
Soups
Potato Leek

Cup Bowl
5.99 7.99

8.99

Appetizers 

Hatteras Clam Chowder

Vegetable of the Day -  Country Style Green Beans

DINNER FEATURES  
August 5, 2026

Features
Chicken and Italian Sausage Linguini
Grilled chicken breast, Italian sausage, mushrooms, onions, roasted red peppers,
roasted garlic, and basil sauteed in a red wine marinara sauce. Tossed with
Linguini and topped with Parmesan cheese.

26.99

Buffalo Wings
Fresh jumbo chicken wings tossed in  Buffalo 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.

26.99 Shrimp & Grits
Shrimp and Andouille sausage sauteed in a cajun white wine lemon butter
sauce with fresh scallions and tomatoes. Served over creamy stone ground
grits. served with a house salad

15.99 Fried Calamari
Served with a side of Marinara sauce.

6.99

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

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

10.00 Terry’s Sangria

8.99 Frico Sangiovese

6.99 Three Notch’d watermelon gose

Drink Specials

Crisp Tuscan red wine with bright flavors of tart cherry, plum, cranberry,
and savory dried herbs.

Sour ale with watermelon puree.

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

30.99 Blackened Tuna with Sundried Tomato Butter
Pan-seared Cajun spiced fresh Outer Banks Yellowfin Tuna topped with a
sundried tomato herb butter. Served with a side and house salad. 

Wild Virginia Catfish and Shrimp Jambalaya  25.99
Blackened fresh Rappahannock River Catfish, shrimp, Andouille Sausage, and
rice simmered in a Jambalaya sauce with bell peppers, onions, celery, tomatoes,
and mushrooms. Served with a house salad.

North Carolina Mountain Trout Stuffed with Alabama Crab 38.99
Pan-fried fresh Rainbow Trout stuffed with fresh Alabama crab Imperial. Served
with a choice of side and a house salad. 


	DINNER FEATURES
	Soups
	August 5, 2026
	Potato Leek
	Hatteras Clam Chowder

	Cup
	Bowl
	5.99
	7.99
	6.99
	8.99


	Appetizers
	15.99
	Buffalo Wings
	15.99
	Fried Calamari

	Features
	26.99
	Chicken and Italian Sausage Linguini
	32.99
	26.99
	44.99
	40.99
	Chargrilled Sirloin
	Shrimp & Grits
	Scallops Norfolk
	Chargrilled Duck with Wild Mushroom Ravioli
	25.99
	Wild Virginia Catfish and Shrimp Jambalaya
	30.99
	38.99
	Blackened Tuna with Sundried Tomato Butter
	North Carolina Mountain Trout Stuffed with Alabama Crab
	Vegetable of the Day -  Country Style Green Beans

	Drink Specials
	8.99
	Frico Sangiovese
	6.99
	10.00
	Three Notch’d watermelon gose
	Terry’s Sangria



