BAYSIDE SEAFOOD BAR & GRILL

3.COURSE DINNER « %49.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE beverage, gratuity, and tax not included

FIRST COURSE
Black Pepper Encrusted Ahi Tuna

Ginger Wasabi

Crispy Calamari

Sauteed Tuscan Red Peppers, Banana Peppers, Garlic and Red Onion, Butter & White Wine Reduction

Classic Caesar

Asiago Cheese, Toasted Garlic Crostini

Artisanal Greens

Carrots, Cucumbers, Cherry Tomatoes, Balsamic Vinaigrette

SECOND COURSE

Pompano Piccata

Spinach & Sundried Tomato Risotto

Pan Seared Salmon Rice Bowl

Coconut & Green Chili Thai Honey Sauce

Braised Short Ribs

Pappardelle Pasta, Pinot Noir Demi-Glace

Roasted Half Duck

Roasted Purple Potatoes, Chambord - Raspberry Demi-Glace

Crispy Pork Belly

Red Beans & Basmaiti Rice

THIRD COURSE

Tony's Off Third Key Lime Tart
Tony's Off Third Chocolate Mousse Cake

Royal Scoop Vanilla or Strawberry Ice Cream

This menu is only available to parties of 8 or less

$1.00 FROM THIS MEAL
DIRECTLY BENEFITS

é
st SIZZLE
#DINEWITHPURPOSE SEPTEMBER 7 - 27, 2023

THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON /[ DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.




