T-Michaels N
STEAK & LOBSTER HOUSE ™5
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Christmas Dinner
SERVING FROM 12PM TO 8:00PM

Starters

House SarLap 10
CAESAR SALAD 11
MAINE LoBsTER BisQue 11
PEI MusseLs Scamri 16
CorossAL SHRIMP COCKTAIL 17
Jumso Lump CraB CAkEs 17
PAN SEARED ScaLLors 17
SHRIMP SAMBAL 18

Traditional Ham or Turkey Dinner 41

I: Served with boursin or Sweet Mashed Potato, stuffing, vegetable & cranberry relish

Ci

Entrees

CoLoraDpO RAck or LamB 49
SrLow CookeD PrRIME RiB oF BEEF 140z 41
NY StRIP STEAK 140z 52
FiLETr MIGNON 60z 45
CHILEAN Miso SEa Bass 41
SCOTTISH SALMON ~ LEMON DILL BUTTER SAUCE 36
PAN SEARED LocAL BLAck GROUPER ~ ROASTED TOMATO BUEURRE BLANC 41
SEAFOOD TRIO ~ 70z LOBSTER TAIL, SCALLOPS & SHRIMP SCAMPI 45
60z STEAK & 7 0z LoBSTER TAIL 61
ArAskAN KING CrRAB LEGs MP
STUFFED BUTTERNUT SQUASH ~ VEGETABLE MEDLEY, QUINOA, FETA 31

Sides
BAKED SWEET POTATO 7 SMASHED CAULIFLOWER 10

LOADED BAKED POTATO 8 SAUTEED MUSHROOMS 10 1 iy
BOURSIN MASHED POTATO 10 SHRIMP RISOTTO 12 Lo

 Dessert

Key LimE Pie 11
CocoNuTt VANILLA IcE CREAM SNOWBALL 11
CRrReME BRrRULEE 11
RASPBERRY SWIRL CHEESECAKE 11
WaRrM AprprLE PIiE A LA MODE 11

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, h
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS



