Jesse Camille’s Restaurant |\

Sweetheart Specials !

. |

M

‘| Sherried Lobster Bisque, Garlic Crouton & Scallion $10 ”

‘l Half Dozen Littlenecks on the Half Shell $12

Butternut Squash Ravioli with Pine Nuts, Apricot, Prosciutto & Sage

‘l Butter $13 ”
‘| w Stuffed Portabella Mushroom with Spinach, Roasted Pepper,

Mozzarella $12 ”

| | Sweetheart Surf & Turf |

. Special For Two '

‘| Dinner specials -

Choice of Butternut ”

Squash Ravioli or Parmesan Peppercorn Crusted Rack of Lamb with Rosemary Au Jus
‘l Stuffed Portabella with roasted potatoes and baby spinach $28 ”

‘l appetizer to share; two

Simply Grilled Filet Mignon with Cabernet Demiglace with whipped
dinner salads; two Surf

potatoes and sautéed green beans $32 ”

& Turf Dinners with .
‘l Prime Rib au jus and Slow Roasted Garlic Crusted Prime Rib Au Jus, Whipped Potato and ”
| Stuffed Shrimp, Mixed Vegetable $28 :

Whi P s . . .
: Ve lpp‘;d oi.ato\ Jumbo Stuffed Shrimp with Crab, Sea Scallops & Ritz Cracker, |
‘l cggles, a quo of creme Lemon Beurre Blanc, Yellow Rice and Vegetable $25 .
' brulee for dessert to ”
" share, and a Bottle of Chilean Sea Bass over Lemon Parmesan Risotto with asparagus tips -
‘l House Select Wine $30 ”
‘| $90 (tax/tip add’l) Shrimp, Sea Scallops and Littleneck Clams over Linguine with
: (no substitutions) Sherried Lobster Sauce $26 ”
‘l JC’s Mixed Grill with Italian Sausage, BBQ Steak Tips and Bourbon ”
¥ Turkey Tips, Yellow Rice, Vegetable $24

: Prosciutto and Spinach Stuffed Chicken Breast with Mozzarella in ”
‘l Sage Cream Sauce with whipped potato and vegetable $21 .

" Gnocchi Caprese with Roasted Cherry Tomato, Burrata and Fresh
‘l Basil in Aglio e Olio $20 ”



