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Lobster Bisque, or New England Clam Chowder

Crab Stuffed Deviled Eggs $10 Perch Sandwich $12

With h -made kettle chips.
Steamed Mussells $11 ggouse-ma ? ethe cups
Tossed in marinara wtih garlic toast Perch Dinner
3 pieces S14 - 4 pieces $17
Lobster Flatbread $13 5 (wih fries & srl)aw) b

Lobster cream and spinach topped
with lobster, provolone and mozzarella
with diced tomatoes

Three Cheese Manicotti $16
With marinara, baked with provolone
and mozzarella. Served with
garlic toast

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

Seafood Fettuccine $18
Bay scallops, crab, mussels and
shrimp in a lobster cream and

Dessert $8 asparagus tips over fettuccine
Caran(l:elie}g;?iﬁ: Bites Honey Garlic Walleye $18

With spinach and mushroom risotto

Molton Chocolate Cake -
and a roasted garlic cream sauce

*%*all items subject to change**

Join us for breakfast, every Sunday at Zam!

Featvred beers Entertainment
— TOMORRON
NORTHERN The Bessemer
Saints
(special guest hPr + friends
Jim Bacha & Doug Shockley)
, Friday March 13
i -2 Revival
North High Brewing Co Northern Row Brewing Saugatuck - Maggie's (Acoustic)
Road - 16 oz pint - $7 WANKER 16 oz pint - $8 Irish Ale 12 oz can - $6
Perfect blend of medium  An approachable English IPA This balanced, mahogany
roasted malt, light amber  brewed with traditional colored lrish Ale is brewed ThurSdGV_ March 19
color, some chocolate English ingredients. Earthy,  With locally harvested Jim & Eroc
notes. citrusy hops atop a malty Michigan Honey - creating
"47%ABV foundatiors caramel and tea that sing in
- 6.4% ABV DaiFuL sy hons it Saturday March 21
subtle hints of malt Dymg on the
View Our Preetnecs. Dance Floor
Craft Beer T4 '
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