
 

July Prix Fixe Dinner Menu 
Enjoy a 4 course meal for only 

 $25.00 

Appetizer 

Steamed Garlic Mussels 
Steamed Garlic Prince Edward Island Mussels 
served in a garlic clam broth, with cheese bread 
and drawn butter. 

Escargot 
Served in a crock with garlic butter, white 
wine, and parsley.   
   

Spinach Bread 
Toasted French Bread filled with mozzarella 
cheese, sautéed spinach and grated romano 
cheese. Brushed with garlic butter and served 
with Ranch dressing for dipping.   

Calamari 
Flash fried to retain flavor. Served with scallion 
aioli and lemon.   

Second Course 

Chef Tye’s Soup of the Day Or Weber’s House Salad 

 
Vegetarian Butternut Ravioli            
With porcini sage broth                               
 

Coconut Shrimp  
Fried Coconut Encrusted Shrimp.  

Served with Rice and Plum Sauce            
 

London Broil*  
Marinated steak served with  

house blend wild rice and fresh vegetable  
 

Linguini Thermidor  
Rock shrimp, scallops, salmon, swordfish,  

and mushrooms sautéed with  

lobster cream and brandy 
 

Whitefish  
Lake Superior Whitefish:  

Sautéed, blackened, or oven broiled  
 
 

Salmon* Farm Raised Atlantic                        
Chargrilled, barbequed, or poached  
 

Lemon Crumb Boston Scrod  
Baked Scrod, served with fresh vegetable  

Main Course 

Prime Rib of Beef*                                     
Our Specialty of the house since 1950                              

10 oz Reserve cut                      
 

Honey – Mustard Glazed Salmon 
Glazed salmon on a bed of  lo mein noodles             
and stir – fried vegetables                       
 

Chicken Piccata 
Sautéed breast of chicken with mushrooms,  
artichokes, capers, lemon, and white wine.     

Served with mashed potatoes                       
 

Seared Scallops*   
Jumbo sea scallops with sun dried tomatoes,  

spinach, mushrooms, red pepper, garlic,  

and shallots                                             
 

Roasted Half Duck   
With cranberry glaze, house blend rice,  

and fresh vegetable  
 

Salmon Oregon 
Grilled Atlantic salmon with a salmon and chive 
mousse center, and smoked salmon wrap. 
Served with mash potato du jour, Roasted Corn 
Coulis, and Red Onion Marmalade       
 

Acadian Redfish  
Walnut encrusted with bourbon maple syrup  

Desserts 
Choice of Weber’s Special Blend Coffee or Hot Tea 

Ice Cream or Italian Sorbet 
Ask your server for today’s available selections 

 

Fresh Strawberry Shortcake 
A delicious Weber tradition 

Mini Fudge Brownie Sundae  
 

Vanilla Cheesecake 
Made here with our house developed recipe  

No Substitutions 
These Discounted selections are not combinable with other discounts or promotions. 

*These food items are served raw or undercooked or can be cooked to order. Consuming raw or undercooked 

meats, poultry, produce, seafood, shellfish, or eggs may increase your risk of food borne illness. 


