
Restaurant Week

A P P E T I Z E R
GOURMET SALAD

CAESAR SALAD
FRENCH ONION SOUP

SOUP OF THE DAY

FILET MIGNON
8OZ. HAND CUT FILET MIGNON, GRILLED TO ORDER,

TOPPED WITH GARLIC HERB BUTTER,
SERVED WITH A BAKED POTATO AND BROCCOLI

SEAFOOD PLATTER
CCSP’S FAMOUS CRABCAKE, 2 SHRIMP, 2 SCALLOPS, AND 2OZ CHILEAN

SEABASS; SERVED WITH MASHED POTATOES AND BROCCOLI

STIR FRY
BEEF, CHICKEN, AND SHRIMP WITH STIR FRY VEGETABLES;

SERVED OVER WHITE RICE 

BOURBON ST CHICKEN & SHRIMP
CAJUN SEASONED CHICKEN BREAST, BLACKENED SHRIMP, SPINACH,

TOMATOES, AND ONIONS DRIZZLED WITH BOURBON GLAZE; SERVED OVER
MASHED POTATOES

BLACKENED SALMON
ATLANTIC SALMON FILLET DUSTED WITH CAJUN SPICES

AND TOPPED WITH A CAJUN CREAM SAUCE; 
SERVED WITH RICE AND BROCCOLI

M A I N  C O U R S E

VANILLA CRUNCH CAKE
CRÈME BRULÉ CHEESECAKE

MOLTEN LAVA CAKE
CLEVELAND BROWNIE

D E S S E R T

CHOOSE 1 OF EACH:

BEVERAGES ARE ADDITIONAL. TAX & GRATUITY ARE ADDITIONAL.

$34.99 PER PERSON


