
Scallops
Pan-Seared Sea Scallops with Mushroom Parmesan Risotto

Hawaiian Marinated Chicken Satay
Soy Sauce and Pineapple Marinated Chicken Skewers Grilled and Served with White Rice and Curry

Petite Filet Mignon
5 Ounce Filet Mignon Topped with Mushroom Demi Glace and Served over Mashed Potatoes

Butternut Squash and Gnocchi
Butternut Squash Bisque and Pan-Seared Asiago Stuffed Gnocchi

Topped with Bacon Crumble and Green Onion

Arancini
Risotto, Parmesan, and Mozzarella Panko Breaded and Fried

Served over Marinara and Topped with Red Pepper Aioli and Parmesan

Butternut Squash Bisque
Savory Butternut Bisque, Gluten Free and Vegetarian

Wedge Salad
Iceberg Wedge Topped with Tomato, Red Onion, Gorgonzola, Bacon Crumble

Ranch and Balsamic Glaze

Oysters from Sewansecott
Three Local Oysters Prepared One of Three Ways

Salmon Croquettes
Mini Baked Salmon Cakes with Red Pepper and Onion, Served with Citrus Cilantro Aioli

Rockefeller - Raw - Broiled with Chipotle Butter

Beignets
Fried Beignets Topped with Powdered Sugar and Salted Caramel

Pineapple Sorbet
Fresh Pineapple Sorbet with Blackberry Coulis

Deep Fried Cookie Smores Bites
Chocolate Chip Cookie, Marshmallow, and Graham Cracker Crumble

Dipped in Waffle Batter and Fried, Topped with Chocolate Syrup

Meringues
Baked Meringues Served with Warm Mixed Berry Compote

HK on the Bay
4600 Lookout Rd

Virginia Beach va 23455

Restaurant Week
Three Courses for $45


