
Soups
Itailian Wedding Soup

Cup Bowl
5.99 7.99
6.99 8.99

Appetizers 
15.99 Honey-Chipotle Wings

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

New England Clam Chowder

Pan-seared Cajun spiced fresh red snapper topped with a chopped mango
pineapple salsa with onion, cilantro, and Serrano and bell pepper. 

27.99

Vegetable of the Day - Mashed Cauliflower  
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Drink Specials

Features
42.99 Rack Of Lamb with Port Wine Sauce

Grilled rack of lamb Served over a port wine sauce with mushrooms, onions,
sundried tomatoes, roasted garlic, fresh basil, and oregano. 

Crab Stuffed Carolinia Mountain Trout
Pan-seared fresh Carolina mountain trout stuffed with crab imperial over a
white wine, parmesan cream sauce. served with a side and house salad.

38.99

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

Blackened Red Snapper with Mango Pineapple Salsa

Josh Cellars Cabernet Sauvignon8.99/20.99
blackberry, black cherry, and plum, accented by warm hints of toasted
hazelnut, cinnamon, clove, and subtle oak.

Blue Mountain Raspberries On Acid
Soured Imperial Witbier fruited with raspberry puree.

9.99

Jägerschnitzel

Scallops Norfolk
Fresh new England sea scallops topped with panko breadcrumbs baked in
white wine, butter, lemon, old bay and garlic.

pan fried breaded veal cutlet served with a red wine sauce with mushrooms,
garlic, onions, and basil.

27.99

42.99

15.99 Fried Calamari
Served with house Marinara sauce.

38.99 Chargrilled Duck with Wild Mushroom Ravioli
Chargrilled duck breast thinly sliced over wild mushroom ravioli tossed in
a marsala wine sauce with mushrooms, onions, roasted garlic, and fresh basil.

Steamed Mussels
fresh canadian mussels steamed in white wine lemon, butter and garlic.
served with toasted sundried tomato bread.

15.99

24.99

Seafood Scampi Pasta
Atlantic Monkfish, Sea Scallops, Shrimp, and Mussels sauteed in olive oil with
white wine, butter, garlic, lemon, and parsley. Tossed with angel hair pasta;
topped with fresh Parmesan cheese.  

Shepherd’s Pie
Fresh ground beef sirloin, carrots, peas, and pearl onions baked in a brown
gravy sauce topped with mashed potatoes.

38.99

Crab Stuffed Mushrooms
Topped with Havarti cheese and baked in white wine and butter.

16.99
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