
Dinner Features  May 27, 2025

5.99
5.99

7.99
7.99

Cup Bowl
Hatteras Clam Chowder
White Bean, Chicken and Andouille

Soups

Appetizers 

Vegetable of the Day    Southern Style Green Beans

drink Specials

Terry’s SAngria
Chilled Red Wine with a blend of brandies and sweet juices. 

9.99

Features 

Moroccan Lamb Chops
Chargrilled rosemary, zahtar, and Madeira marinated lamb chops
served over Israeli cous cous sauteed in olive oil with mushrooms,
spinach, onions, roasted red peppers, sun-dried tomatoes, basil, and
garlic.

Barbequed Beef Ribs
a half rack of Meaty beef back ribs caramelized with our barbeque
sauce.

26.99

40.99

Chicken and Shrimp  a La Vodka Ziti25.99
Grilled Chicken breast sauteed in a a La Vodka sauce with shrimp,
mushrooms, onions, fresh basil, and garlic. Topped with fresh
Parmesan cheese.

Duck Marsala with Gnocchi 35.99
Grilled duck breast over gnocchi tossed in a marsala wine sauce with
mushrooms, onion, fresh basil, and roasted garlic.

Grilled Sirloin with Chimichurri 
Chargrilled hand cut 10-oz. sirloin served with a side of chimichurri
sauce with cilantro, extra virgin olive oil, parsley, lime, garlic, capers,
red pepper flake, and red wine vinegar.

30.99

Sea scallops, mussels, shrimp, and clams sauteed in a spicy marinara
sauce and tossed with linguini. Topped with fresh Parmesan cheese.

Seafood Fra Diavolo40.99

Blackened Yellowfin Tuna
Pan-seared Cajun spiced Yellowfin tuna seared rare over a seaweed
salad with ginger soy sauce.

Crab Stuffed trout
Fresh Carolina mountain trout stuffed with Crab Imperial and pan-
fried in butter. Served over a white wine parmesan cream sauce.

32.99

24.99

Gobi Cauliflower
Battered and deep-fried cauliflower florets tossed in a spicy
Manchurian sauce with green onions, ginger, soy, garlic, and serrano
peppers.

13.99

Honey Chipotle Wings
deep fried fresh jumbo chicken wings tossed in honey chipotle sauce
with Bleu cheese and celery on the side. 

15.99

Scallops Norfolk
Jumbo sea scallops sauteed in butter with white wine, lemon, Old Bay
seasoning, garlic, and fresh parsley. Lightly sprinkled with bread
crumbs and baked in the oven. 

40.99

Austin Eastciders Blood Orange 
blood oranges from Italy with bittersweet heirloom apples to create a
cider with a zesty twist. With just the right amount of sweet and
citrus flavors

6.99


