
Soups

Features 

Appetizers 

Dinner Features 
April 12, 2025

Potato Crusted Flounder

Finca Wolffer white wine mendoza

Barbeque Beef Ribs 

Duck with Wild Mushroom & Cheese Ravioli

Rack of Lamb with Port wine Sauce 

Blackened Red Drum

Chicken Tortilla

New England Clam Chowder

Scallops Norfolk

Chargrilled Sirloin

Vegetable of the Day
Honey-Herbed Baby

Carrots

Rotating tap: Blue Mountain Rockfish Wheat

All merchandise 20% off excluding food items. 

Pan-Seared Cajun spiced fresh Red Drum served with choice of side and a house salad

Pan-seared Sea Scallops baked in white wine with lemon, butter, garlic, Old Bay, and
breadcrumbs. 

A Half Rack of our barbequed beef ribs served with your choice of side and cole slaw.

chargrilled duck thinly sliced over a wild mushroom ravioli tossed in a Madeira wine sauce
with mushrooms, onions, roasted garlic, and fresh basil.

Pan-fried Potato Crusted fresh Virginia Flounder served over a white wine-Parmesan cheese
cream sauce.

Grilled rosemary red wine marinated New Zealand Spring Lamb chops served over a port wine
mushroom sauce with onions, sun-dried tomatoes, basil, oregano, and roasted garlic.

 An elegant and vibrant wine with beautiful aromas of citrus, peach and a hint of gooseberries,

lemons and ripe kiwi from the Argentinian countryside.

Chargrilled Hand Cut 10 ounce Sirloin with a choice of side and a house salad.

5.99

6.99

9.99

28.99

25.99

38.99

35.99

40.99

25.99

25.99

7.99

8.99

Grilled Chicken, Wild Mushroom, and Spinach Linguini
Chargrilled lemon and herb marinated chicken breast, fresh local Blue oyster Mushrooms,
Spinach, onions, basil, and garlic  tossed with linguini in a creamy white wine sauce. Topped
with fresh Parmesan cheese.

Sesame Crusted Yellowfin Tuna with Seaweed Salad
Pan seared sesame Crusted fresh Yellowfin Tuna served over ginger soy sauce with seaweed
salad.

26.99

27.99

Dry Rubbed Wings

Steamed Mussels

Chicken Satay
Served over rice with a side of Thai Peanut sauce.

 Sweet and Smokey dry rubbed fresh Chicken Wings Served with celery and bleu cheese.

Fresh mussels steamed in white wine with butter, lemon, garlic, and parsley. Served with toasted
sundried tomato bread.

Cup Bowl

16.99

15.99

16.99

OUR ODE TO BEACHES, BARBECUES, AND LAZY RIVER FLOATS. THIS ALE MELDS CLASSIC WHEAT BEER FLAVORS

WITH CITRUS UNDERTONES FOR A FLAVORFUL BUT LIGHT SUMMER BREW.


