Streetside Seafood | RE€sTauranT week

JANUARY 31-FEBRUARY 4

273 Pierce Street ® (248) 645-9123 ~ : & FEBRUARY 7—11

Three-course lunch $15
Monday thru Friday Only

FIRST COURSE (hoice of:

MIXED WILD GREEN SALAD
Dried Cherries, Pistachio Crusted Goat Cheese, White Balsamic Vinaigrette

BISQUE / SOUP OF THE DAY

ENTREE COURSE Choice of:

CRAB CAKE SANDWICH
Chipotle Remoulade, Avocado Sun-Dried Tomato Spread, Lettuce

SPINACH & ARTICHOKE STUFFED SOLE
Horseradish Mashed Potatoes, Lemon Beurre Blanc, Micro Herb Salad

PAN ROASTED ARTIC CHAR
Multi-Grain Rice Cake, Cranberry Apple Chutney, Cider Reduction
DESSERT

WARM CHOCOLATE CAKE
Chambord Chocolate Ganache, Whipped Cream

IT ALL STARTS HERE



Streetside Seafood | RE€sTauranT week

JANUARY 31-FEBRUARY 4

273 Pierce Street ® (248) 645-9123 ~ : & FEBRUARY 7—11

Three-course dinner $30
Monday thru Friday Only

FIRST COURSE (hoice of:

MIXED WILD GREEN SALAD
Dried Cherries, Pistachio Crusted Goat Cheese, White Balsamic Vinaigrette

BISQUE / SOUP OF THE DAY

ENTREE COURSE Choice of:

CIOPPINO
Scallops, Shrimp, Mussels, Daily Fish, Spicy Tomato Broth

SPINACH & ARTICHOKE STUFFED SOLE
Horseradish Mashed Potatoes, Lemon Beurre Blanc,
Micro Herb Salad

PAN ROASTED ARTIC CHAR
Multi-Grain Rice Cake, Cranberry Apple Chutney, Cider Reduction

DESSERT

WARM CHOCOLATE CAKE
Chambord Chocolate Ganache, Whipped Cream

IT ALL STARTS HERE



