APPETIZERS

FRENCH ONION SOUP 8

GRILLED STEAK SKEWERS 12

JUMBO LUMP CRAB CAKE 15

FRIED CALAMARI 14

GUACAMOLE WITH SALSA & CHIPS 12

SPICY CHICKEN WINGS 10

TOMATO AND MOZZARELLA 12

ZUPPA DI MUSSELS WHITE/RED 14

BAKED CLAMS 15

TIGER SHRIMP COCKTAIL 14

OYSTERS ON THE HALFSHELL MP

SALADS

WARM SPINACH bacon, onions, mushrooms, goat cheese, balsamic 12
BABY ICEBERG WEDGE bacon, buttermilk-blue cheese dressing 12
ARUGULA lemon, tomato, parmesan cheese 10
ENDIVE SALAD apple, beets, walnuts, blue cheese, herb vinaigrette 11
CAESAR SALAD shaved parmesan, seasoned brioche croutons 8

MIXED FIELD GREENS goat cheese, red onion, honey Dijon dressing 8
ADD: chicken 4 calamari 5 steak 7 shrimp 8

ENTREES

BABY BACK RIBS bourbon coffee bbq sauce, mac & cheese

PASTA OF THE DAY chef’s seasonal selection

CHIPOTLE CHICKEN mashed potato, chipotle cream

SALMON poached or baked, dill sauce, leek and mushroom risotto

STEAK FRITES maitre d’ butter, bistro fries

ALL-NATURAL 90Z CHEESEBURGER english muffin, fries
ADD: bacon -2 sautéed onions—1 mushrooms -1
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BRUNCH AND SANDWICHES
GRANOLA PARFAIT vanilla yogurt, fresh berries
EGGS BENEDICT canadian bacon, hollandaise, rosemary potatoes
FRENCH TOAST tropical fruit salad, almond butter
BELGIAN WAFFLE bananas, walnuts, maple syrup
BLAT bacon, lettuce, avocado, tomato & mayo
STEAK & EGGS skirt steak, scrambled eggs, rosemary potates
GRILLED CHICKEN PANINI mozzarella, tomato, pesto
STEAK SANDWICH cheddar, onion, mayo

~ CAST-IRON SKILLET FRITTATAS ~
served with rosemary potatoes and mixed greens
PINACH, MUSHROOM, CHEDDAR

ZUCCHINI, TOMATO, PANCETTA, PARMESAN
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HRIMP, FETA, GRILLED SCALLION

SIDES

ONE EGG

TWO EGGS

BACON

ENGLISH MUFFIN
FRUIT CUP

FRENCH FRIES

ONION RINGS

MAC & CHEESE iz
ROSEMARY POTATOES 5
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