
Soups
New England Clam Chowder

Cup Bowl
6.99 8.99

9.99

Appetizers 

Vegetable of the Day -  Country Style Lima Beans

DINNER FEATURES  
August 11, 2026

Features
Seafood Linguini
Fresh Sea Scallops, shrimp, mussels, and calamari sauteed in olive oil with white
wine, cream, lemon, basil, and garlic. tossed with linguini, topped with Parmesan
cheese. Served with a house salad.

38.99

Honey-Chipotle Wings
Fresh jumbo chicken wings tossed in a chipotle-honey sauce. Served with
Bleu cheese dressing and celery sticks.

15.99

32.99 Chargrilled Sirloin
Chargrilled  10 ounce sirloin served with a choice of side and a house salad.

48.99 Grilled Lamb Chops with Port Wine Sauce
chargrilled lamb chops over a port wine sauce with mushrooms, onions,
sundried tomatoes, roasted garlic, and fresh basil. served with a choice of
side and a house salad

15.99 Fried Calamari
Served with a side of Marinara sauce.

7.99

30.99 Caribbean Swordfish
Caribbean Jerk spiced fresh Swordfish topped with a mango-pineaaple salsa.
Served with a choice of side and a house salad.

40.99 Duck Marsala
Chargrilled rosemary, garlic, and black pepper marinated duck breast over a
marsala wine sauce with mushrooms, onions, basil, and roasted garlic. Served
with roasted garlic mashed potatoes and a house salad.

10.00 Terry’s Sangria

8.99 Josh Cellars Seaswept

7.99 Ace High Imperial Peach Cider

Drink Specials

pinot grigio and sauvignon blanc blend with vibrant aromas of citrus and
blossom, with hints of fresh cut grass and green melon.

Ripe peaches and semi-dry apples come together in this lush Imperial pour
with sun-soaked flavor, tropical depth and a smooth finish that lingers like
a warm summer.

A blend of chilled red wine and flavored brandies mixed with juice and
topped with a splash of sprite.

Blackened Yellowfin Tuna with Sundried Tomato-Basil Butter  28.99
Blackened fresh Outer Banks Tuna topped with sundried tomato-basil butter.
Served with a choice of side and a house salad

Maryland Crab Chowder

15.99 Pork Barbecue Sandwich
Hickory smoked Eastern Carolina spiced pulled pork barbecue served on a
toasted bun with a side of Cole Slaw, and a choice of side.

28.99 Jäegerschnitzel
Pan-fried panko breaded veal cutlet topped with a red wine mushroom gravy
with garlic and basil. Served with a house salad and choice of side.

Lasagna25.99
Fresh ground beef, ricotta, Mozzerella, Parmesan, and cottage cheese
lasagna baked in marinara sauce. Served with toasted sundried tomato bread
and a house salad. 

15.99 Steamed Mussels
Fresh New England mussels steamed in white wine with butter, lemon,
garlic, and parsley. Served with toasted sundried tomato bread.
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