
Soups
New England Clam Chowder

Cup Bowl
6.99 8.99
5.99 7.99

Appetizers 

Chicken Chili

Vegetable of the Day -  country style green beans

DINNER FEATURES  
July 12, 2026

Features
Grilled Sirloin
Chargrilled hand cut 10 ounce sirloin served with your choice of side and a
house salad.

32.99

Buffalo Wings
Fresh jumbo chicken wings tossed in buffalo sauce. Served with bleu cheese
dressing and celery sticks.

15.99

27.99 chicken Shrimp and Portobello Mushroom Linguini

Duck Marsala with Gnocchi40.99
Chargrilled duck breast over Asiago cheese stuffed gnocchi tossed in a
marsala wine sauce with mushroom, onions, roasted garlic, and fresh basil.

30.99 Caribbean Tuna
Pan-seared Caribbean Jerk spiced fresh Outer Banks Yellowfin Tuna topped
with a mango-pineapple salsa with jalapeno, serrano, cilantro, lime, red
onions, and red bell pepper.

27.99 Bacon Wrapped Monkfish Provencal
Fresh Atlantic monkfish wrapped with Applewood smoked bacon and sautéed
in olive oil and topped with a white wine, lemon sauce with Roma tomatoes,
onions, garlic, and fresh basil. Finished with whole butter.

15.99 Fried Calamari
Served with marinara sauce.

27.99 Veal Parmesan
Panko breaded veal cutlet topped with mozzerella cheese baked in marinara
sauce over angel hair pasta, topped with Parmesan cheese.

Chargrilled chicken, shrimp, Portobello mushrooms, spinach, roasted red
peppers,  and onions  sauteed in a creamy white wine sauce with basil, and
roasted garlic; tossed with linguini and topped with fresh Parmesan cheese.

38.99 Crab Stuffed Rainbow Trout
Pan-fried fresh Carolina Mountain Rainbow Trout stuffed with Crab Imperial
over a white wine parmesan cheese cream sauce.

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

Topped with sour cream, Monterey Jack and Cheddar cheese.

15.99 Chicken Chili Nachos
Corn chips topped with chicken chili, Monterey Jack, Cheddar cheese,
jalapenos, sour cream, and guacamole. Served with a side of salsa.

6.99 Brother’s Craft Brewing Skyline Falls
Hazy IPA with layers of tropical fruit and flora. Stone fruits, melon, citrus
juice, & zest steer toward lemon-lime, and a lightly herbal zing.

Beer & Wine

Korean Barbecued Pork Belly
korean bbq glazed pork belly served over rice with onion, red bell pepper,
zucchini, mushrooms, carrots broccoli, and mushrooms tossed in a ginger soy
sauce. served with a house salad.

21.99

cajun red snapper with shrimp
blackened red snapper topped with shrimp sauteed in white wine butter sauce
with scallion and tomatoes

26.99

da milano barbera d’ asti
hints of currant, violet, and cherry with a touch of vanilla, with a long
and persistent finish. pair with red meats and aged cheeses.

9.99
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