
Soups
Maryland Crab Chowder

Cup Bowl
7.99 9.99

7.99

Appetizers 

Vegetable of the Day - mashed Cauliflower

DINNER FEATURES  
September 14, 2026

Features

Spinach Cheese Dip
Creamy hot spinach cheese dip with jalapeno and cilantro in a fried flour
tortilla bowl. topped with sour cream and served with Tortilla chips.

13.99

5.99Potato Leek

34.99 Grilled Sirloin
Chargrilled hand-cut 10 oz. sirloin served with a side and a house salad.
Chesapeake Bay Seafood Bake48.99
Sea scallops, crab Imperial and shrimp broiled  in a white wine lemon butter
sauce with old bay and parsley, topped with Panko breadcrumbs, and baked
golden brown. Served with a side and a house salad.

28.99 Steak and Shrimp Fajitas
Ancho chili and tequila marinated flank steak, shrimp, bell peppers, and
onions on a sizzle skillet topped with chimichurri. Served with guacamole,
sour cream, Pico de Gallo, shredded Iceberg lettuce, Monterey Jack, and
cheddar cheese.
Chicken, Shrimp, and Cajun Sausage Cavatappi Pasta
Chargrilled chicken, shrimp, Andouille sausage, onions, mushrooms and spinach
sauteed in a white wine parmesan cream sauce, tossed with cavatappi pasta and
topped with freshly grated Parmesan cheese. Served with a house salad.

28.99

36.99 Seafood Jambalaya
Fresh Outer Banks Sea Scallops, Louisiana shrimp, blackened Wild  Virginia
Catfish over a Cajun spiced Jambalaya sauce with Rice, mushrooms, bell
peppers, celery, tomatoes, and onion. Served with a house salad.

Chicken Satay
Served over rice with a Thai peanut sauce. 

15.99

15.99 Dry Rubbed Smoked Chicken Wings
Hickory and Applewood smoked chicken wings tossed in a Cajun spiced dry
rub. Served with Ranch dressing and celery sticks.

27.99 Sesame Tuna with Seaweed Salad
Served over a ginger soy sauce, drizzled with sriracha mayo, and garnished
with wasabi. Served with a house salad.

26.99 Stuffed Chicken Florentine
Panko breaded chicken breast stuffed with spinach, bacon, and Swiss cheese
topped with a white wine-Parmesan cheese cream sauce. Served with a side and
house salad.

Fish and Chips
beer battered Atlantic cod fried crispy golden brown. Served with cole slaw
and french fries.

27.99

3 Notch’d Firefly Nights
Beer Special

This light, crisp, refreshing summer ale with the sweet, fruity, floral flavors
of delicious honeysuckle pays homage to those warm summer evenings when
life was so simple.

6.99
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