Seafood Platter (half portion) Broiled or fried flounder, large sea scallops, wild-caught shrimp and

Smothered Steak A handcut Delmonico steak smothered with jack and cheddar cheese, grilled

Shiithfield
RESTAURANT

WEEK

FEBRUARY 1-9 2019

SMITHFIELD STATION - DINNER MENU: $30

APPETIZER (choose one)

Oysters Rockefeller (4) Chesapeake Bay oysters baked with spinach, bacon, heavy
cream, Pernod and topped with parmesan cheese

Boom Boom Shrimp Lightly fried shrimp tossed in our own sweet and spicy sauce

ENTREE (choose one)

house specialty crab cake served with hush puppies. No substitutions

mushrooms and sautéed onion cooked to temperature. Served with potato du jour

Broiled Crab Cake One of our most popular dinners! A mouthwatering crab cake lightly

seasoned with only enough filler to hold them together when broiled, served with potato du jour

DESSERT (choose one)

Bread Pudding Our very own homemade bread pudding topped with a thick bourbon sauce
and served just warm enough to melt your taste buds

Hot Fudge Ice Cream Cake Layers of pound cake, vanilla ice cream and hot fudge

or...

Finish off your meal with a delicious Bailey’s & Coffee

One of our mouthwatering, award-winning, delicious crab cakes: $8.95
Fork tender Filet Mignon medallions: $12.95
A flame grilled skewer of shrimp: $8.95

Beverage, taxes and tip are not included in Restauranf Week price.



