
Salads & Starters 
(Half Portion Salads Available)

  Chilled Jumbo Shrimp with Cocktail Sauce  10.
 

Classic Caesar Salad  8.   w/ Grilled Chicken  14.   w/ Fried Oysters  14.
 

Grilled Steak Salad with Roasted Portobello Mushrooms, Balsamic Vinaigrette 
Crispy Onions and Bleu Cheese   16.

 
 Jumbo Gulf Shrimp Salad 14. / Sand 14.     Dijon Chicken salad 11. / Sand. 11. 

Dill Tuna Salad 11. / Sand. 11.     Trio of Chicken, Shrimp and Tuna Salads  15.

Champagne Poached Pear Salad over Greens, Spicy Pecans, Bleu Cheese and 
Raspberry Hazelnut Vinaigrette   9.

Field Greens, Raspberries, Blueberries, Walnuts, Cranberry Stilton Cheese     
and Meyer Lemon Vinaigrette   9. 

Wedge of Iceberg “BLT” with Crispy Bacon, Vineripe Tomatoes and Bleu Cheese Dressing   7.

Seafood Uncobb Salad with Lemon Sesame Vinaigrette  17.

Southwest Buffalo Chicken Salad with Chopped Romaine, Corn, Black Beans, Cheddar
Cheese, Tomato and Ranch Dressing  14.

Sandwiches
(served with Fries & Housemade Cole Slaw)

 
8oz Angus Burger with Fries  10.   with Cheese 11.   with Cheese and Bacon 12.

 
Grilled Chicken Breast with Fries  10.   with Cheese 11.   with Cheese and Bacon 12.

Grilled Salmon “BLT” with Basil Aioli on Potato Kaiser Roll  11.

Grilled Gunpowder Bison Farm Buffalo Burger with Melted Swiss and Sauteed Onions   13.

Seafood “Club”, Crab Cake, Shrimp Salad and Crispy Bacon on Toasted Sourdough  17.

Prime Rib French Dip with Caramelized Onions and Swiss Cheese  12.
 

Maryland Jumbo Lump Crab Cake on Bremner Wafers  15.

Hot Grinder: Smoked Turkey, Ham, Cheese and Pepperoni Baked on French Bread 
with Lettuce,Tomato, Red Onion and Italian Vinaigrette  12.

Turkey Pesto Panini with Spinach, Red Onion, Havarti Cheese and Sundried Tomatoes   10. 

Lunch Entrees

Grilled Lamb Chops with Grilled Idaho Potatoes, Sauteed Spinach and
Mushroom Pan Gravy   16.

Yesterday’s Meatloaf with Whipped Potatoes, Haricot Vert, Crispy Onions
and Demi Glace   15.

Broiled Flounder stuffed with Crab over Whipped Potatoes with Asparagus
and Tomato Chive Beurre Blanc   18.

Pan Seared Diver Scallops with Truffled Potato Puree, Fresh asparagus,
Roasted mushrooms and Lemon Chive Pan Sauce   17.

Oriental Barbecue Salmon with Potato Scallion Springroll and Japanese Mustard 16.

Penne Pasta Tossed with Blackened Chicken, Tomatoes, Peas and Pinenuts
 in a Light Parmesan Cream Sauce  16.

Half Fried Lobster Tail with Whipped Potatoes, Haricots Vert & Honey Mustard  18.

Grilled Beef Tenderloin with Whipped Potatoes and Haricots Vert
6oz / 19.   9oz / 25.   12oz/ 31.

******Our Private Banquet Room is Available for all of  your Special Occasions******
Gift Certificates Available
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