Choose your Three Course Dinner

from the followinyg. ..

Course One Selections

Cheese Bake
Fontina, Asiago, & Goat Cheese
Served with Crunchy Bread

BC Yukon Gold Potato Chips
Topped with Great Hill Blue Cheese Sauce &
Crumbled Great Hill Blue Cheese

Field Greens
Wild Field Greens, Red Onion, Cherry Tomato,
Tossed with Maple Balsamic Vinaigrette

Caesar Salad
Romaine Lettuce, Asiago Crisp tossed with

Chipotle Caesar Dressing

Cup of Soup of the Day
Created Daily

Entrée Course Selections

Blackened Tilapia

Whipped Potatoes, Green Beans, and Lemongrass Scallion Butter

8 0z Blue Cheese Crusted Flat Iron
Triple Vinegar Reduction, served with

Rosemary Skinny Fries and Green Beans

Garlic Roasted Chicken Linguine
Roasted Chicken, Garlic, Kalamata Olives, Shallots, Olive Oil,

Tomatoes, Fresh Egg Linguine & Romano Pecorino Cheese

Cedar Plank Salmon
Whipped Potatoes, Green Beans, Root Beer Glaze

Pretzel Crusted Clear Springs Trout
Mustard, Caper Sauce, Warm Red Skin Pesto Potato Salad

Roasted Chicken Enchiladas
Spiced Black Bean Puree, Aged Wisconsin Cheddar,
Wood Roasted Salsa Verde
10 oz Sirloin
House made Steak Sauce, Whipped Potatoes & Green Beans

Dessert Selections

Vanilla Bean Créme Brule
S’more

Triple Chocolate Mousse Bomb



SEAWOLF
SIFECIAL

Soin us afler your cruise for a
CGourmet S-course “Jiner.

Onlp 87995 per person Qdunsfriday
and 82695 Qdaturdays

(214) TT1-3512

www.bluecanyonrestaurant.com
Enjoy and tell your friends!

*Dine in only. Not redeemable for cash nor will cash balance
be given. One per person. Tax and 20% gratuity will be
added. Cannot be combined with any other discount, offer or
on promotional menu. Reservations are recommended and
the Seawolf Coupon must be given to your server at the time
of your order. Any substitutions to the “Seawolf Special”

menu are subject to additional fees.

www.bluecanyonrestaurant.com

$19.95 Sundag - Fridag
$26.95 5aturclag



