
Soups
Potato Leek

Cup Bowl
7.99
7.99

Appetizers 

Vegetable of the Day - Collard Greens

DINNER FEATURES  
October 15, 2026

Features

French Onion Soup

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.

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.

Drink Specials

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

5.99

30.99
Pan-fried veal cutlet topped with a red wine mushroom sauce with roasted
garlic and basil. Served with a side and a house salad.

Jägerschnitzel

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

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.

25.99

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

Tuscan Tortellini with Chicken and Spinach

15.99
Served with Marinara sauce.
Fried Calamari

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.
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.

45.99

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

Smoked Salmon

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.
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