FLAHERTY'S DINNERS

Dinner served Sunday -Thursday (4:00pm-10pm) Friday & daturday (4:00pm-1ipm)

APPETIZERS

D0up 0f The DY .o 315 cup/ 4775 bowl
LODSIEr BISGUE ..o 5499 cup/ 150 bowl
French Onion DOUP .. crock/ 525
81 11 1 L 149

Calamari rings lightly floured & deep fried.

Jumbo Dhrimp Cockail ... 149

Three large tender shrimp served with cocktail sauce.

CAPrese DAAA ...ttt 499
Fresh basil, tomatoes and sliced fresh mozzarella cheese and
basil vinaigrette.

Artichoke Hearts French oo 149

Artichoke hearts dipped in eqq batter. Sautéed in lemon sherry
sauCe.

COAD CAKLS .o 2499

Lump crab cakes breaded with a spicy aioli sauce.

BANGKOK DNPIMP ..o 144
Panko breaded shrimp, deep fried and tossed in a spicy Bangkok
plum chili sauce.

Lobater Bavioli ... 299

Lobster stuffed ravioli topped with a rich lobster cream sauce.

BEEF ENTREES

Beef entrées served with tossed salad rolls, butter & with your choice of pasta, potato, or rice.

Steak sauces available - Bearnaise - Bordelaise - Sherry Glazed Mushroom - Flaherty Ale

NEW YOK DHOIP .ottt 2449
14 oz Certified Angus Beef char- broiled to order. Served with
choice of sauce. Sautéed mushrooms on request.

Filet MIGNON ..ttt 2499
10 oz Beef Tenderloin Filet char- broiled & served with sautéed
mushrooms and choice of sauce.

LONAON BrOIl ..ottt n4q
Certified Angus Beef Flank steak thinly sliced and covered with 2
brandied mushroom sauce.

AU POIVEL ..o NY Strip 24.99 / Filet 24.99
140z Certified Angus Beef New York Strip or Tenderloin pressed

with peppercorns, & sautéed in a mushroom brandy scallion

sauce.

Bourbon Glazed Dirloin o 1.99
10 oz Certified Angus Beef char broiled with a glazed bourbon
garlic sauce.

Prime Bib Regular 19.99 / Flaherty Cut 2499
USDA Choice Beef slow roasted. Derved
Thursday, Friday & Saturday evening

VEAL ENTREES

Veal entrées served with tossed salad rolls, butter & with your choice of pasta, potato, or rice.

Veal French ...t 1649
Tender medallions of veal dipped in eqg batter, sautted in 2
lemon sherry sauce.

Veal PArmMesan ... 1699
Veal loin breaded, deep fried and topped with marinara sauce
and Mozzarella cheese

Veal Marsala e 199

Tender medallions of veal sautéed with mushrooms and scallions
in a Marsala wine sauce.

VEAL OBCAT oo 199

Veal dipped in eqgg, sautéed and served with asparagus spears,
crab meat and Bearnaise sauce.



