5 P E.@

7

DALLAS, TX

| Alal

M ENU

3 Course Dinner For Two $150

1st Course
Cesar Salad

or

Spring Salad

Starters

Guacamole

Fresh avocados, tomatoes, cilantro, served with
Irish Crisps $15

Chet’s Shrimp Ceviche

Shrimp marinated in fresh lime juice, tomatoes,
onions, cilantro and avocado served with Irish
Crisps $18

JUMBO Pretzel

Killian’s cheese sauce and honey mustard $12

Shrimp Cocktail

Jumbo shrimp with cocktail sauce $18

Hummus Plate

Garlic hummus, calamata olives, feta cheese,
pita $16.

Salads & Soups

Grilled Chicken Caesar Salad

Traditional Caesar with sliced grilled
chicken $23

Chet’s Spring Salad
Top with a choice of
Chicken $23 Tenderloin Beef $31

Irish Stew
bed of mashed $16

Tomato Basil Bisque $15

20% gratuity will be added to all checks

(Choose one from each course)
2nd Course—Shared
12 oz Ribeye
6 oz Cold Water Lobster Tail

4 Jumbo Cajun Seasoned Shrimp
Choice of 2 sides

Dinner Steaks

140z NY Strip $46
120z Tenderloin Beef Bacon
WrappedMedallions $44

Steak Toppings

Tullamore Onions $4

Shrimp (3) garlic cream sauce ~ $12

Sides (ala carte) $9

Garlic Mashed Potatoes
Asparagus Ratatouille
Vegetable Medley
Sweet Potato Fries

Truffle Mac n Cheese w/Beef Bacon
Cilantro Rice

French Fries
Truffle Fries
Fresh Broccoli

Sweets

Irish Bread Pudding
Coconut ice cream, Jameson

whiskey sauce $15
New York Cheesecake $14

Chocolate Mousse
Cake $15

3rd Course

Strawberry
Poundcake

Delight

Entrées
Seafood

Blackened Gulf Red Snapper

Crab meat, white wine mushroom
cream sauce, rice pilaf, vegetable
medley $44

Grilled Salmon

Pecan bourbon glaze, rice pilaf, aspar-
agus ratatouille $38

Pan Seared Shrimp

Sweet Thai Sauce, rice pilaf, vegeta-
ble medley $34

Shrimp and Broccoli Teriyaki
Linguine, broccoli $ 34

Pasta

Chicken Rigatoni

Grilled chicken, fresh mozzarella cheese,
spicy chipotle cream sauce, rigatoni pasta $30

Chicken
Grilled Chicken

Topped white wine mushroom cream sauce,
mashed, vegetable medley $27




