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Two-Course Brunch Special 
$35 per person 

 
WELCOME MIMOSA COCKTAIL  

*Iced Tea, Soda, or Co,ee may be substituted for Mimosa 

 

STARTER COURSE 
Choice of one 

 
GARLIC BREAD 

Toasted French Bread with Garlic Herb Butter 
 

HOUSE SALAD 
Arugula, Sweet Peppers, Cherry Tomatoes, Red Wine Vinaigrette  

 
CUP OF SOUP 

Clam Chowder or Tomato Basil  
 

ENTRÉE COURSE 

SEAFOOD OMELETTE  
Maine Lobster, Shrimp, Green Salsa, Provolone Cheese, Avocado 

 

BRAZILIAN STEAK SANDWICH 
Brazilian Sliced New York Steak, Chimichurri, Onions, Avocado, Lighthouse Fries 

 

FRENCH TOAST FOREVER 
Local Le-Guen Bakery Brioche, Egg Wash, Berry Compote, Whip Cream 
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Three Course Dinner Special 
$50 Per Person 

 
STARTER COURSE 

Cup of Soup or House Salad 

ENTRÉE COURSE 
Choice of one 

 
BUDI’S BUTTER FISH 

Miso Marinated Butter Fish, Baby Bok Choy, Jasmine Rice 
 

BLACKENED MAHI MAHI 
Citrus Beurre Blanc, Jasmine Rice, Grilled Vegetables  

 
PAN SEARED SALMON 

Asparagus, Oyster Mushrooms, Herb Beurre Blanc 
 

STEAK BOLOGNESE PASTA 
Wagyu Beef, Rotini Pasta 

 

DESSERT COURSE 
Choice of one 

 
MARGARITA CAKE 

Vanilla Cream Cookie Cake, Citrus, Tequila Essence 
 

MINI MONSTER 
Double Chocolate Brownie, Marshmallow, Vanilla Ice Cream 

 

PERSONAL BEIGNETS 
Cinnamon Sugar, Cream Cheese Icing 
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DATE NIGHT 
$56 per person 

(3oz pour thoughtfully paired with each course) 
 

START THE EVENING 
CHOICE OF ONE 

Paired with Ste. Michelle Sauvignon Blanc 
 

New England Clam Chowder 
Tender clams and savory herbs 

 
House Garden Salad 

Fresh Greens, Seasonal Vegetables, and House Vinaigrette. 
  
 

SAVOR THE MOMENT 
CHOICE OF ONE ENTRÉE 

 
PETITE FILET MIGNON 

4oz. Prime Filet, Garlic Mashed Potatoes, and Grilled Asparagus 
Paired with DeLoach Cabernet  

 
MEDITERRANEAN HERB CHICKEN 

Marinated 6oz. Chicken Breast, Garlic Mash, and Grilled Vegetables 
Paired with Ferrari-Carano Chardonnay  

 
PISTACHIO PESTO SHRIMP PASTA 

Rigatoni, Shrimp, Cherry Tomatoes, Olive Oil, Garlic, Pistachio Pesto 
Paired with Kim Crawford Sauvignon Blanc  

 
 

SWEET FINISH  
CHOICE OF DESSERT 

 
Lime Margarita Cake  

Vanilla Cream Cookie Cake, Citrus, Tequila Essence 
 

Mini Monster 
Double Chocolate Brownie, Marshmallow, Vanilla Ice Cream 

Paired with Veuve Du Vernay Ice   


