Choose One Item From Each Course
Soup or Salad

Ve A\@ Side Salad

Penguln House side salad with your choice of dressing.

| ‘;‘. i Ceaser Salad
Romaine tossed with Caesar dressing, parmesan, and garlic croutons.

HOtel Lobster Bisque

Creamy Bisque, deep seafood richness with a refined finish.

Fh Broccoli Cheddar Cheese
ter Stra.ngers’ Velvety blend of fresh broccoli and melted cheddar cheese.
Leave Friends. Italian Wedding

Savory broth with tender meatballs, leafy greens, and delicate pasta.
Appetizer
Cheesy Love Bites

Heart shaped cheese filled pasta served with a red sauce

Shrimp cocktail
Chilled shrimp paired with bold, tangy cocktail sauce.

Entrée

“All Entrées are served with Red Skin Mashed Potatoes, and Green Beens.

Petite Fillet Medallions

Grilled petite filet medallions with deep, beety flavor.

Herb Roasted Chicken

Oven-roasted chicken seasoned with fresh herbs and garlic.

T'win Lobster Tails

Succulent twin lobster tails with rich, buttery flavor.

Crab Cakes

Rich, savory crab cakes with a golden crust and tender center.

Seared Scallops
Sweet, succulent scallops seared to perfection, with a delicate finish.

Dessert
Red Velvet Cake

Velvety red cake with a smooth, luscious cream cheese finish.

Peanut Butter Chocolate Explosion
Pure indulgence i every bite.

*** Sorry, No Substitutions *** $60



