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Seasonal Cocktails Sweet Treats!

Chocolate Peppermint
Cheesecake

Seasonal Features!

Shrimp & Roasted Corn Chowder
8.99 cup / 11.99 bowl
Delightful creamy combination of
sweet roasted corn, tender shrimp,
zesty red peppers and potatoes,
finished with a touch of spice.

Gluten-Free

Lobster Rangoon 14.99
- e Snowdrift Russian Maple Mischief Fizz
With delicious lobster & cream Kahlua®Liqueur, New Amsterdam®Vodka, Peppermint Bark Redemption@’B(!?eron, lemon juice, maple syrup and StraWberry Dream cake
cheese f||||ng, served with sweet RumChata® and milk, topped with whipped cream and orange bitters, topped off with Prosecco.
crushed candy cane.

chili dipping sauce.

Blueberry Cobbler
White Chocolate

Fried Feast 25.99
Cheesecake $

A generous fried combination of
é Chicken Tenders, Native Shrimp and
Clam Strips served with fries & cole
slaw. Sorry, no substitutions please.

Upgrade to Onion Rings for only $5 more!
Gluten-Free
Peanut Butter Pie

Chicken & Shrimp Scampi 17.99 . Crlimson F@(osthargarrita d . YUIE MUIE d
. . . Lalo®Tequila, Cointreau? cranberry juice, lime juice an Bar Hill®Gin, ginger beer, cranberry juice and a
CthI;en tel?dersﬁnd fantail Shnmp agave syrup, with salted rim. splash of lime juice.
sautéed with mushrooms & tomatoes,
tossed in our signature scampi sauce

and served on a bed of fettucine.
Strawberry Shortcake

Parmesan Crusted Salmon*
25.99
Norwegian Salmon topped with
a blend of parmesan cheese,
Ritz®cracker cracker crumbs and
signature spices, baked to
perfection. Served with roasted : o . Wicked Molten
Frosty's Fuel Fireside Bloody Maria Chocolate Lava Cake

potatoes and seasonal Vegetab|e. Patron XO Café®Tequila, Bacardi®Rum, maple syrup, Milagro®Reposado, Bloody Mary mix with a dash of
coffee and a dash of chocolate bitters, served chilled. olive juice, lime juice and tabasco sauce, with a Tajin rim.
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