
~ FEATURED LOW-CARB SELECTIONS ~

SALMON: Grilled, Poached, or Blackened

CHICKEN BREAST: Boneless, Skinless Breast of Chicken

SHRIMP SKEWERS: 2 Grilled Shrimp Skewers

All of the above are served with
Green Beans or Mixed Steamed Veggies and a Shrimp Dinner Salad

BBQ PORK RIBS: Baby Back Pork Ribs with the

James Gang BBQ Sauce

BLACKENED SALMON CEASAR SALAD

NEW ITEMS

Hi, Welcome toMo’s

Mo’s Old Town, Florence • Daily 11 am - 8 pm
Serving Bowls of comfort for Over 50 Years • 541-997-2185

®

®
Mo’s Old Town, Florence • Daily 11 am - 8 pm

Serving Bowls of comfort for Over 50 Years

RestaurantMo’s

   Every Month Mo’s has brought in special “Motivation for Kids” 

tables which raise money for local charities that are devoted to

 helping the wellbeing of local children. This month 

Siuslaw STEAM Camp is the local charity being honored.

and for dessert...
MARIONBERRY OR PEACH COBBLER FOR 4.95

add ice cream for $1.00 more

SHRIMP MEDLEY
including cod, breaded shrimp and clam strips for only

FOR $12.95
Wednesday dinner special:Wednesday dinner special: 
10 oz. Prime Rib and Salad, 

with your choice of 
Pasta or Potatoes!

Happy Hour • Monday-Friday 3:00pm to 5:00pm
Enjoy discount food and drink specials at the bar!

Where good friends & 

great food come together!

1285 Bay Street in Old Town Florence • (541) 902-8338

Great Food

VALENTINE’S DINNER 

SSurfside Restaurant 
 

SSweetheart Dinner 
Starter:  Soup or Salad 

Appetizer:  Amethyst Oysters 

Entrees:    Beef Medallions or Coho Salmon  

Desserts:    Chocolate Lovers Delight for Two 
    

 

Take Advantage ALL Weekend Long!  
Feb 10th—Feb 14th! 

 

Reservations Needed 

5541-9997-88263 

Do dessert at home this Valentineʼs Day 
Dining out is a Valentine’s Day tradition. Couples new and old typically make 
Valentine’s Day into date night at nice restaurants, making this holiday that 
much more special.
Couples who want to add a special twist to Valentine’s Day date night can 
enjoy a nice meal out before returning home for some homemade dessert. 
Whether couples prepare it together or surprise their signifi cant others, the 
following recipe for “Coff ee Crisp” from Bob Blumer’s “Surreal Gourmet 
Bites” (Chronicle Books) can make for the perfect ending to a Valentine’s 
Day date night.

Coff ee Crisp
Yields 12 bites

6 egg yolks
8 tablespoons sugar
2 tablespoons instant espresso or 
 coff ee powder
11⁄2 cups heavy cream
1⁄2 teaspoon vanilla extract

Preheat the oven to 300 F.
In a medium bowl, whisk egg yolks and 6 tablespoons of the sugar for 1 
minute, or until smooth and pale yellow in color. Reserve.
In a second medium bowl, add espresso granules and 1⁄4 cup of the cream. 
Whisk until smooth, then add remaining cream and vanilla, and whisk until 
well blended.
Very gently, fold espresso cream mixture into egg yolks.
Use a ladle to pour custard mixture into espresso cups, fi lling them three-
fourths of the way to the top.
Place cups in a baking dish or roasting pan and transfer to oven. Fill a pitcher 
with warm tap water. Before closing oven door, pour water into pan (but not 
into the cups themselves!) until it reaches halfway up the sides of the cups.
Bake for 40 minutes, or until the custards jiggle just slightly when you shake 

the pan. Remove pan from oven and leave out on counter, allowing the residual heat of the water to 
fi nish the cooking process.
When custards have fully solidifi ed, refrigerate for 2 hours

Just before serving, 
sprinkle 1⁄2 teaspoon 
of sugar evenly overtop 
each custard. Use a 
small blowtorch to 
caramelize the sugar. 
Alternatively, place 
cups 1 inch below oven 
broiler under a watchful 
eye for approximately 2 
minutes, or until sugar 
caramelizes.

Open Daily for
Lunch menu offered from 11-6pm
Happy Hour menu daily from 3-6pm
Beer, Wine, Cocktails

Handcrafted 
Burgers 
created to 

mouthwatering perfection!

All of our fresh menu items are made 
to order, so exactly what you want is 
exactly what you get. 

The Restaurant & Lounge 
a t  S a n d p i n e s

1201 35th Street at Kingwood, Florence
541-997-4623Highway 101 & 35 St.

Homemade 

Soup 

Daily

WINE-DOWN 
WEDNESDAYS
Join us any Wednesday for half-price bottles of wine. It’s Join us any Wednesday for half-price bottles of wine. It’s 
the perfect opportunity to taste something new every the perfect opportunity to taste something new every 
week from our award-winning wine selection! week from our award-winning wine selection! 

Wine | Beer | Martinis | Small Plates | Seafood | DessertWine | Beer | Martinis | Small Plates | Seafood | Dessert

1297 Bay Street Florence • 541-997-1133 

www.bridgewaterfi shhouse.com
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