
Soups
New England Clam Chowder

Cup Bowl
8.99
8.99

Appetizers 

Vegetable of the Day - Collard Greens

DINNER FEATURES  
October 17, 2026

Features

Beef With Vegtable Stew

29.99 Stuffed Chicken Cordon Bleu
Baked panko breaded chicken breast stuffed with Black Forrest Ham and Swiss
cheese. Served with a side and a house salad.

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

Drink Specials

Terry’s Sangria8.99
Chilled red wine and a blend of flavored brandies and juices topped with soda.

6.99

25.99
Fresh pan-seared Cajun spiced Virginia blue catfish. Served with a side and a
house salad.

Blackend Catfish

15.99 Buffalo Wings
Crispy fried fresh jumbo chicken wings tossed in Buffalo sauce. Served with
celery sticks and Bleu cheese dressing.

char Grilled 10 ounce hand cut sirloin served with a side and a house salad.
33.99

Port City Pizza Night
medium body with a crisp and toasty malt backbone that is balanced by notes
of citrus and spicy tones implemented by the use of Czech hops.

7.99

Grilled Sirloin

15.99
Served with Marinara sauce.
Fried Calamari

42.99 Scallops Norfolk
fresh sea scallops in white wine, lemon, butter sauce with old bay, fresh
parsley, and garlic. topped with panko bread crumbs baked goulden brown
Served with a side and a house salad.
Rack of Lamb with Mushroom Risotto
Grilled rosemary red wine marinated full rack of New Zealand spring lamb
chops over  creamy mushroom risotto .Served with a house salad.

45.99

15.99
Cold smoked fresh Atlantic salmon served with toasted French baguette,
whole grain mustard, capers, and diced onion.

Smoked Salmon

30.99 Black Pepper Seared Big Eye Tuna
Pan-seared pepper crusted fresh Big Eye Tuna over leafy greens tossed in
Ponzu vinaigrette with bermuda onions, and grape tomatoes. Served with a
choice of side.

15.99 Steamed Mussels
Fresh Maine mussels steamed in white wine with lemon, butter, garlic, and
parsley. Served with sundried tomato-Parmesan toast.

6.99
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