
RESTAURANT
WEEK 2024

FIRST COURSE
CUP OF SOUP

Crab & Corn Chowder or Soup of the Day

BRAD’S GRILLED PEAR SALAD
Mixed Greens, Marcona Almonds, Manchego, Garlic Vinaigrette

CLASSIC CAESAR
Romaine, Parmesan, Sesame Lavosh

CALAMARI (SAUTÉED OR FRIED)CALAMARI (SAUTÉED OR FRIED)
Roasted Tomato Sauce, Garlic Aoli

SECOND COURSE
GRILLED  CHICKEN PENNE

Mixed Julienne Vegetables, Pesto Cream Sauce

BRAISED SHORT RIB
Parmesan Risotto, Green beans, Marsala Demi Sauce

COCONUT CRESTED RED SNAPPER
Roasted Vegetables, Basmati Rice, Shrimp-Pineapple Relish, lemon Butter Sauce

GRILLED PORK CHOPGRILLED PORK CHOP
Rosemary Potatoes, Sautéed Carrots, Spicy Apple Honey Mustard Sauce

THIRD COURSE
AL’S FAMOUS COCONUT CREAM PIE

PECAN PIE

KEY LIME PIE

AL BIERNATS OAK LAWN 4217 OAK LAWN AVE


