
  

EQUITY MEMBER NIGHT
Thursday, July 24

APPETIZERS 
(Choice of one)

The Muy Caliente Roll
Fried Yellowtail Snapper, Mojo Aioli, Lettuce, Avocado 

New England Clam Chowder

Red & Green Caesar Salad
Focaccia Croutons, Aged Grana Padano and Eggless Cesar Dressing 

ENTRÉES 
(Choice of one)

Shrimp Scampi  
Jasmine rice, Shrimp, Scampi Sauce, Vegetable of the Day  

*Slow Roasted Herb Crusted Prime Rib 
served with Au Jus, Baked Potato and Horseradish Cream

DESSERT 
(Choice of one)

Key Lime Pie
Whipped Cream

Fresh Mixed Berries
Whipped Cream

*Consuming Raw Or Undercooked Meats, Poultry, Seafood, Shellfish, Or Eggs May Increase Your 
Risk Of Foodborne Illness, Especially If You Have Certain Medical Conditions.

A special night just for Members priced at $40.00 includes one choice of domestic
beer, house wine or well drink, a choice of appetizer, entrée and dessert.

PLEASE NO SUBSTITUTIONS OR SPLITTING. NOT AVAILABLE FOR TAKE-OUT.



  

EQUITY MEMBER NIGHT
Thursday, July 31

APPETIZERS 
(Choice of one)

Tuna Picante Roll
Snow Crab, Cucumber, Avocado, Topped with Tuna and Jalapenos

New England Clam Chowder

Islander Mixed Green Salad 
Artisan Greens, Cucumbers, Heirloom Tomatoes, Radishes and Islander Vinaigrette 

ENTRÉES 
(Choice of one)

Almond Crusted Yellowtail Snapper 
Jasmine Rice, Golden Raisins and Citrus Butter Sauce

*Slow Roasted Herb Crusted Prime Rib 
served with Au Jus, Baked Potato, and Horseradish Cream

DESSERT 
(Choice of one)

Key Lime Pie
Whipped Cream and Graham Crackers

Strawberry Short Cake 

*Consuming Raw Or Undercooked Meats, Poultry, Seafood, Shellfish, Or Eggs May Increase Your 
Risk Of Foodborne Illness, Especially If You Have Certain Medical Conditions.

A special night just for Members priced at $40.00 includes one choice of domestic
beer, house wine or well drink, a choice of appetizer, entrée and dessert.

PLEASE NO SUBSTITUTIONS OR SPLITTING. NOT AVAILABLE FOR TAKE-OUT.


