
DINNER FEATURES  
March 3rd, 2026

Soups
New England Clam Chowder

Cup Bowl
7.99 9.99

Maryland Crab Chowder 7.99 9.99

Port City Spite House
Layers of pine, papaya, and resinous citrus dominate the aroma and flavor,
supported by a clean malt backbone that lets the hops do all the talking.

5.99

Drink Specials
Terry’s Sangria
Chilled red wine and a blend of brandies complimented with juice and spice.

9.99

Di majo Norante Sangiovese
Bright red color, cherry aroma with nuances of meditteranean shrubs and
leather. On the palate, this wine is dry and mellow with smooth tannins that make
for a crowd-pleasing, easy-to-drink red wine.
Mojito
the taste of spring with fresh muddled mint, lime juice, simple syrup and club soda.

9.99

7.99/25.99

Features

Grilled rosemary, blackk pepper, and thyme marinated chargrilled boneless
pork chop over wild mushroom ravioli tossed in a creamy white wine - goat
cheese sauce with fresh spinach, mushrooms, onions, basil, and roasted garlic.
Topped with fresh Parmesan cheese.

Tuscan Pork with Wild Mushroom Ravioli23.99

48.99 Filet Mignon Au Poivre
Cracked black pepper crusted 8 oz. center cut filet mignon sauteed in a
creamy brandy sauce.

30.99 Sweet Potato Crusted Rockfish
Pan fried sweet potato crusted fresh Chesapeake Bay Rockfish over a creamy
white wine-Parmesan cheese cream sauce.

40.99

26.99 Stuffed Chicken Cordon Bleu
Baked panko breaded chicken breast stuffed with Black Forrest ham and Swiss
cheese; topped with a white wine Parmesan cheese cream sauce.

23.99 Cajun Catfish and Shrimp
Pan-seared Cajun spiced fresh Virginia catfish topped with a white wine
lemon butter sauce with shrimp, scallions, and tomatoes.

Grilled Rack of Lamb Burgundy with Wild Mushrooms
Chargrilled full rack of lamb over a Burgundy wine sauce with wild
mushrooms, onions, basil, and garlic.

Blackened Arctic Char
Pan-seared Cajun spiced fresh Arctic char served with a side of pineapple
salsa.

30.99

Vegetable of the Day - Country Style Green Beans

Appetizers 
16.99

Crab Imperial stuffed and topped with Havarti cheese. Baked in white wine
and butter; served with sundried tomato toast.

15.99 Caribbean Jerk Wings

Crispy fried calamari over a spicy cherry pepper white wine butter sauce
with garlic, lemon, and parsley.

15.99 Fried Calamari with Cherry Pepper Butter Sauce

Fresh jumbo wings fried crispy tossed in a caribbean jerk spiced sauce.
Served with a side of Blue cheese dressing and celery sticks.

Crab Stuffed Mushrooms

Steamed Mussels
Fresh Canadian mussels steamed in white wine with lemon, butter, garlic,
and parsley. Served with sundried tomato toast.

15.99

Crispy Catfish Bites15.99
Crispy fried fresh wild Virginia catfish bites served with a side of
Remoulade sauce.


