Arthur’s

Prime Rib Buffet* — Enjoy carved prime rib made to order, Chef’s
seatood, chicken entrée, potatoes and vegetables, crab bisque, soup du juor,

salad bar and desserts. $24.95

ENTREES
All entrees include soup, salad bar and dessert

Arthur’s Chicken & Shrimp: Breast of chicken coated with Romano
and Parmesan cheeses, bread crumbs and herbs with a light tomato sauce and

two crabmear filled jumbo shrimp. $21.95

Broiled Lump Crabcakes: Seasoned lump crabcakes blended with our
chef’s special recipe of seasoning. $21.95

Raspberry Salmon: Fresh hazelnut crusted filet of salmon topped with a
raspberry cabernet sauce $18.95

Chicken Parmesan: Breast of chicken coated with Parmesan cheeses,
bread crumbs and herbs with a light romato sauce served over linguine pasta

and mozzarella cheese. $18.95

Broiled Filet Mignon:* 8-ounce center cur filet mignon made to order in
a Maderra sauce. $25.95

Jumbo Stuffed Shrimp: Broded Jumbo gulf shrimp stuffed with lump

crabmeat with lemon remoulade sauce $21.95

Petite Filet Mignon and Crabcake:* Peute filet mignon made to order
and our special homemade crabcake. $24.95

Chicken Romano: Breast of chicken coated with Romano and Parmesan
cheeses, bread crumbs and herbs with a light romato sauce. $18.95

Seafood Ravioli: Jumbo shrimp, scallops, roasted peppers and

mushrooms sautéed in a lobster alfredo sauce over ravioli, $19.95

Enjoy a selection from our specialty dessert bar

*Steaks made to order. The FDA advises consuming raw or undercooked meats, poultry or seatood
increases your risk of foodbourne illness especially if you have certain medical conditions.



