8 LOBSTER HOUSE

THANKSGIVING DAYy MENu &
SERVING FROM 12PM TO 8:00PM L 4 _i,
Starters ;-r'sh‘

MIXED GREEN SALAD~ ~ ~ v v v v s i s ittt ettt it 8

CLASSIC WEDGE SALAD  ~ i s s s i i i i it it i i 11
FRENCH ONION SOUP~~~~~~ v~~~ 11
LOBSTER BISQUE ~~~~~~~~~~~~ v~ s~ e e 12
JUMBO SHRIMP COCKTAIL (4) ~~~mm i i s i s i 16
FRIED CALAMARI ~~~mmmmmm i i i i e 12
SHRIMP SAMBAL ~ ~ ~ v v i i v i ittt it i i i i i 18
P.E.I MUSSELS ~ TOMATO SCAMPI SAUCE ~~r~~m~mmmmmm s~~~ 15 m
Entrees

All entrees accompanied by
Potato, Vegetable & choice of Pumpkin Pie or Warm Apple Pie

TRADITIONAL HAM OR TURKEY DINNER  ~~~~~~~mmm e~ 34
mashed or sweet potato, stuffing, vegetable & cranberry relish
PRIME RIB OF BEEF (1407) ~~~~mmmm i e 39
Twelve Hour slow roasted with T-Michaels special seasoning
FILET MIGNON (607) ~~~~~mmmmmm s o 45
lean, tender, juicy--absolutely delicious
BONELESS NY STRIP (1407) ~~~mmmmmm s i i et 52
BONE IN BERKSHIRE PORK CHOP~~~~~~~~~mm e~ 38 3
Thick Cut, double bone (14 0z)
PAN SEARED LOCAL BLACK GROUPER ~~~~~mmm~~mmmm i~~~ 40
beurre blanc, hint of spice
- SCOTTISH CEDAR PLANK SALMON ~~m~m~mmmmm i~ s o 40
emon ill Sauce
% IL & Dill S
| CHILEAN SEA BASS ~~~ i s s i s s i s s i et et s s i s s 43
e White Miso Marinade
SEAFOOD TRIQ i i i s s s it s st it 0ttt 0 43
7 0z Maine Lobster Tail, 3 Jumbo Shrimp, 2 Jumbo Scallops .'ﬂfl'-
SIGNATURE STEAK & LOBSTER ~~~~~~mmmmmmm s 374 |
A T-Michaels Classic, 70z Lobster tail & 8oz Filet Mignon e
AdstwnaL Sides
El? %;.AULIFLOWER'*CREAME SAUTEED MUSHROO ==

- % HAPPY THA‘NKS i FROM OUR PA
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