
Soups
Crab and Roasted Corn Chowder

Cup Bowl
7.99 9.99

7.99

Appetizers 

French Onion Soup

Vegetable of the Day -  country style green beans

DINNER FEATURES  
July 21, 2026

Features
Pan-Fried Quail
Two pan-fried quail over a creamy sage country gravy with a choice of side and
a house salad.

35.99

Jamaican Jerk Wings
Fresh jumbo chicken wings tossed in  Jamaican Jerk sauce. Served with
Ranch dressing and celery sticks.

15.99

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.

35.99 Potato Crusted Grouper
Crispy potato crusted grouper over a white wine parmesan cream sauce.
Served with a salad and choice of side.

28.99 Chicken and Shrimp Tortelloni
Chargrilled chicken, shrimp, mushrooms, grilled zucchini, grape tomatoes,
and onions tossed with cheese stuffed tortelloni in a creamy white wine
Fontina cheese sauce with basil & garlic. Served with a  House salad salad.

26.99 Fish and Chips
Crispy fried Vienna Lager battered fresh Atlantic Cod served with French
fries, Cole slaw, Tarter sauce, and Malt Vinegar.

Topped with croutons and melted provolone cheese .

10.00 Terry‘s Sangria
Chilled red wine mixed with a blend of flavored brandies and sweet juices.
Topped with a splash of Sprite. 

Wine Specials
Hess 2024 Shirtail Ranches Chardonnay
a crisp, California white wine from Monterey County. it features bright
lemon-lime, apple, and subtle tropical notes, with a clean finish and
balanced acidity

8.99

42.99 Rack Of Lamb with Mint Chutney
Chargrilled rosemary, red wine, and fresh mint marinated full rack of New
Zealand spring lamb served over rice with a side of Indian spiced mint and
coriander chutney. Served with a house salad.

28.99 Blackened Tuna with Sundried tomato-Basil Butter
Pan-seared Cajun spiced fresh Atlantic Yellowfin Tuna topped with sundried
tomato-basil butter. Served with choice of side and a house salad.

15.99 Pastrami Smoked Salmon
Cold smoked Pastrami style fresh Maine Salmon served with French
bagguette, whole grain mustard, diced red onion, and capers. 

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

28.99 Swordfish Angelica
Chargrilled fresh Atlantic Swordfish over Angel Hair pasta tossed in
sundried tomato herb butter with roasted red peppers, Parmesan cheese,
scallions, and tomatoes. Served with a house salad.

42.99 Scallops Norfolk
Fresh Maine Sea Scallops topped with bread crumbs baked in white wine with
butter, lemon, and Old Bay seasoning. Served with a side and house salad.
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