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Crispy Crab-Ten Dollars
Fanko crusted crab deep fried served with a Chesapeake rémoulade

5l1r1'mP FOPPcrs - E_igh’c Do”ars
Crispg shrimp Pieces seasoned with five sPices served with a spicg soy cliP

Wings - Eight Dollars
(CI‘IC‘PS Specia]) (Harlic, [ ot or BBQ} ~ Half Pound of wings with your choice of sauce

Nachos - E_ight Dollars

(Corn tortilla chips toPPed with barbcquecl chicken, cheese, sour cream and roasted tomato salsa

Riblets - Seven Dollars
Drg rub ribs griued and served with slaw and barbeque sauce

Fresh Fried Potato C[’xips ~Five dollars

Fresh chips with roasted garlic aioli

Battered chetables -~ Six Dollars
CrisP batter dipped vegetab]cs served with creamy herb ranch

Steak Bundles - Six Dollars
Prime Rib, onion, peppers and brie in Puiq pastry with marinara

Chicken Samosa ~ E_ight Dollars

Red curry sPiceCJ chicken, garlic, onion and tomato in a wonton wrapper with a raita

f:latbread -~ Seven Dollars

Crispg baguctte toPPcd with tomato, caramelized onion, roasted pepper and Asiago cheese

AsParagus Straws ~ Seven Do”ars
th”o WraPPCd asparagus bakecl go!clen SCI’VCd Wlth a basil magonnaise

Mussels — Nine Dollars

Sautéed mussels with white wine, gar]ic, leek, lemongrass and basil served with fresh bread
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T omato Bisquc - Three Dollars- Cup Six Dollars - Bowl

Rich roasted tomatoes flavored with onion, gar]ic and basil

SPanish Chicken T ortilla - Four Dollars - Cup E_ight Dollars - Bowl

Chicken, vegctables, onion and garlic simmered in chicken broth with tortilla noodles

Sca{:oocl Chowclcr— ‘:ivc Do“ars-— CUP Tcn Do”ars -~ Bowl
Ncw England stgle chowder with Potatoes, vegetables and chunks of seafood

Sa]ads
House Salac! ~Five Do”ars

R omaine, tomato, cucumber, onion, carrot and crouton in house c]ressing

Caesar~ ]:ivc Do”ars

Crisp romaine, croutons and parmesan cheese in creamy (aesar clressing

Spinach -~ Six Dollars

CrisP pancetta, red onion, mushroom, carrots, toasted Pistachios and hard egg, with Honeﬂ Dgon clressing

Winter ~ Seven Dollars

reens, rennel, granny smith apples, sweet onion, toasted pine nuts an ilton cheese in champagne vinaigrette
fennel, granny smith appl t toasted p ts and Stilton ch hampag orett

Southwest ~ Nine Dollars

(areens, gri”ecl steak, Pepperjack cheese, tomato, black bean corn relish and crisP tortilla in chipotle clressing

Californian Club - E_ig[’at Dollars

reens, turkey, bacon, avocado, tomato, blue cheese in champagne vinaigrette
Y pag S

Asian ~ Nine Dollars

Mixed greens, bell pepper, snow peas, cashews, mandarin oranges and shredded chickenin a sesame drcssing

Drcssings
Champagne vinaigrette, (aesar, Honey Dgon, Chipot]e, Sesame, Ranch

Notice: Consuming raw or undercooked meats, Poultrgj seafood, shellfish, or eggs may increase your risk of food borne i”ncss,
csPeciaug if you have certain illnesses.
For Par‘cies of 8 or more and Par‘cies requesting scparate checks, a gratuity of 18% will be added.

]Fgou should have dictarg concerns or spccia! requests, P|ease dont hesitate to inform your server.
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Sanclwicl'lcs (561’\/Cd with your choice of [Trench [Fries or [Tresh Potato Ch1P5>
Fried Ogs’cer—~ Nine Do”ars

Buttermilk battered fried oysters buffalo style on a soft roll

Angus burgcr- Ejght Do”ars
Gri”ccl burger toppcd with bacon, chcd&ar, lettuce and tomato

Mushroom Burger- Nine Do”ars

Gri”ed burger toPPecl with sautéed onions & mushrooms, Swiss chcese, lettuce and tomato

Bleu Burger- Nine Dollars

Girilled burger toP,Pccl with stilton bleu cheese, lettuce and tomato

uesadilla Bur er — Nine Do”ars
g
Girilled burgcr toPPed with Pepperjack cheese, lettuce, tomato and cl’wipotle mayo

Sliders -~ Nine Dollars

Mini }Jurgers with cheddar cheese, sautéed onion, mustard & ketchup

Eggplant Parm -~ Six Dollars

Fanko crusted eggplant toPPc& with tomato sauce and melted Provolonc onaroll

Chicken Caesar WraP - Six Dollars

Grilled chicken breast tossed with (Caesar salad and wraPPed in a flour tortilla

Cl-liPotlc Chicken ~ Seven Dollars

Girilled chicken breast with lettuce, tomato and chipotlc mayo on baguette

T uscan -~ Seven Dollars

Turkeg, [Fontina, roasted red peppers and onion with an artichoke aioli on soft [talian bread

