DINNER

SOUPDUJOUR 4 } 6

CLASSIC CAESAR } 9 \VEGH
add salmon } 7 shrimp } 6 chicken } 5

HOUSE } 9 {GF-VEG}
spring blend, heirloom tomatoes,
carrots, cucumbers

add salmon }5 shrimp } 5 chicken }4

MIXED GREEN } 9

strawberries, mandarin oranges, almonds,
feta cheese and citrus vinaigrette
addsalmon }5 shrimp}5 chicken}4

HUMMUS PLATTER } 10
roasted red pepper, garlic, traditional,
celery, carrots, naan

SALSA&CHIPS } 5

BAKED SPINACH &
ARTICHOKEDIP } 9

served with pita and veggies

BAKED CRABDIP } 12

served with garlic and herb ciabatta
cubes and veggies

MOZZARELLA CAPRESE PLATTER } 9
ripe tomatoes, topped with fresh

mozzarella, balsamic vinaigrette and
fresh basil

WINGS } 10

roasted wings with your choice of
mild or hot sauce - bbg, Old Bay,
angry orchard, served with celery
and blue cheese

BANG BANG SHRIMP } 12

savory shrimp tossed with sriracha chili
sauce for a tangy bite of spice

LOADED FRIES } 7

baked with garlic olive oil, cheddar,
mozzarella and bacon

TRUFFLE & PARM FRIES } 5

baked to perfection with a crunch

KIDS

11 and under - includes beverage and your
choice of a cookie, fruit cup or ice cream sundae

CHICKEN TENDERS & FRIES } 8
PEPPERONI PIZZA FLATBREAD } 8
CAESAR SALAD WITH CHICKEN } 8
PASTA & MARINARA } 8
CHEESEBURGER & FRIES } 8

SANDWICHES & BURGERS

served w/ kettle chips - add fries or a garden side salad for $3

GRILLED CHICKEN 1} 10

grilled chicken topped with your choice
of cheese, lettuce, tomato and

pesto mayo

MEATBALL & MOZZARELLA 1} 10
Italian meatballs smothered in marinara
sauce and topped with provolone and
mozzarella cheese

HOT ROAST BEEF & GRAVY } 10
sliced bottom round beef topped with
homemade savory gravy over

fresh bread

FUNGI & FROMAGE } 1 VE@

goat cheese, roasted mushroomes,
thyme oil

SHRIMP } 12

garlic butter topped with fresh shrimp
and topped with cheese

VEGGIE BURGER } 10

fresh veggie and black bean baked
burger topped with your choice of
cheese, lettuce, tomato and
chipotle mayo

ANGUS BEEF BURGER } 10

with choice of American, Swiss or
provolone cheese and crisp bacon

MUSHROOM & SWISS BURGER } 10

BBQ. PEPPER JACK & SWEET
PEPPERS BURGER } 10

GRILLED ONIONS, PEPPERS &
PROVOLONE BURGER } 10

BBQ CHICKEN } 9

tangy BBQ sauce atop grilled chicken
and topped with cheddar and sharp
provolone cheese

MEDITERRANEAN } 10
hummus, tomatoes, red onion,
feta cheese and Kalamata olives
balsamic vinaigrette

ENTREES

served with seasonal vegetables and starch, fresh rolls

SEARED SALMON 1} 17
seared salmon with garlic lemon
butter glaze

BAKED PORK CHOP } 15

topped with apple chutney and
brown sugar glaze

PASTAALFREDO } 1

add mushrooms and chicken } 4
shrimp}5 «crab}5

GARDEN VEGETABLE STIRFRY } 13
add chicken } 4 shrimp } 5

CRAB CAKE PLATTER } 22
Maryland style crabcake

BROWNIE SUNDAE } 8

APPLE COBBLER TOPPED WITH
CARAMEL & WHIPPED CREAM } 6
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STUFFED CHICKEN BREAST } 16
baked to perfection and filled with
fresh spinach, ricotta cheese and
shredded parmesan

COCONUTTILAPIA } 16
Tilapia coated with fresh Coconut flakes
and topped with a tangy apricot sauce.

TILAPIA FETA FLORENTINE } 16
Mediterranean style stuffed tilapia made
with fresh spinach and smothered in a
creamy lemon sauce

LAVA CAKE &
VANILLA ICE CREAM } 8

ICE CREAM SUNDAE } 6

Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of food-borne illness.




