
Sunday January 25th thru Saturday January 31st, 2015

DINNER MENU
Three Course $28.00 

(choice of one each)

appetizers
Cup of Turner’s Clam Chowder

 Chef Jaime’s Hummus
Garbanzo bean purée with lemon juice, tahini paste and fresh garlic, 

served with feta cheese and warm pita chips.

“Downtown” Jonah Crab Dip
Oven-roasted Jonah crab leg meat mixed with cream cheese, 

artichokes and spinach, served with fried corn chips.

entrées
“Cedar Park” Chicken Dijon

Marinated chicken breast brushed with Dijon mustard, topped with herb crumbs and oven-roasted. 
Served over garlic mashed potatoes, steamed asparagus and carrots, finished with mushroom cream.

“Cape Ann” Panko Haddock
Baby haddock fillet encrusted with panko and parmesan cheese, pan-fried and 

served over mashed potatoes and sautéed baby spinach with garlic.

“Main Street” Potato-Encrusted Salmon
Oven-roasted potato-encrusted salmon fillet served over sautéed spinach, 

finished with cherry tomato butter.

desserts
Black Bottom Cheesecake

Raisin Apple Bread Pudding


