The elbow Room Pub
Devour Downtown Summer Menu 2010
2 for =0
August 24 thr August 15
Men offered aft

4,

(Choose 1 per Couple)

Mind Fried crab Cakes
Maryland Blue Crab Cakes fried to perfection.

ith Wasabi Dipping Sauce.

or

Texas Skins

tato boats over flowing with our home made chili, shredded cheese, jalapenos, 5 onions,
Strved with sour crean

-Our Gewuine home ma
Served

Entrees
(Chosse 2 per person)
Sun King Marinated Filet
~An g0z, Bistro Fllet marinated in our wewest Local Sun King Wee Mac Scettish Ale
Sunctinered with shredded cheese, gyilled onions, § nushroons.

Oaken Barrel Beer Battered Tilapia
i Fille dipped . our home wac bate
o5 Onleen Bael Awber & o

waade it

Upland Steaned Porke Chps
“Bowe in Pork Chop steamed § grilled with loowmington’s Upland wheat
& covered with bl cheese crunbles § chopped walnucts.

AL dinsners are served with o fresh baiedt voll, steamed vegetable wedley, 5

0 fries, or french fries.

Desserts
(Choose 1 per Couple))
Y a ge § Crime d e orean topping

or
~iilled Angel Food Cake with Vanilla tee Crean § Strawberries



