
Soups
Crab Bisque

Cup Bowl
7.99 9.99

8.99
Appetizers 

Vegetable of the Day - Country Style Green Beans

DINNER FEATURES  
September 4, 2026

Features

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

13.99

6.99

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.

Hatteras Clam Chowder

32.99 Grilled Sirloin
Chargrilled sirloin. served with a side and a house salad.
Chesapeake Bay Seafood Bake46.99
Fresh Mayrland Jumbo Lump Crab Imperial, Sea scallops, and shrimp topped
with breadcrumbs broiled in white wine with butter, garlic, Old Bay, lemon,
and parsley. Served with a house salad.

15.99 Fried Clams
Crispy fried fresh Nantucket Clam strips served with Tarter sauce.

Pan-fried fresh Carolina Mountain Rainbow Trout stuffed with Maryland
Crab Imperial. Served with a side and a house salad.

38.99

9.99    Hess Chardonnay
Medium-bodied with tropical aromas of grilled pineapple, lemon zest, sliced
peaches, and golden delicious apples.

8.99  Terry’s Sangria

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.
Fresh Rainbow Trout stuffed with Crab Imperial

25.99 Fish and Chips
Vienna Lager battered fresh New England Cod served with Cole slaw, French
fries, and Tarter sauce.
charbroiled fresh atlantic swordfish
topped with a mango pico de gallo and served with a side and salad. 

33.99

Monkfish and Shrimp Scampi Angel Hair Pasta
Fresh Atlantic Monkfish and shrimp sauteed in olive oil with butter, lemon,
garlic, and parsley, tossed with Angel hair pasta and topped with fresh
Parmesan cheese.  served with a  house salad. 

28.99

Chilled red wine with fresh fruit and brandie. served over ice with a 
splash of soda

25.99 Pork Normandy
Two boneless pork loin chops sauteed in a Brandy cream sauce with fire
roasted Fuji apples, mushrooms, and garlic. Served with a house salad.
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