LS
Restaurant\ Bar
Thursday, February 12th (4 pm) through Tuesday, February 24th
**Specials not available Wednesday Wing Nights**

Sips Sanowich

Love Martini 10 Cajun Swing Burger 12/14
Coconut rum, peach schnapps, and citrus Your choice of a 4 0z. or 8 oz. handcrafted
vodka with a splash of sour and cranberry __ burger seasoned with Cajun spices and
for a smooth; sweet citil,‘finish' grilled to perfection. Topped with sautéed

& 4 - onions, melted Cooper cheese, crisp
Starter . oo, ot

&I mato, and chipotle mayo on a
g :
Sautéed Mu 1s.y , |
One pound of fresh rzse;.el ,.

d brio¢ he roll. Served with pickles
our choi

garlic butter and whmeﬂi_ne,'

shredded Parmesa,nAa

7 Entrees
garlic toast.

ontina Stuffed Chicken 18
Salad

icy breaded chicken stuffed with
avory prosciutto and tangy Fontina
Wishing It Was Spring Sala
Our signature spring mix topped with

cheeseybaked to golden brown and
opped with velvety hollandaise sauce.
~ " Served with green beans
grape tomatoes, red onion rings, frosted and your choice of one side.
walnuts, and sliced avocado. Pairs Salmon Garlic Wine Linguine 25
perfectly with our house vinaigrette. Our house-cut broiled salmon served over
linguine tossed in a homemade creamy
Chicken Breast / Chicken Thigh 7 garlic white wine sauce. Served with your

(Blackened, Crispy, or Grilled) choice of one side.

eRUteC sy amD §10 A 14 oz.porkflat iron steak coated in bold

Ocean Farm Raised Salmon 14 slf . :
oo RS < 14 seven-pepper seasoning and grilled to

{é of chips or French fries.

Add a Protein

Wild Yellow-fin Tuna 14 JUlcyperﬁectién Served with mashed
potatoes, Hpﬁf_gmade pork gravy, and your
Swing would like to remind you that consuming FIREL "‘ChO'Ge of one side.

o

h-ﬂé;f_br parties of 6 or more will

o

fg:@ded to the check.

undercooked meats or eggs may increase your risk. . = i
of foodbourne illness especially if you have Fais

certain medical conditions.
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