Fire Balls Lobster Bisque
fi Boneless wing dings with sweet chili sauce $7 a crock of creamy lobster soup $9

Fiddle Sticks
French Fried omon\battered green beans w1th ranch dressmg $6
Pamm Specxalty

Lobster & Avocado Pamm

W1th french fries & deli plckle $14 e

Mac S, 9 $ Lunch

Fish & Chips o, Haddock Mixed Grill

Haddock nuggets dipped in premium beer grilled with cactus dust and offered with a
batter and deep-fried golden offered with shrimp & scallop skewer in a pool of |
fries & tartar SAUCE ..........oeeeevvvnnrrinnnnns $9 lobster veloute with rice and vegetable $9 &
Angus Chopped Steak*** ~Grilled Atlantic Salmon

Grilled 8 oz GROUND Angus sirloin with < with cactus dust and offered with an orzo
mash, vegetable & mushroom gravy «:::$9* - confetti & a dill Dijon sauce ............... $9 -:.f-
B-BQ Chicken & Ribs Fried Clam Plate

Boneless breast & a 1/3 rack of ribs with Tender clam strips (No bellies), offered !
Jim Beam sauce & fries .....co....doe..... $9 with french fries & tartar sauce ........... $9 1

aked Boston Haddock Boneless Short Rib of Beef

ith lemon butter, whiteiwineand: Braised:shortribiin a rich beef sauce
seasoned panko crurﬁb's’"jo-fféré’d;‘thh-'ai-f' ffered Wlth siﬁiﬁ’ach, mushrooms, onions

RRX T

Angus Beef &' Pasta

tossed in a Marsala sauce with mushrooms, caramelized onions, tomatoes, spinach, penne & blue “#
cheese crumbles $9




