
Soups
Crab Bisque

Cup Bowl
7.99 9.99
5.99 7.99

Appetizers 
15.99 Blackberry Chipotle Wings

Crispy fried fresh jumbo chicken wings tossed in blackberry honey chipotle
sauce. Served with celery sticks and Bleu cheese dressing.

Chicken Tortilla

Drink Specials

Vegetable of the Day - Country Style Green Beans

Terry’s Sangria
Chilled red wine and a blend of brandies with fruit and spice topped with Sprite.

9.99

avia Riesling
Bright aromas of melon, apple and citrus. Beautifully balanced with a nice depth
of grape flavors that enhance the varietal characteristics.

7.99/ 20.99
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Features
27.99 Crispy Potato Crusted Walleye Pike

Served over a white wine - Parmesan cheese cream sauce.

35.99 Duck Marsala with With Wild Mushroom Ravioli
Chargrilled duck breast over wild mushroom ravioli tossed in a Marsala sauce with
mushrooms, onions, roasted garlic, and fresh basil.

42.99 Rack Of Lamb
Grilled rack of lamb Served over a port wine sauce with Mushrooms, onions,
sundried tomatoes, roasted garlic, and fresh basil. 

Scallops Norfolk
Sea Scallops sauteed in butter with white wine, Old Bay, garlic, lemon and fresh
parsley. topped with breadcrumbs and baked til browned and bubbly.

37.99

Seafood Pasta
Sea scallops, calamari, mussels and shrimp sauteed in a white wine sauce with
mushrooms, onions, roasted red peppers, garlic, and fresh basil. Finished With whole
butter and served over angel hair.

32.99

Ancho Chili & Lime Marinated Wahoo with Pineapple-Peach Salsa
Marinated fresh Atlantic wahoo chargrilled and topped with a pineapple-peach
salsa with red bell pepper, onion, cilantro, Seranno pepper, and lime.

27.99

15.99 Fried Calamari
Served with a side of Marinara sauce.

30.99 Grilled Sirloin 
chargrilled 10 ounce hand cut sirloin with choice of side and house salad.

downeast peach mango cider
light and sweet unfiltered blend of peach, mango, and pear.

7.99

Chargrilled Quail
Served over Madeira waine sauce with mushrooms, onions, fresh basil and roasted
garlic.

27.99

16.99 Smoked Salmon Plate
Thinly sliced cold smoked Salmon served with toasted baguette, capers, diced
Bermuda onion and wholegrain Dijon mustard.

jagerschnitzel
pan fried breaded veal cutlets toped with a red wine mushroom Gravy.

26.99
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