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2019 Father’s Day Menu

Appetizers
Lobster and Crab Cakes with a Black Bean and Sweet Corn Relish in a Dijon Mustard Sauce
14.95
The Oar House’s delicious Spinach Artichoke Dip
10.95
Thin Slices of Cured Filet Mignon with Red Onion, Capers,
Shaved Parmesan, and a Dijon Vinaigrette

13.95
Jumbo Shrimp sautéed in a Lemon Garlic Butter Sauce
13.95
Soups and Salads
Lobster Bisque Insalata Gorgonzola Chicken Tortilla Soup
Cup  7.95 8.95 Cup 5.95
Bowl  9.95 Bowl 7.95
Traditional Caesar
7.95
Entrees
Smoked Salmon Omelet with Dill Cream Cheese and Italian Hash Browns
16.95
Scrambled Eggs with Italian Sausage and Italian Hash Browns
13.95
120z Prime N.Y. Strip topped with Crabmeat and Portobello in a Garlic Butter Sauce
31.95
Petite Filet Mignon in a Brandy Peppercorn Sauce
32.95
Filet of Red Snapper with Canadian Lobster and Tricolor Bell Peppers
in a White Truffle Butter Sauce
29.95

Angel Hair Pasta with Gulf Shrimp, Asparagus Points, and Roasted
Red Bell Peppers in a Garlic White Wine Sauce
24.95
Homemade Crepes rolled with Blackened Shrimp baked in a
Spicy Béchamel Sauce with Asparagus Points
19.95
Chicken Breast stuffed with Prosciutto Ham and Mozzarella in a Brandy Cream Sauce
18.95
Grilled Alaskan King Salmon in a Tarragon Butter Sauce with Grilled Asparagus

24.95

140z Pork Chop with Portobello Mushrooms in a Roasted Garlic Sauce
21.95



