
Soups
Creamy Crab and Asparagus

Cup Bowl
7.99 9.99

6.99
Appetizers 

Vegetable of the Day - Country Style Collard Greens

DINNER FEATURES  
August 28, 2026

Features

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

15.99

4.99

40.99 Duck Marsala with  Wild Mushroom Ravioli
Chargrilled duck breast over wild mushroom ravioli tossed in a marsala
wine sauce with mushrooms, onions, roasted garlic, and basil. Served with a
house salad.

Red Beans And Rice With a side of Corn Bread

28.99 JÄgerschnitzel
Pan-fried breaded Veal topped with a red wine mushroom sauce with frsh basil
and roasted garlic. Served with a side and 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.

Scallops Norfolk45.99
fresh Sea scallops sauteed in a white wine, lemon, butter sauce with garlic,
fresh parsley, and old bay, lightly topped with bread crumbs and broiled
golden brown. Served with choice of side and a house salad.

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

15.99

45.99 Filet Mignon And Oysters
Charbroiled filet mignon and fresh, plump virginia fried oysters over a port
wine sauce with mushrooms, onions, roasted garlic, sundried tomatoes, and
fresh basil. Served with choice of side and house salad.

26.99 Stuffed CHicken Floerntine
Baked breaded chicken breast stuffed with Spinach, Applewood smoked bacon
and Swiss cheese topped with a parmesan-white wine cream sauce.

Whole Tilapia with Salsa Verde26.99
Fresh Louisianna Crispy fried whole Tilapia served with tomatillo salsa, rice,
lime, green onion, avocado, and shredded Iceburg lettuce, and jalapeno.
Lasagne Bolognese22.99
Italian seasoned ground beef layered with ricotta, mozzarella & parmesan
cheeses and marinara sauce. Served with sundried tomato bread & salad.

15.99 Fried Calamari
Served with a side of marinara sauce.

Spinach Cheese Dip13.99
Creamy cheese dip with spinach and jalapeno in a crispy flour tortilla
bowl topped with sour cream. served with corn tortilla chips.

30.99 Blackened Tuna with Sundried Tomato-Basil butter
Fresh Atlantic Yellowfin Tuna topped with a sundried tomato-basil butter.
Served with a choice of side and a house salad.
Grilled Swordfish with Mango Pico de Gallo
. Served with a choice of side and a house salad.

30.99

9.99    Bonanza California Cabernet Sauvignon
Full-bodied with lush dark fruit, chocolate, and smooth, approachable tannins.
generous and well-rounded with excellent balance.

10.00  Terry’s Sangria
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