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~ 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...
SNICKER OR PEANUT BUTTER PIE FOR $5.95

BEER BATTERED HALIBUT 
FISH AND CHIPScluding cod, breaded shrimp and clam strips for only

$14.95
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

AALL NEW DINNER SPECIAL! 

2 Entrees FOR $20.00   
 Sunday - Thursday 4pm-6pm 

  

AND Don’t forget our 

2 FOR $16.00  
 Breakfast and Lunch Menus 

Monday - Friday 
  

Surfside Restaurant  
Call: 541-997-8263 

Stew perfect for cold winter days
Few dishes match a season better than stew matches winter. Stew 
is an ideal meal for cold days. Th ough traditionally served on 
New Year’s Eve, this recipe for “Oyster Stew” from “Th e Culinary 
Institute of America Book of Soups” (Lebhar-Friedman) makes a 
perfect dish all winter long.

OYSTER STEW

Makes 8 servings

24 fresh oysters, shucked, juices reserved
4 bacon slices, minced
1 onion, minced (about 11⁄4 cup)
1⁄4 cup all-purpose fl our
11⁄2 quarts milk
1 bay leaf
1 cup heavy cream, heated
1⁄2 teaspoon salt, or to taste
1⁄4 teaspoon freshly ground black pepper, or to taste
 Oyster crackers

Drain the oysters in a colander over a bowl. Reserve the juice.
Heat a soup pot over medium heat. Add the bacon and cook until 
crisp, 6 to 8 minutes. Transfer the bacon to a paper towel-lined plate.
Add the onion to the bacon fat and cook until translucent, about 6 
minutes. Do not brown.
Reduce the heat to low, add the fl our, and cook, 3 to 4 minutes, 
stirring constantly with a wooden spoon. 
Add the milk and reserved oyster juice in batches, using a whisk to 
work out any lumps between each addition. Add the bay leaf and 
simmer, 20 minutes, skimming as necessary.
Add the whole oysters and continue to simmer until the oysters are 
barely cooked, about 5 minutes. Remove from heat.

Add the hot cream 
and season with salt 
and pepper. Serve 
in heated bowls, 
garnished with the 
reserved bacon and 
oyster crackers.

Handcrafted 
Burgers 
created to 

mouthwatering perfection!

The Grill 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.

Daily 
Happy 
Hour 

3-6pm

Your choice of any Sandpines Burger
and one side for ONLY $10
Valid: Mon. thru Thurs. 11-6pm

Offer Expires: 3/2/2017

Open Daily for
Lunch menu offered from 11-6pm
Homemade Soup Daily
Beer, Wine, Cocktails

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


