DTNNER FEATURES

NOVEMBER 2, 2026

SOUPS cur BOWL
BEEF GUMBO 6.99 8.99
MARYLAND SHE CRAB SOUP 8.99 10.99

APPETIZERS

1599 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.

13.99 STEAMED MUSSELS

FRESH MAINE MUSSELS STEAMED IN WHITE WINE WITH BUTTER, LEMON, AND GARLIC.
SERVED WITH SUNDRIED TOMATO TOAST.

FEATURES

42.99 DUCK WITH WILD MUSHROOM RAVIOLI
CHARGRILLED DUCK BREAST SLICED THIN OVER WILD MUSHROOM RAVIOLI TOSSED IN A
MARSALA WINE SAUCE WITH ROASTED GARLIC AND BASIL. SERVED WITH A HOUSE SALAD.

38.99 SCALLOPS NORFOLK
FRESH SEA SCALLOPS SAUTEED IN A WHITE WINE LEMON BUTTER SAUCE WITH OLD BAY,
PARSLEY, AND GARLIC TOPPED WITH PANKO BREADCRUMBS BAKED GOLDEN BROWN.
SERVED WITH A SIDE AND A HOUSE SALAD.

25.99 TUSCAN CHICKEN AND ITALIAN SAUSAGE CAVATAPPI PASTA
CHARGRILLED ITALIAN HERB MARINATED CHICKEN BREAST, ITALIAN SAUSAGE,
MUSHROOMS, ONIONS, AND ROASTED RED PEPPERS SAUTEED IN A CREAMY WHITE WINE
TOMATO SAUCE, TOSSED WITH CAVATAPPI AND TOPPED WITH PARMESAN CHEESE . SERVED
WITH A HOUSE SALAD.

38.99 RAINBOW TROUT STUFFED WITH CRAB
PAN-FRIED FRESH NORTH CAROLINA MOUNTAIN RAINBOW TROUT STUFFED WITH CRAB
IMPERIAL. SERVED WITH A SIDE AND SALAD.

45.99 CHARGRILLED RACK OF LAMB WITH HERB ROASTED POTATOES
CHARGRILLED ROSEMARY RED WINE MARINATED NEW ZEALAND SPRING LAMB CHOPS
AND HERB ROASTED HIERLOOM POTATOES SERVED OVER A PORT WINE SAUCE WITH
MUSHROOMS, ONIONS, SUN-DRIED TOMATOES, BASIL, OREGANO, AND ROASTED GARLIC.
SERVED WITH A HOUSE SALAD.
28.99 SHRIMP AND GRITS
LOUISIANA SRIMP AND ANDOUILLE SAUSAGE SAUTEED IN A CAJUN WHITE WINE, LEMON,
BUTTER SAUCE WITH SCALLIONS AND TOMATOES SERVED OVER APPALACHIAN JIMMY RED
GRITS. SERVED WITH A HOUSE SALAD.
15.99 PATSY’'S WRAP
CHICKEN SALAD, LETTUCE, TOMATO, BACON AND HAVARTI CHEESE WRAPPED IN A CHEDDAR
FLOUR TORTILLA WITH FRENCH FRIES.

VEGETABLE OF THE DAY - COLLARD GREENS

DRINK SPECIALS

7.99 3 NOTCHD BIGGIE SMORES IMPERIAL STOUT
AN IMPERIAL MILK STOUT WITH CHOCOLATE MALTS AND GRAHAM CRACKERS

8.99 LODI CABERNET SAUVIGNON
RICH, DARK FRUIT FLAVORS WITH A DELICATE OAK SPICE THAT ROUNDS OUT THE PALATE

AND FLOWS THROUGH THE FINISH.




