FRIDAY FISH FRY 7S All Featured Friday Specials are served with:

P TR Unlimited hushpuppies, creamy coleslaw
ALL » . . .
FRID E. 1 and choice of fries or crispy potato pancake.
AL Add a cup of soup for 3.99, a garden salad for 4.99
or a cup of Shrimp & Lobster Bisque for 7.99

Original recipe breading - hand dlpped to order and
golden fried. Served with house made tartar sauce. 1999
Early Bird Price: Before 4 pm - 16.99

r‘“*-———___h___
FRIDAY CHICKEN TENDERS

Lightly breaded tenders served golden with Texas Toast

and choice of dipping sauces. 19.99 FRIDAY’S DRINK SPECIALS:

Early Bird Price: Before 4 pm - 16.99 16 oz. Miller Lite tap beer - 5.00

Buttermilk Ranch Dressing « Honey Mustard Dressing Korbel Brandy Old Fashioned - 5.00 ALY
Traditional Buffalo Sauce « Korean BBQ Sauce Maker’s Mark Bourbon Old Fashioned - 9.00
FISH FRY & TENDERS COMBO FRIDAY’S SOUP DU JOUR:

Friday Fish Fry and lightly breaded chicken tenders. NEW ENCLAND CLAM CHOWDER

Served with house made tartar sauce and Pairs perfectly with your Friday entree selection.

two dipping sauces. 19.99 Cup 5.99 « Bowl 7.99

Early Bird Price: Before 4 pm - 16.99

IMPORTANT: Regarding All You Can Eat Fish Fry
Please order only what you can enjoy in one sitting.

POPEYE’S FRIDAY FISH FRY COMBO

All You Can Eat Fish Fry with 1/2 Ib. Premium Broiled Cod. Any remaining food will be discarded.
Served with drawn butter and house made tartar sauce. 23.99 We cannot offer to-go bags for reordered

Early Bird Price: Before 4 pm - 21.99 Al You Can Eat inent lisins.
Additional 1/2 Ib. piece +5.99

We appreciate your understanding,.

- ADDITIONAL BROILED PREMIUM COD Request GF
v W T a | e s TOmiam Served with fresh lemon and drawn butter.
A LAFRIDAY ONLY SPECIALS Friday Specisl: 1/21b. 1999
Early Bird Price: Before 4 pm - 1/21b. 17.99
FAROE ISLANDS SALMON * Request GF Additional 1/2 Ib. piece 5.99
Lightly dusted with Cajun spice and grilled.
Topped with fresh tomatoes and herbed garlic butter FISHERMAN’S COMBO BASKET
Friday Special: One Piece 4 0z. 19.99 « Two Pieces 8 0Z. 26.99 Two lightly breaded Great Lakes wild perch fillets
and three jumbo fried shrimp served golden
MEDITERRANEAN SHRIMP Request GF with lemon, cocktail sauce and house-made tartar sauce
Six medium wild red Argentinean shrimp with Friday Special: 19.99
herbed lemon garlic butter. Garnished with
fresh tomatoes, scallions and toasted almonds IUMBO FRIED SHRIMP
Friday Special: 18.99 Lightly breaded and golden fried jumbo fried shrimp.
& Served with fresh lemon and cocktail sauce
SALMON * & MEDITERRANEAN SHRIMP Friday Special: 8 pe. 14.99 « 5 pe. 18.99
4 oz. grilled Cajun-spiced Faroe Island salmon paired
with four medium wild red Argentinean shrimp with GREAT LAKES WILD YELLOW PERCH
fresh scallions, tomatoes, ribbon of chimichurri sauce Lightly breaded fillets served golden with house-made
and herbed lemon garlic butter tartar sauce
Friday Special: 25.99 Friday Special: 3 pc.18.99 « 5 pe. 23.99

WINE LIST 0 SPIRIT LIST

Featuring premium wines from the

renowned regions of California and New Z. eafand VODKA
Tito’s
REDS : L ke gbitite Grey Goose RUM BRANDY
Cabernet Sauvignon Viﬂt’Robert Mondavi 8 32 Ketel One Raeatd Korbel
giai)(;etrgztifauwgnon {Ezg}if iz Zz Absolut Silver « Gold » Black  Christian Brothers
Red Blend Unshackled . a GIN Captain Morgan WHISKEY
e = Bombay Sapphire ~ Malibu Mango Crown Royal
WHITES S e Tanqueray SCOTCH Early Times
Chardonnay La Crema 10 40 Beefeater Glenfiddich 12 Jack Daniels
Chardonnay Kendall-Jackson 8 392 TEQUILA Johnny Walker Black ~ Southern Comfort
Pinot Grigio Joel Gott 8 32 Patron Silver Chivas Regal Canadian Club
Sauvignon Blanc Kim Crawford 8 32 Casamigos Silver ~ Dewar’s Jamesons Irish
Moscats Cupcake 6 24 Cuervo Gold COGNAC CORDIALS
BOURBON Bauchant Bailey’s Irish Cream
SPARKLING bottle Maker’s Mark Courvoisier Kahlua
Prosecco (split 187 ml) Cupcake 12 Jim Beam Grand Marnier Frangelico




