DINNER MENU

SouPs

Soup of the Day 6

Vegetarian Black Bean
Creme Fraiche, Tomato, Scallions 5.5

4 Cheese French Onion 6.5
Cream of Mushroom 5.5

PERFECT TO SHARE

Guacamole with Tortilla Chips 9

Warm Crab, Spinach & Artichoke Dip with Tortilla Chips 14

Steamed Prince Edward Island Mussels White Wine, Garlic, Tomato, Pancetta, Pepperoncini, Green Onion 9
Fried Calamari Lemon Horseradish Aioli, Marinara Sauce 10

Mexican Chicken Spring Rolls Guacamole, Pico de Gallo, Queso Fresco 10

APPETIZERS

Sautéed Broccoli Rabe White Beans, Tomato, Garlic8  with Shrimp 12

Crab Cocktail & Spicy Grilled Shrimp Mango Papaya Salsa 14

Jumbo Shrimp Stuffed with Horseradish and Dijon Mustard,Wrapped in Bacon 11

Grilled Portobello Mushroom Fresh Mozzarella, Sauteed Spinach, Roasted Tomato Coulis 9

SALADS

Caesar Salad Cracked Pepper Parmesan Dressing, Rye Croutons 8

Warm Frisee Salad with Grilled Salmon Pancetta, Crispy Potato, Gorgonzola, Honey Roasted Garlic Vinaigrette 15
Stilton Baby Greens, Stilton Cheese, Poached Pear, Spiced Pecans, Port Wine Vinaigrette 13

Brie Salad Crispy Almond Brie, Mixed Greens with Fresh Fruit, Strawberry Champagne Vinaigrette 14

Chicken Chopped Cobb Iceberg Lettuce, Diced Chicken, Blue Cheese, Avocado, Diced Tomato, Hickory Smoked Bacon,
Sliced Egg, Ranch Dressing 14

Mixed Greens Balsamic Vinaigrette 8

Crispy Iceberg Heart Creamy Maytag Blue Cheese Dressing 8

Bahy Spinach Chopped Egg, Mushrooms, Red Onions, Roasted Red Beets, Warm Bacon Dressing 8

Southwestern Chicken Taco Salad Shredded Chicken, Iceberg, Black Olives, Tomato, Queso Fresco, Black Beans, Avocado,
Tortilla Strips, Crispy Plantain,Tomato Jalapeno Sauce,Lime Cilantro Vinaigrette 14

Arugula Salad Goat Cheese, Candied Walnuts, Fresh Roasted Beets, Golden Raisins, Strawberry Champagne Vinaigrette 12

Greek Salad Romaine, Tomato, Kalamata Olives, Feta, Spanakopita, Chick Peas, Cucumber,
Red Onion, Herb Red Wine Vinaigrette 14




DINNER MENU

MEAT AND FISH

8oz Filet Mignon Mashed Potatoes, Sauteed Spinach, Port Wine Demi Glace 29

Jambalaya Shrimp, Scallops, Calamari, Ham, Andouille Sausage, Crawfish, Chicken, Creole Sauce 26

Grilled 120z N.Y. Strip Steak Dijon Mustard Roasted Garlic Butter, Mashed Potatoes, Steamed Broccoli 28

Oven Roasted Chicken Breast Mashed Potatoes, Sauteed Artichoke Hearts and Spinach, Lemon White Wine Garlic Sauce 20
Veal Meatloaf Mashed Potatoes, Steamed Broccoli, Wild Mushroom Gravy 20

Ancho Chili Crusted Tilapia Sauteed Jumbo Lump Crab, Chili Lime Butter, Spanish Rice, Zucchini & Yellow Squash 25

Grilled Atlantic Salmon Vegetable Herb Orzo, Steamed Broccoli, Dill Lemon Butter Sauce 25

Jumbo Lump Crab Cakes Sweet Potato French Fries, Cole Slaw, Dijon Aioli 27

Grilled Rainbow Trout Toasted Almond, Caper, Lemon, Brown Butter Sauce, Spanish Rice, Sugar Snap Peas 22
80z. Cheeseburger Lettuce, Tomato, Red Onion, Brioche RollFrench Fries 14

PASTA

Angel Hair Spicy Shrimp, Pancetta, Broccoli Rabe,Pepperoncini, Tomatoes 22

Angel Hair Primavera Asparagus, Tomato, Broccoli, Spinach, Mushroom, Zucchini, Yellow Squash, Garlic, Olive il 18
Bow Tie Pasta Asparagus, Chicken, Wild Mushrooms, Broccoli, Spinach, Goat Cheese, Parmesan Cream Sauce 19
Wild Mushroom Ravioli Crab Meat, Asparagus, Tomatoes, Mushroom Cream Sauce 22

Lobster Ravioli Lobster Stuffed Ravioli, Sauteed Lobster, Sauteed Spinach, Tomato~Lobster Cream Sauce 27

Penne Bolognese Penne pasta, Shredded Short Rib of Beef, Tomato Meat Sauce 19

MEXICAN SPECIALTIES

Quesadilla of the Day Guacamole, Salsa 18

Chicken Burrito Sliced Chicken, Refried Black Beans, Sauteed Red Onions, Chihuahua Cheese, served with

Black Beans & Rice 18

Chicken Tacos (2) Sliced Chicken, Chihuahua Cheese, Poblano Pepper, Onion, Lettuce, Corn Tortilla, Crema Fresca
served with Black Beans and Rice 18

Fish Tacos (2) Crispy Fried Cod, Shredded Cabbage, Chipotle
Mayonnaise, Pico de Gallo, Soft Corn Tortilla served with Black Beans & Rice 18

Chicken Enchilada Shredded Chicken, Tomato-Jalapefio Sauce, Pepperjack Cheese, Corn Tortilla served with
Black Beans & Rice 18
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