
FIRST COURSE

• STREETSIDE COLE SLAW

ENTRÉE COURSE

• PAN ROASTED ATLANTIC SALMON
served over linguine tossed with mushroom,
spinach and caramelized onion in a herb
cream. Sprinkled with parmesan.

OR

• PANKO AND WASABI ROASTED WHITEFISH
served with wild rice pilaf, steamed broccoli
and ginger-soy vinaigrette.

DESSERT COURSE

• Cookie garni with Ashby's vanilla bean
ice cream and Sanders' hot fudge

Reservations Accepted at Lunch

FIRST COURSE

• STREETSIDE COLE SLAW

ENTRÉE COURSE

• BAY SCALLOPS
stirfried with Asian vegetables and hoisen.
Served in a wonton bowl.

OR

• HERB DUSTED WHITEFISH
with three cheese baked penne,
steamed broccoli and tomato vinaigrette.

DESSERT COURSE

• Cookie garni with Ashby's vanilla bean
ice cream and Sanders' hot fudge

Reservations Not Accepted at Dinner

Streetside Seafood
273 Pierce Street • (248) 645-9123

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

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


