
restaurant week

Appetizer:  
(Choice of one) 

Grilled Shrimp Skewer & Grilled Skewer of Filet Mignon Tips
Philly Cheesesteak Egg rolls

Escargot: (Classic butter blend)

Mussels: (Red or White)

Dynamite Shrimp: (Lightly breaded & tossed in our Spicy Sauce)

Ahi Tuna: (Seared rare and served with Wasabi & Pickled Ginger over Seaweed)

Soup:  Chicken Noodle or Manhattan Clam Chowder

OR
Salad:  served with our own House Dressing

August 27th thru September 1st  | October 8th thru october 13th

ENTREES:
whole stuffed lobster:  Fresh Maine (1+lb.), steamed, split & topped with our Deviled Crab Mix

Cedar planked salmon:  Grilled on a Cedar Plank with Hazelnut rub

Filet mignon wrapped in bacon:  8oz. Filet Mignon seasoned and grilled, 
served with Demi-Glace

land & Sea:  Jumbo Fried Shrimp (2), Coconut Shrimp (2) and a 6oz. Filet Mignon Tail

Special filet Mignon:  Two 5oz. Filet Mignon tails, seasoned and grilled, topped with mushrooms 

cajun shrimp alfredo:  Made with whole cream, butter & Parmigiana cheese,
 served over Fettuccine 

broiled stuffed flounder:  Fresh Flounder broiled and stuffed with our Deviled Crab mix

lobster crab & shrimp:  Grilled Petite Lobster Tail (4oz.), Maryland Style Crab Cake
 & Fried Shrimp  

chicken piccata:  Chicken sautéed in Lemon Butter sauce and served over rice

all dinners include:  Choice of Potato or Spaghetti or Vegetable of the day
				            Bread & Butter and choice of Ice Cream (Vanilla or Chocolate), 
				            Cheesecake or Lemoncello Sorbet for Dessert

Thank you for choosing schellengers restaurant: 
$30 plus tax - gratuity is not included in price

(Coupons or other offers are not valid)


