1776 STEAKHOUSE

‘:} ﬁﬁ

APRIL 22, 2008
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Enjoy an exquisite Five Course meal featuring our Chef’s creations.
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Each paired with a specially selected Wine.

Lirst Course

ROSEMARY SKEWERED SHRIMP
w/Spicy Ginger-Lime Butter
Wine Selection: Rosemount Traminer Riesling
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BABY SPINACH, GREEN APPLE &
WHITE CHEDDAR

finished with Maple-Balsamic Vinaigrette
Wine Selection: Tryst Red
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COCONUT-LIME SORBET

Loaurth Course
GRILLED BARREL STEAK

w/Roquefort Cheese, Green Onions and Toasted Walnuts.

Wine Selection: Penfolds Kalimna Shiraz
or

SPICED RUBBED GRILLED CORNISH HEN
w/Orange-Honey Sauce
Wine Selection: Fifth Leg White
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TANGERINE CREME CAKE
w/Mini White Chocolate Chips
Wine Selection: Campbell’s Muscat

$60.00pp
One Seating: 6:30pm
Make reservations early!

6459355
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STEAKHOUSE

Midway Shopping Center,
Highway One, Rehoboth Beach

www.1776steakhouse.net




