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Lobster Rangoons Mussels Margherita
Crispy lobster dumplings with an Asian twist with garlic, herbs, tomatoes, leeks and Chardonnay splash
ArtichoRe eI Goat Cheese Souffle’ Margarita Flatbread
with a hint of herbs, goat cheese & crostini's Grilled wheat crust with tomato, basil, garlic & mozzarella,

Tonights Offerings

Entrees are served with a choice of soup or salad & fresh baked artisan bread

Fish T Chips

Grilled haddock served with baby spinach, mushrooms, garlic mash & crispy potatoes

Pan-Seared Maine Salmon

with a garlic teriyaki glaze offered with Ramen noodles in a shitake miso broth

Deconstructed Sirloin Wellington

6 oz. filet style sirloin atop a gorgonzola pastry with a mushroom & baby spinach ragu finished with a rich demi glace®

Harvest Chicken with Butternut Squash Ravioli

with a dried cranberry, sage, and Asiago cream

Frenched Rib Chop of Pork with Spiced Apple Kraut

marinated pork offered with roasted root vegetables & caramelized onion gravy

Vegetarian du Jour

Daily special crafted by our chef. Please advise us if you have any personal restrictions

Dessert
Fish Bones Specialties du Jour

Housemade Seasonal Desserts

$ 25 per person plus 7% Maine Sales Tax and 18% gratuity.
Price for your 3 course meal includes either a choice of appetizer and entrée or, a choice of entrée and dessert.
Meals also include Starbucks coffee and tea.

New-1n 2010

Fish Bones and The Public Theatre is offering a special Brunch price of $18 for the Sunday Matinee.
Arrangements for priority seating must be made through The Public Theatre box office !

Fish Bones American Grill - 70 Lincoln Street - Lewiston, ME 04240 - (207) 333-3663




