
 R E S T A U R A N T  W E E K
 T W O - C O U R S E  L U N C H 
 $ 2 1  P E R  P E R S O N
 (Does not include tax and gratuity)

C H O I C E  O F  F I R S T  C O U R S E

CUP  OF  FRENCH ON ION SOUP   
Brandy & Aged Swiss

CUP  OF  LOBSTER  B I SQUE   
Butter Poached Lobster

OCEAN PR IME  HOUSE  SA LAD 
Romaine, Field Greens, Granny Smith Apples, Goat Cheese,  

Walnuts, Sherry Mustard Vinaigrette 

C H O I C E  O F  E N T R É E

ASHLEY  FARMS  CH ICKEN  
Spinach Bread Salad, Roasted Tomatoes,  

Olives, Balsamic Jus

B LACKENED  SA LMON * SA LAD
Strawberries, Red Grapes, Walnuts, Goat Cheese,  

Poppy Seed Dressing

PR IME  R I B  SANDWICH 
Shaved Prime Rib, Caramelized Onion, Mushrooms,  

House Made Jus 
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