
N O  S U B S T I T U T I O N S  O R  M O D I F I C A T I O N S
C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D ,  S H E L L F I S H ,  O R  E G G S  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S .

OUR FAMOUS LOBSTER BISQUE (+  $4 .95)

A P P E T I Z E R S

Winter Restaurant Week
Sunday, January 26th through Sunday, February 2nd

$39.00
Per Person + Tax & Gratuity

CAJUN SHRIMP & GRITS
Cajun Jumbo Shr imp Served  Over  Creamy Cheesy  Gr i t s

E N T R É E S

JACKSON HALL WINTER SALAD
Mixed  Greens ,  S l i c ed  App le s ,  Walnuts ,  Goat  Cheese ,  & Dr ied  Cranberr i e s  Served  wi th  a  Raspberry  Vinaigre t t e

FRIED CALAMARI SERVED WITH MARINARA SAUCE

JUMBO LUMP CRAB CAKE
Served  wi th  Lemon & Tartar  Sauce

ULTIMATE CHICKEN FRANCESE
Egg  Bat tered  Chicken  in  a  Cherry  Pepper  In fused  Francese  Sauce  Topped  wi th  Mozzare l la

Served  over  L inguine

CHICKEN PENNE ALA VODKA
Sautéed  Chicken ,  Sp inach ,  & Prosc iut to  in  a  P ink  Cream Sauce

LAND & SEA
1 2  oz .  Sk i r t  S teak  & Jumbo Shr imp Served  wi th  Asparagus  & Mashed  Potatoe s

NEW ENGLAND, CONNECTICUT,  OR LONG ISLAND STYLE LOBSTER ROLL (+  $5 .95)
Served  wi th  Fr i e s ,  P i ck l e s ,  & Cole  S law

D E S S E R T
CHOCOLATE MOUSSE CAKE

CREAMY NY CHEESECAKE •  TARTUFO

FRENCH ONION SOUP
Swis s ,  Provo lone ,  & Mozzare l la  Topped  wi th  Fr i ed  Onions

BURNT ENDS SKILLET (+  $4 .95)
Bacon Habanero  Glaze  & Sesame Seeds

CRAB & LOBSTER STUFFED SOLE (+  $4 .95)
Fresh  So l e  Stu f f ed  wi th  Crab  & Lobs ter  wi th  a  Lobs ter  Sherry  Sage  Sauce  over  Sautéed  Sp inach