Cuban - E_igl'lt Dollars

Slow roasted Pori(, ham and Swiss with relish and mayo on [talian bread

]talian - E_ight Dollars

[Ham, caPicoIa, Provolone, Pepperoncini and onion with aioli on soft [talian bread

New York Deli - F_ight Do”ars

Koast bee{:, Pastrami, corned beef and Swiss cheese with whole grain mustard on rye

Western ~ ]:_ight Do”ars

Slow roasted bee]c, Pepperjack cheese, onion and cowboy steak sauce on sourclouglﬁ

BRS Rucbcn ~ Nine Do“ars
T hick Pumpemickel bread, corned beef, melted Swiss and sauerkraut and Russian dressing
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LUﬂGl’l Entréc (Served with starch and vegetable)

Flat Jron ~ Eightccn Do”ars

(Cumin crusted 120z steak gri”ed and served with chimichurri

Petite T enderloin -Twcntg Do”ars

0oz pan roasted with wild mushroom demi~glace

Baby back Ribs —~ Sixteen Dollars
Drg rubbed half rack of ribs gri”ecl and served with slaw and barbeque sauce

Chicken Parm - Fifteen Do”ars

Fried breast with tomato, melted mozzarella and basil oil

T hai Chicken - Sixteen Dollars

(ilantro and lime marinated breast secared and served with a peanut ginger sauce

Chickcn Mornag - Eightccn Dollars
Roasted chicken breast toPPecl with a smoked (Gouda shrimP Moma3 sauce

5almon - Fourtccn Do”ars

Roasted with a sweet chili, Pineapple, and cilantro g!aze

Flounder - Sixteen Dollars

Bakecl and toPPecl with roasted tomato cream with crab

Mussels — E_ightccn Dollars

Sautéecl mussels with white wine, garlic, leek, 1emongrass and basil

Bass - Twcntg Dollars

Seared filet atop braised greens served with a horseradish vinaigrette

Pasta (Served with side salad)

Broccoli & Garlic - Twclve Dollars

Sautéed broccoli and garlic in olive oil and white wine over bucatini toPPeci with Romano cheese

Fcnnc Fomocloro ~Twc]vc Dollars

Fenne pasta tossed in a light tomato sauce with gar]ic, onion and basil

Lasagna -~ Fourteen Do”ars

Lagers of cheese and pasta with tomato and a basil cream
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Siclcs ~Two Do”ars E_ach

French [Fries Salad
Fresh [Fried Chips Stcamccl Broccoli
Fasta Asparagus

Sautéed onions & mushrooms

House Drinks
lce Blue Mojito ~Seven Dollars

Rum, mint, Blue Curacao, soda and lime

Applc Martini —~ Seven Dollars
Absolut voc”<a, aPPIe schnaPPs

Chocolate Martini — E_ight Dollars
Vanilla vodka, (Godiva !iqueur, Creme de Coco

Fomcgranatc Martini - E_igl'vt Do“ars
Vodka, Fomegranate quueur, (ointreau

Patron Margarﬂ:a —~Nine Do”ars

Fatron tequi]a, Grand Marnier, lime and sour mix

chkly Spccials

Tucsdag Pasta Night Bug One (Get One [ree (of lesser or cqual value)
Wedncsdag Wine Nigl‘xt (Tas’cing & HalF Fricc Wine)

Thursclag Prime Rib Niglﬂt

Friday [Half Frice Appetizers (Happg [Hour 5~7>
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]cc Cream - ]:our Do“ars

Vanilla beanice cream toPPecl with chocolate sauce and whiPPec‘I cream

Chocolate | ava ~ E_ight Do”ars

Rich chocolate cake with ganache center toppecl with wl‘aipped cream

Pecan T art ~ Six Dollars

FPecan chocolate bar finished with vanilla bean ice cream

APPle Cobblcr~ Five Dollars

APPICS baked with sugar and cinnamon Paircd with a vanilla bean ice cream

Bread Fudcling ~ Six Dollars

Bakecl custard of bread, dried cherries, vanilla, sugar, and cinnamon served with a whiskey sauce

(Cheesecake ~ Seven Dollars
APPle cider cheesecake toPPed with a caramel drizzle

5amPlcr Flate —~Nine Dollars

A taste of three desserts served togetlﬂer

Tasting~ Three Do”ars

A small taste of one of the above desserts, samP|C one or mix and match as you Plcase.
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J ust For Kids

Served with [French fries or aPP|e sauce
buttered Fasta - f:ive Do”ars

Bucatini pasta tossed with butter

Grilled Cheese ~-Six Dollars

T oasted bread with melted cheese

Cn’spg Chicken Tenders ~ Eight Dollars
Barbeque chPPing sauce

Girilled 5hrimp ~TenDeollars
Barbeque c‘liPPing sauce



