Ltmf\«nt Seafood Grill

Two Course Early Dinner Specials $25
(Tuesday-Friday 4 pm-5:30 pm)

First Course
*Cimani Special “Olive Fest”
Savory olives and veggies spread served with Crostini
Limani or Caesar’s Salad
Baby Greens tossed with balsamic vinaigrette, grape tomato, olives cucumber, or Classic Caesar’s.
Soup Cup
Cup of Manhattan or New England Clam Chowder, or Lobster Bisque.

Feta Spread Ktipiti or Hummus Spread

Chilled Greek Feta blended with olive oil garlic, lemon juice, peppers, served with warm pita triangles.

Main Course
*Limani Special “Olive Fest” Chicken and Pasta

Sautéed with extra virgin olive oil, Green-Black-Kalamata Olives, Chopped Giardiniera,
Limani seasoning, served over Penne Pasta.

GreeR Fisherman’s Stew

Seasoned Cod fillet, diced onion, olive oil, garlic, celery, diced tomato and potato, white wine, lemon,
Red pepper flakes, sea salt, broth, basil, crostini

Pan Fried Flounder Fillet

With capers and lemon juice, shallots, white wine served
with Jasmine Rice and sauté Asparagus with garlic oil.

Maple Baked Salmon

Dijon mustard and pure maple syrup, served with roasted potatoes and garlicky green beans.

Grilled Sliced Flank Steak,

Sherry wine and Teriyaki drizzle, served with garlic mashed potato and Sautéed Broccoli

*"Olive Fest” is a unique Limani topping with savory olives and veggies that makes any dish taste better. Try it on salads, fish,

meat, or fust with bread as a healthy snack. Soon to be available in pints and quarts. Ask your server.




