
DESSERTS
-choose one-

- Blueberry Brûlée Cheesecake
- Chocolate Torte

*NO SUBSTITUTIONS OR MODIFICATIONS* 

 RESTAURANT WEEK PRIX FIXE MENU
THREE COURSE MENU

ENTRÉES
-choose one-

Balsamic Glazed Salmon
-Broiled salmon topped with 

balsamic glaze, served with mashed
potatoes and vegetable medley.

Short Ribs
-Mashed Potatoes, Brussels 

sprouts, demi glaze.

Chicken Marsala
-Chicken cutlet sautéed 

with mushrooms in a Marsala wine 
sauce, served with ziti.

Kelly’s Haddock Risotto
-Haddock encrusted with a 

crab seasoned crumb, served over
vegetable risotto.

Fried Seafood Platter
-Deep fried scallops, haddock, and 

shrimp, served over french fries with
coleslaw and tartar sauce.

TO START
-choose one-

Clam Chowder
-New England style, served 

with oyster crackers.

Caesar Salad 
-Romaine, parmesan 

cheese, and croutons, served
with a creamy caesar dressing.

Chicken Bites
-Tossed in a honey hot sauce, 
served with sesame dressing.

Korean Cauliflower
-Tossed in a sweet and 

spicy chili sauce.

Cheese Curds
-Crispy fries cheese curds, served
with a sweet chili dipping sauce.


