Crunal St
Fobudous F-oll Feasts

AMUSE BOUCHE

Canal Street Dinner Salad

ENTREES

Steak & Crab Stuffed Shrimp Two 7-80z. Cold Water
60z. Filet Mignon & 3 Crab Stuffed Shrimp Lobster Tails
'4) ’65
Steak & Alaskan King Crab Chateaubriand
6oz. Filet Mignon & for Two
1/2Ib Alaskan King Crab Legs 180z. Filst Mignon
‘48 85
Steak & Cold Water Lobster Tail All Served with Choice of

6oz. Filet Mignon & 7-8oz. Cold Water Lobster Tall Boursin Mash or Baked Potato
54 and Seasonal Vegetable

DESSERT

Bread Pudding with Whiskey Sauce

WINE FLIGHT OF TWO 4 OUNCE GLASSES sz o

of Cline Viognier, Carneros, CA and Murphy Goode,
Cabernet Sauvignon, Alexander Valley, CA
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