
Thursday Dinner November 12th, 2026 
Soup ~ Chicken Tomato Basil with Tortellini 

Seafood Stew Haddock and mussels with hearty vegetables and 

potatoes in a tomato seafood broth, with a garlic stick  

(Doesn’t Include Salad) $14.99 
 

Barcelona Casserole Haddock & scallop with cracker crumbs, feta 

cheese, sundried tomatoes, and fresh basil with a lemon beurre blanc 

and crispy spinach $28.99 

Homemade Lasagna $20.99 

Stuffed Pork Loin A blackberry Brandy crouton stuffing over 

mashed & butternut and a Rosemary Madeira gravy $23.99  

Seafood Bowl Seared shrimp, scallops & mussels with asparagus 

and tomatoes in a lemon dill wine sauce over linguine with 

pecorino $35.99 

Toasted Ravioli Chicken, snow peas, and sundried tomatoes in 

an Amaretto cream with slivered almonds $27.99 

Atlantis Platter Fresh filet of sole with a shrimp scallop & crabmeat 

cracker stuffing placed over mashed potato with baked scallops and 

a stuffed jumbo shrimp, lemon butter and broccolini $32.99 

ABOVE SELECTIONS SERVED WITH A DINNER 

SALAD 

Seasonal Salad Baby spinach, red cabbage, roasted delicata squash, 

smoked Gouda cheese, pickled red onions, and dried cranberries 

tossed in a Honey Dijon dressing with toasted almonds $14.99  

~Ask your server about adding a Protein!~  


