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Shrimp Cocktail  
Five large shrimp served 

with cocktail sauce  11.95

Baked Brie   
Brie cheese, wrapped in puff pastry 

and baked golden brown.  Drizzled with raspberry 
glaze and toasted walnuts  9.95

Crispy Calamari  
Fresh calamari, dusted Italian-style 

and fried crisp. Served with marinara sauce  7.95

Lump Crab Cake 
Pan roasted and served 

with a classic rémoulade sauce  8.95

Bruschetta  
Artisanal garlic toast with fresh Mozzarella, 

Roma tomatoes and basil, extra virgin olive oil 
and balsamic reduction   6.95

Stuffed Artichokes  
Five crab and Swiss cheese stuffed artichokes glazed 

with a tarragon cream sauce  9.95

Soups & Salads
Beef  Vegetable Soup
A house specialty made 

with garden vegetables and tender beef  4.25

Soup of  the Day  
A sampling of our 

chef’s creativity  Market Price

Caesar Salad 
The traditional salad with 

our homemade Caesar dressing  7.95
Add grilled chicken  3.00

Pear and Blue Cheese Salad  
A selection of local baby greens tossed with a light sherry

vinaigrette and sprinkled 
with crunchy almond granola 7.95

Pasta
gluten free pasta available

Rigatoni Bolognese   
Veal and beef slow-braised 

in a rich tomato sauce,  tossed with Parmesan cheese 
and fresh oregano  17.95

Penne with Grilled Market Vegetables
Creamy sundried tomato sauce tossed 
with penne pasta, market vegetables 

and torn basil  14.95    

Shrimp Scampi 
Large shrimp sautéed in 

a traditional scampi sauce and fresh Roma tomatoes, 
then tossed with fettuccine pasta  18.95

The Classics
Chicken Pot Pye 

Tender chicken, potatoes and garden vegetables, 
blended in a hearty sauce and baked with a flaky crust.  

Served with apple slaw and corn bread  13.95

Pot Roast
Slow braised in our housemade stock with fresh vegetables 

and herbs. Served with mashed potatoes 
and natural braising sauce.  15.95

Meatloaf
Herb studded and served with mashed 
potatoes and mushroom gravy  14.95

Crispy Fish and Chips
Batter dipped tilapia served with French fries 

and tartar sauce 14.95

Slow Roasted Turkey
Mashed potatoes, herb stuffing, pan gravy 

and cranberry sauce  13.95

Beef  Burgundy
Tender cubes of beef, sweet onions and locally grown 

mushrooms, simmered in a hearty Burgundy wine sauce 
and served  in a bread bowl  13.95
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Specialties

Lunch Served: Monday thru Saturday  11am - 3 pm
Dinner Served: Monday thru Thursday 4:30 - 9pm  •  Friday 4:30 - 10 pm  •  Saturday 4 - 10 pm  •  Sunday 3 - 9pm

Breakfast Served:   Monday thru Saturday  7 am - 11 am  • Sunday Buffet Brunch: 9:30 am - 2 pm

All entrées served with chef selected vegetable

New York Strip Steak    
12 oz. of hand-cut 

strip loin,  Lyonnaise potatoes, topped 
with horseradish-herb butter  28.95

Crab and Spinach Stuffed Flounder  
Rice pilaf and Old Bay lemon butter  18.95

Chicken Marsala 
Two plump chicken breasts, lightly sautéed with locally grown mushrooms 

in a Marsala wine sauce,  served with rice pilaf  19.95

Roast Duckling   
Semi-boned, slow-roasted 

and accompanied by an orange Grand Marnier glaze 
and basmati rice pilaf  22.95

Prime Rib of  Beef     
Slow roasted and hand cut. Baked potato au jus and creamy horseradish

Queen cut  22.95          King cut  29.95 

Chicken Florentine  
Grilled lemon marinated breast of chicken, layered with fresh sautéed spinach 

and Fontina cheese, accompanied by Lyonnaise potatoes 
and red wine reduction  20.95

Surf  & Turf  
An 8 oz. filet mignon, paired with shrimp sautéed scampi style, 

and mashed potatoes served with béarnaise sauce   35.95

Filet Mignon    
8 oz. of center cut beef filet, mashed 
potatoes and béarnaise sauce  29.95

Lump Crab Cakes
Pan roasted and served with rice 

pilaf and classic rémoulade  19.95

Grilled Atlantic Salmon   
Set on a creamy leek and sweet corn chowder with crispy smoked bacon  21.95

Herb Roasted Chicken  
Basted with roasted garlic and fresh herbs, served with mashed potatoes 

and a rich thyme-scented natural jus 14.95

Grilled Portabella 
Portabella mushrooms topped with sautéed spinach, roasted red peppers, 

Gorgonzola cheese, and marinara, served on a bed of rice pilaf  14.95
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Children’s Menu Available


