F‘ I i Friday, February 27 ‘
Join Us for

Fairview Tavern

est. 2006

Lobster Bisque, or New England Clam Chowder

Sugar Cane Shrimp Skewers $11
Served over rice with a pineapple
mango puree

House-made Crab Cakes $13
Over lobster cream spinach with
sriracha aioli

Mini Lobster Salad
Sandwiches $13
Creamy lobster salad, icicle lettuce
and manchengo cheese

Seafood Lasagna $16
A blend of scallops, shrimp, crab,
and lobster layered with creamy ricotta,
mozzarella and spinach, topped with
alfredo sauce

Almond Crusted
Orange Roughy $17
Over roasted redskin potatoes, with
grilled asparagus and lemon butter

Featured Beers

Lent SPeCials Lent Fish Fry

Fridays!

Perch Sandwich $12
With house-made kettle chips.

Perch Dinner
3 pieces $14 - 4 pieces S17

(with fries & slaw)

Perch & Pierogies $19
Two pieces of perch, two pierogies,
grilled onions, fries and slaw

Lobster Fettuccine $18

Lobster meat, lobster cream sauce,
spinach and fresh tomatoes tossed
with fettuccine

Dessert $8
Caramel Horchata Bites,
Cheesecake,
Chocolate Fondant Cake

*%*al] items subject to change**

Enterteinment
Tonight

Furious George
Hartwig

Sat Feb 28
The Jim
Wilson Trio

Saturday Mar 7

Northn Ro Brewin .
WANKER 16 0z pint - 58 The Bessemer Saints

(special guest hPr + friends

North High Brewing Co
Road - 16 oz pint - $7

Perfect blend of medium An approachable English IPA Jim Bacha & Doug Shockley)
roasted malt, light amber brewed with traditional
color, some chocolate English ingredients. Earthy, H
notes. citrusy hops atop a malty Fl'lddy "CII'CI’! 13
- 4.7% ABV foundation. Revival
- 6.4% ABV (Acoustic)
View Our
Craft Beer
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