CHRISTMAS LUNCHEON
BONE FISH GRILL DECEMBER 3 TUESDAY 12:00

ENTREES:
Oak Grilled Salmon served with classic lemon caper butter sauce.
Chicken Marsala: Fire roasted chicken with prosciutto, mushrooms, and marsala wine sauce.

Maryland Crab Cake Dinner — Two broiled crab cakes served with a side of fresh made red
red remoulade sauce.

All entrees served with hot artisan bread, a house salad tossed with citrus herb vinaigrette,
fresh, seasonal garnish, potatoes au gratin, and iced tea.

APPETIZERS - Bang Bang Shrimp  Calamari

DESSERT - Mini Creme Brulee topped with fresh whipped cream

Includes tax and gratuity - $28.75

Make check to : Anne Boyd 710 Gold Valley

DEADLINE : Nov. @ 2
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