
Soups

served with sweet & tangy island dipping sauce.

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

Features 

Appetizers 

Dinner Features 
April 25, 2025

pan-fried rainbow Trout

Terry’s Sangria

Barbeque Beef Ribs 

Rack of Lamb with Port wine Sauce 

Chicken Tortilla
Potato leek

Vegetable of the Day is  Collard Greens

Rotating tap: Blue Mountain Rockfish Wheat

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

Cornmeal crusted rainbow trout pan-fried in butter with lemon and garlic.

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.

a blend of flavored brandies and chilled red wine with peaches, apples, blackberries
and oranges

5.99
4.99

8.99

7.99
6.99

Chicken and Shrimp Fajitas
Chargrilled tequila and chipoltle marinated chicken, shrimp, red peppers, poblano
peppers, and onions on a sizzle skillet with chimichurri. Served with shredded
iceberg lettuce , guacamole, sour cream, pico de gallo, monterey jack and cheddar
cheese.

Caribbean Jerk Wings
Fresh Jumbo Chicken wings tossed in a spicy Jerk sauce.  served with celery and Ranch
dressing.

Cup Bowl

15.99

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.

Glass
9.99

Scallops Norfolk

Duck Marsala with Muhroom ravioli

redfish and shrimp jambalaya

Pan-Seared Sea Scallops lightly topped with bread crumbs baked in a white wine
butter sauce with Old Bay seasoning, garlic, and lemon. 

Thinly sliced duck breast over mushroom ravioli tossed in a Marsala sauce with
mushrooms, onions, garlic, and fresh basil.

40.99

26.99

24.99

40.99

25.99

27.99

38.99

15.99conch fritters

monkfish sauteed in olive oil with capers, white wine, lemon, garlic and fresh
parsley.

25.99

Steamed Mussels 16.99

stuffed Chicken Cordon Bleu
Panko breaded chicken breast stuffed with black forest ham and swiss cheese baked
golden brown. topped with a creamy white wine parmesan cheese sauce.

24.99

Fried Calamari 15.99
served with a side of marinara sauce.

Blackened redfish and shrimp sauteed with bell peppers, okra, onions, mushrooms,
celery and garlic in a spicy jambalaya over dirty rice.

Monkfish Picatta 


