
FIRST COURSE:

Caesar Salad

SECOND COURSE:

GARLIC BROILED SHRIMP
Served with scallion mashed potatoes
and market vegetables

or

BROILED WHITEFISH
Served with scallion mashed potatoes,
shallot butter sauce and market vegetables

DESSERT:

FLORIDA KEY LIME PIE
The Fish Market Classic,
macadamia nut crust

FIRST COURSE:

Caesar Salad

SECOND COURSE:

GARLIC BROILED SHRIMP
Served with scallion mashed potatoes
and market vegetables

or

ISLAND SPICED TILAPIA
Banana-Panko crusted,
jalapeno-banana salsa, broccoli
and red peppers, sticky rice,
and mango sauce

DESSERT:

FLORIDA KEY LIME PIE
The Fish Market Classic,
macadamia nut crust

Mitchell’s Fish Market
117 Willits Street • (248) 646-3663

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

Three-course lunch $15 Three-course dinner $25


