DTNNER FEATURES

OCTOBER 15, 2026

SOUPS cur BOWL
POTATO LEEK 5.99 7.99
FRENCH ONION SOUP 7.99

APPETIZERS

15.99 BUFFALO WINGS
CRISPY FRIED FRESH JUMBO CHICKEN WINGS TOSSED IN BUFFALO SAUCE. SERVED WITH

CELERY STICKS AND BLEU CHEESE DRESSING.

15.99 FRIED CALAMARI
SERVED WITH MARINARA SAUCE.

15.99 SMOKED SALMON
COLD SMOKED FRESH ATLANTIC SALMON SERVED WITH TOASTED FRENCH BAGUETTE,
WHOLE GRAIN MUSTARD, CAPERS, AND DICED ONION.

FEATURES

30.99 JAGERSCHNITZEL
PAN-FRIED VEAL CUTLET TOPPED WITH A RED WINE MUSHROOM SAUCE WITH ROASTED
GARLIC AND BASIL. SERVED WITH A SIDE AND A HOUSE SALAD.

38.99 DUCK WITH ASIAGO STUFFED GNOCCHI
CHARGRILLED DUCK BREAST SLICED THIN OVER ASIAGO CHEESE STUFFED GNOCCHI
TOSSED IN A MARSALA WINE SAUCE WITH MUSHROOMS, ONIONS, ROASTED GARLIC, AND
FRESH BASIL. SERVED WITH A HOUSE SALAD.

26.99 SAN ANTONIO CHICKEN
GRILLED CHICKEN BREAST TOPPED WITH BARBECUE SAUCE, APPLEWOOD SMOKED BACON,
CHEDDAR CHEESE, SCALLIONS, AND TOMATOES. SERVED WITH A SIDE AND A HOUSE SALAD.

25.99 TUSCAN TORTELLINI WITH CHICKEN AND SPINACH
GRILLED ROSEMARY, BASIL, OREGANO, AND GARLIC MARINATED CHICKEN TOSSED WITH
CHEESE STUFFED TORTELLINI IN A CREAMY WHITE WINE SAUCE WITH FRESH SPINACH,
ROASTED GRAPE TOMATOES, AND ONIONS. SERVED WITH A HOUSE SALAD.

40.99 CRAB STUFFED TROUT
PAN-FRIED FRESH NORTH CAROLINA MOUNTAIN TROUT STUFFED WITH FRESH CAROLINA

CRAB IMPERIAL. SERVED WITH A SIDE AND A HOUSE SALAD.

4599 GRILLED LAMB CHOPS
GRILLED ROSEMARY RED WINE MARINATED NEW ZEALAND SPRING LAMB CHOPS SERVED
OVER A PORT WINE SAUCE WITH MUSHROOMS, ONIONS, SUN-DRIED TOMATOES, BASIL,
OREGANO AND ROASTED GARLIC. SERVED WITH A SIDE AND A HOUSE SALAD.

33.99 GRILLED SALMON WITH LEMON DILL BUTTER
CHARGRILLED FRESH CANADIAN SALMON TOPPED WITH A LEMON DILL BUTTER. SERVED
WITH A SIDE AND A HOUSE SALAD.

VEGETABLE OF THE DAY - COLLARD GREENS

DRINK SPECIALS

7.99 PORT CITY P1ZZA 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.

8.99 TERRY’'S SANGRIA
CHILLED RED WINE AND A BLEND OF FLAVORED BRANDIES AND JUICES TOPPED WITH SODA.
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