i ad Date Nig%t Specials

Thursc}aq, March 4th- Tossecl ]’calian (Garden Salac}, Gri”ed C]’licken &
Cremini Lasagna with Garlic T oast, and Champagne Marinated Strawberries
ovcrAnge! Food Cake. Served with a glass of our house Charc{ormag.

Tlﬁursdaq, Marchi i th- Com Chowdcr, Roaste& Fork Loin with a Citrus
Cranberry Chutﬂey, Risotto, Fresh \/egctablc, and Fecan Fie. Servecl with a
glass of our house Cabeme’c.

Thursclaq, March 18th- Squask SOUP, Seared Sirdoin Steak with C attle King
Fotatoes, I:rcsh \/egctablc, and Brcad Fudding. Servcd with a glass of our
house Merlot.

Tl’lursdaq, March 25th- Coriander Soup, Cl‘lickcn E_ncl'li!aclas with B]ack Pean
& (Corn (asserole, and (Chocolate Pate. Served with a glass of our house Finot
Grigio.

$%0.00 a CouPle

For Reservations ( all:
(307) 765-9900




e 74
R i Imeatured Dinner Specials

Chicken [Fried Steaks
Everg Friday evening we will feature Robb’s homemade Chicken Fried Steaks
served with Mashccl Fotatocs, Fan Gravg, and ]:resh \/cgctablc. $16.95

I:ish Features
On Friclag evenings we will feature a fresh fish.

Our orders are flown in ovemight to ensure the best Possible Procluct.

March 5th— T rout Almondine
March 1 2th- Ah] Tuna
March | 9th—~ Red Snappcr
March 2 6th- Sca”ops

Satu rdaq f:eatures

March éth- Chicken (Chasseur

March 12th- Seared Strip | _oin with Shrimp Skewers
March 20th- Mustard Encrusted Fork Tenclcr!oin

March 2.7’&1— T-Pore for Two with Trappcr Crcck Stcak

Sauce

For Reservations (Call: (307) 765-9900
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