APPETIZERS

Soy Bean Hummus
Served with grilled garlic naan bread, fried chickpeas, and fresh mint 7.99

Spicy Hamachi Tar Tar
Freshly diced yellowtail tuna served with wakame salad, spicy sesame vinaigrette
and lotus root chips 13.99

Clams Casino
Broiled litleneck clams with bacon, shallots, breadcrumbs and
Parmesan cheese 10.99

Cornmeal Dusted Calamari
Lightly fried and topped with spicy and sweet pepper rings, served with a hot and
sweet pepper dipping sauce and lemon pepper aioli 8.99

Chesapeake Crab Dip
Fresh crab meat and young artichoke fondue topped with Parmesan cheese,
served with grilled garlic flatbread 10.99

Jumbo Shrimp Tempura
Crisp tempura Gulf shrimp with ginger pickled red onion and citrus
teriyaki sauce 9.99

SOUP AND SALADS

Cream of Crab Soup
Finished with dry sherry and garlic crostini 7.49

Apple and Endive Salad
Shaved apples, toasted pecans, dried cranberries, endive and mesclun greens
with Meyer lemon créme fraiche dressing 9.9

Roasted Beet Carpaccio
Thinly sliced beets, wild arugula, citrus, toasted almonds, chevre and
orange sherry vinaigrette 10.99

Classic Wedge Salad

Iceberg lettuce, shaved sweet onions, cherry tomatoes, and Maytag blue cheese
dressing 6.99

Caesar Salad
Romaine hearts, croutons and Parmesan cheese 7.99

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodbomne illness, especially if you have certain medical conditions.



ENTREES

Shrimp Scampi
Jumbo Gulf shrimp sautéed with garlic and herbs on a Chardonnay butter sauce
with fettuccini 19.99

Crispy Fried Thai Snapper
Coconut jasmine rice, haricot vert and sautéed bell peppers with a garlic ginger
sauce 27.99

Pan Roasted Atlantic Salmon
Served with a roasted root vegetable hash, red Swiss chard, and parsley
purée 20.99

Chesapeake Crab Cake Duet

Sweet potato birds nests and yellow corn served with paprika aioli 29.99

Pan Seared Sea Scallops
Creamy celery root purée, herb roasted baby carrots, buerre rouge 24.99

Hudson Valley Duck Breast

Pan seared duck glazed with five spice honey and served with gnocchi, roasted
mushrooms, pearl onions and blackberry coulis 28.99

Short Ribs

Served with sweet potato purée, balsamic roasted Brussels sprouts and Cabemet
demi glace 2599

Grilled New York Strip Steak

A 120z hand cut strip topped with woodland mushrooms served with whipped
potatoes and Madeira sauce 25.99

Grilled Bone-In Pork Rack

Served with whipped potatoes, blistered cippolini onions, and Calvados roasted
apples 21.99

Pan Roasted Free Range Chicken

With mashed parsnips, haricots vert, and a roasted sherry sauce 17.99

Sautéed Potato Gnocchi
Tossed in an arugula pesto sauce with green beans and Parmesan cheese 16.99

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodbomne illness, especially if you have certain medical conditions.




