
Soups
Maryland She Crab

Cup Bowl
8.99 10.99

7.99

Appetizers 
Chicken Tortilla

Vegetable of the Day -  collard Greens

DINNER FEATURES  
July 24, 2026

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

28.99

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

15.99

Griiled Sirloin32.99
Chargrilled 10 ounce hand cut sirloin Served with choice of side and house
salad .

28.99 Pork Tenderloin Pappardelle Pasta
Chargrilled Tuscan spiced pork tenderloin over pappardelle pasta tossed in
a brandy cream sauce with mushrooms, onoins, roasted garlic, basil, and
Parmesan cheese.

30.99 Bacon Wrapped Monkfish
panfried applewood smoked bacon wrapped fresh Monkfish over a white wine
butter sauce with lemon and garlic.

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

Drink 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

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

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 Fried Calamari
served with side of marinara sauce.

33.99 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.

44.99 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.

5.99

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

6.99 Three Notch’d Watermelon Gose
summer fruited sour brewed with real watermelon purée. It blends a
traditional German kettle-soured gose base with a crisp, tart, and lightly
salted profile that complements the sweet, refreshing fruit flavor. 5.1 abv
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