CLOSED July 4'tl1 & 5ﬂ1 for Holidag

Boynton Dinner 5Pccials
Saturdag, Junc 28th thru Friday, Julg 11th 2008

‘u‘““- Sangria ~--a Spanislﬁ classic and summer refresher: fresh fruit and red wine withjust a hint...l\

o
\J

of sugar. Served overice or with a splash of soda water- - either way delicious!
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~...-...... We al so ma Peach Sﬁmria e@harigd is $5.99 ag]ass

Appetizer Specials:
Gazgacho
T his is one homemade soup that will be around all summerfii t 6s c ool and ¢

(Garnished with a slice of cucumber and a clo”op of sour cream. CUP $2.99 Bowl $%.99

5Pinac|1~Artic|10‘<c DiP
Spinach and marinated artichoke hearts blended and baked with an herb cheese,

garlic and a Iight sPrinHing of crispg crumb toPPing. Scr\/ec{ with Pita chips. $10.99

zitcamcrs

A sPecia] aPPetizer size of these steaming New E_ngland clams and hot butter for dunking‘ $15.99

Applc Baked Brie
Creamg, warm brie cheese wraPPed in Pug pastry. Ba‘(ed until warm and gooey,

then coated with l—zoneg and apples; topped with toasted almonds. fjer\/ed with crackers. $ 1 2.99
Quysters on the half shell 8 chilled or gri”cd

fresh chi!!ec], alreaclg shucked oysters. Served with our own zesty, horseradish cocktail sauce.

Or, shucked, then griuec{ and toPPecl with a wine saucefl [~ ither way, $11.99
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Entrccs:

Mount Olqmpus Lamb

O!ive encrusted whole rack of lamb is roasted to Perpection then P!aced over herb-roasted
red bliss Potatoes, with gri”ecl eggplant and highlightec{ bg a yogurt and feta sauce. $1 8.99

Arroz con Carnc

Seasoned égri”ed twin flat iron steaks are sliced and P]accc{ overa (_olumbian style blend of

3e”ow rice of andouille sausage, red peppers and onions finished with fried Plantains.$ 16.99

Seafood Stugccl Chicken

Tarragon accented breaded airline chicken breast is stuffed with shrimP and sca”ops;

thenaccentedhyaParmcsanlobster reducti on. Served with choi/oe

of



ycal Piccata

Breade& and pan fried Veal sca]oPPini is accented 53 a traditional Piccata sauce of chicken stock, Iemonjuice and
white wine then finishedwithcaper s. Served with choice sosfoo pot ato

Crcolc Gri"ccl Tuna

A fresh tuna steak seasoned with our own blend of creole spices and gri“e& to your Iiking, then Placecl over roasted

red pepper mashed Potatoes, toPPed with a creamy corn sauce and sautéed green beans. $1 6.99

Steamer Dinner
}:resh, New England Steamed clams served with hot broth & melted butter.
Scr\/ecl with your choice of potato andt o d a/c}gflﬁlc. $18.99

Seafood Trio
A scrumPtious combination of baked stuffed shrimp, sca“oPs, St. Fierre, & 142 baked stuffed lobster stuffed
with crabmeat stuffing. Served with your choic
Grilled Swordfish Steak

F]akﬂ, moist swordfish served any stﬂle oFgour cl’]oosing: broiled, lcmon—PePPer scasoned or Cajumblackenec}
scasoned. Served with your choice of potato and the vegetab{e of the dag. $17.99

Bal«:d Stwq:cd I__obstcr

T he stuffed lobsteris stuffed with our signature crabmeat & shrimP stuging.

Served with your choice of potato andt od avygétéble.
Baked 5tugec{ $2%.99 or Steamed $21.99
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Additional Dessert Offerings:

Triple Mousse Cake:
this dessert is Gluten Free & made exclusively for the Boynton
by chef Elizabeth Casey at On the Rise Baking of Worcester

A dark chocolate disc, with a layer of bittersweet chocolate mousse,

a !age# of milk chocolate mousse and a ]ager of white chocolate mousse. $4.99

CLO&E_D Julg +th & 5&' for Holidag




