
SALAD Choice of

CLASSIC CAESAR SALAD
chopped hearts of romaine with fresh parmesan

FLEMING’S SALAD
seasonal greens, candied walnuts, dried cranberries, tomatoes and croutons

ENTREE Choice of

PETITE FILET MIGNON
7 oz. our most flavorful cut of prime beef and Peach Berry Vinaigrette

NEW ZEALAND KING SALMON FILLET
served with a cabernet butter sauce

DOUBLE BREAST OF CHICKEN
baked in white wine, mushroom, shallot and thyme sauce

DOUBLE THICK PORK RIB CHOP
14 oz. baked with apple cider, creole mustard, julienne of apples and celery root

DESSERT Choice of

CRÈME BRULEE
Creamy Tahitian vanilla bean custard, fresh seasonal berries

CHEESECAKE
New York style cheesecake served with blueberry sauce & white chocolate

Fleming's
Prime Steak House & Wine Bar

323 North Old Woodward Ave. • (248) 723-0134

B i rm ingham Res tau ran t Week • Feb rua r y 4 -8 , 2008

Three-course dinner $25


