m Fw RESTAURANT
WEEK
August 7th thru August 20th
Preview Weekend August 4th thru August 6th

Starters
S 10 without FedEx Fourth Course Certificate

Goat Cheese Quesadillas
Summer squash, zucchini, goat cheese and fresh tomato basil salsa
or
Korean Mandu
beef and vegetable dumpling, soy dipping
& sriracha sauces

First Course — Choice of

Mac’s House Salad
Mixed Greens, Blue Cheese Crumbles, House Vinaigrette

Summer Salad
Fresh Oranges, Field Greens, Spiced Pecans
Goat Cheese, Balsamic Reduction and Citrus Vinaigrette

Soup of the Day

Seafood Filé Gumbo

Second Course — Choice of

Prime Rib, 12 oz.
Slow Roasted, choice of Baked Potato, Basil Mash or Quinoa Brown Rice

Filet Oscar
Charbroiled, Topped with Lump Crabmeat and Béarnaise,
Served on a Bed of Asparagus, Baked Potato or Steak Fries

Seabass
Grilled, topped with Citrus Beurre Blanc, Grilled Seasonal Vegetables

Blackened Redfish with Etouffée
topped with crawfish Etouffée, white rice

Australian Lamb Chops, Pasture Raised, Grass Fed
Charbroiled, Double Chops, served with Potatoes au Gratin

Third Course — Choice of

Chocolate Flourless Cake
or
Apple Galette with Henry’s Cinnamon Ice Cream
or
Key Lime Pie

$39 per person - beverages, tax and gratuity not included, $8 donated to Lena Pope
DINE IN ONLY. RESERVATIONS REQUIRED, PLEASE CALL 817.251.6227
THANK YOU FOR YOUR PATRONAGE AND SUPPORT! TAG US @ #MACSONMAIN(I),



	Charbroiled, Double Chops, served with Potatoes au Gratin

