ISLANDER

FISH HOUSE & SUSHI BAR

EQUITY MEMBER NIGHT

Thursday, April 2
APPETIZERS
(Choice of one)

Spicy Salmon Roll
Salmon, Spicy Mayo. Tempura Flakes and Avocado

Conch Chowder

Baby Caesar Salad
Sourdough Croutons, Aged Grana Padano and Islander Caesar Dressing

ENTREES
(Choice of one)

Seared Grouper “Beurre Rouge”
Yukon Mash, Cabernet Butter Sauce and Red Grapes

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

DESSERT
(Choice of one)

Key Lime Pie
Whipped Cream & Graham Crackers

Fresh Berries

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.

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




ISLANDER

FISH HOUSE & SUSHI BAR

EQUITY MEMBER NIGHT

Thursday, April 9
APPETIZERS
(Choice of one)

Crunchy Rainbow Roll
Spicy Tuna. Yellowfin Tuna, Salmon and Wahoo. Avocado

New England Clam Chowder

Baby Caesar Salad
Croutons, Aged Grana Padano and Islander Caesar Dressing

ENTREES
(Choice of one)

Yellowtail Snapper Parmesano
Pan Fried. Spaghetti Squash and Pomodoro 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 & Graham Crackers

Tiramisu

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.

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




ISLANDER

FISH HOUSE & SUSHI BAR

EQUITY MEMBER NIGHT
Thursday, April 16

APPETIZERS
(Choice of one)

Spicy Salmon Roll
Salmon, Kimchee, Scallions & Tempura Flakes

New England Clam Chowder

Baby Caesar Salad
Croutons, Aged Grana Padano and Eqgless Caesar Dressing

ENTREES
(Choice of one)

Seared Halibut “Al Ajillo”
Garlic Beurre Blanc, Jasmine Rice and 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 & Graham Crackers

Flourless Chocolate Cake
Whipped Cream & Raspberry Coulis

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.

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




ISLANDER

FISH HOUSE & SUSHI BAR

EQUITY MEMBER NIGHT

Thursday, April 23
APPETIZERS
(Choice of one)

Spicy Salmon Roll
Salmon. Kimchee, Scallions and Tempura Flakes

New England Clam Chowder

Baby Cesar Salad
Focaccia Croutons, Aged Grana Padano and Eggless Cesar Dressing

ENTREES
(Choice of one)

Yellowtail Snapper “Ritzy”
Ritz Cracker Crusted, Garlic Beurre Blanc, Jasmine Rice & 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 & Graham Crackers

Berries & Créme Chantilly

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.

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




ISLANDER

FISH HOUSE & SUSHI BAR

EQUITY MEMBER NIGHT

Thursday, April 30
APPETIZERS

(Choice of one)

Spicy Salmon Roll
Salmon. Avocado, Tempura Flakes and Spicy Mayo

Miso Soup

Japanese Salad
Mix Greens, Tomatoes, Cucumber, Carrot and Ginger Dressing

ENTREES
(Choice of one)

Furikake Seared Wahoo
Sticky Rice, Stir-fried Baby Bok Choy. Shiitake Mushrooms and Eel 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 Raspberry Sauce

Ginger Créme Brlée

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.

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




