
Soups
Creamy Shrimp and Roasted Corn

Cup Bowl
6.99 8.99

7.99

Appetizers 

Vegetable of the Day - Country Style Green Beans

DINNER FEATURES  
August 22, 2026

Features

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

15.99

5.99

40.99 Duck Marsala with asiago stuffed gnocchi
Chargrilled duck breast over asiago stuffed gnocchi tossed in a marsala
wine sauce with mushrooms, onions, roasted garlic, and basil. Served with a
house salad.

Drink Special

Beef, Pork, and Chicken Brunswick Stew

34.99 Chargrilled Sirloin
Hand-cut 10 oz. grilled sirloin served with a choice of side and house salad.

Bacon Wrapped Monkfish Provencal30.99
Applewood smoked bacon wrapped fresh Monkfish sauteed in a white wine
butter sauce with onions, Roma tomatoes, basil, and garlic. Served with a
choice of side and a house salad.

13.99 Chesapeake Bay Smoked Bluefish Dip
Chilled creamy fresh Chesapeake Bay Bluefish dip with lemon, horseradish,
and dill. Served with toasted French baguette, carrots, and celery.

8.99 Terry’s Sangria
A blend of flavored brandies, chilled red wine and fresh juices, cinnamon and
cloves. 

9.99 Saint Clair 2025 Sauvignon Blanc
a vivid, juicy white wine. It features a pale straw color with pungent aromas of
passionfruit, grapefruit, and blackcurrant, layered with herbaceous nettle
and a distinct salty minerality on a crisp, lingering finish

Charbroiled Swordfish with Herb Butter30.99
Grilled fresh Atlantic Swordfish topped with a garlic herb butter. Served
with choice of side and a house salad.

Scallops and Shrimp with Butternut Squash Ravioli 38.99
Sea scallops and shrimp sauteed in a creamy white wine lemon sauce with
basil, garlic, and Parmesan cheese tossed with butternut squash and
caramelized onion ravioli. Served with a house salad.

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

15.99

38.99 Filet Mignon, Shrimp, and Andouille Sausage Etouffee
Charbroiled filet mignon over rice smothered in a spicy Etouffee sauce with
shrimp, Andouille sausage, mushrooms, bell peppers, onions, and celery. Served
with a house salad.

28.99 Tuscan Pork Linguini
Chargrilled Tuscan spiced Pork Tenderloin over linguini tossed in a smoked
Gouda cheese- Brandy cream sauce with mushrooms, onions, garlic, and basil.
Topped with Parmesan and served with a house salad.
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