DTNNER FEATURES

NOVEMBER 10, 2026

SOUPS cur BOWL
HATTERAS CLAM CHOWDER 6.99 8.99
SWEET POTATO COCONUT GINGER BISQUE 5.99 7.99

APPETIZERS

1599 BUFFALO WINGS
CRISPY FRIED FRESH JUMBO CHICKEN WINGS TOSSED IN BUFFALO SAUCE. SERVED WITH

CELERY STICKS AND BLEU CHEESE DRESSING.

1599 FRIED CALAMARI
SERVED WITH MARINARA SAUCE

FEATURES

3099 BLACKENED YELLOWFIN TUNA WITH AVOCADO SALSA
PAN-SEARED CAJUN SPICED FRESH TUNA TOPPED WITH A FRESH AVOCADO SALSA. SERVED
WITH A CHOICE OF SIDE AND A HOUSE SALAD.

4599 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.

32.99 SWEET POTATO CRUSTED FLOUNDER
CRISPY SWEET POTATO CRUSTED FRESH VIRGINIA FLOUNDER OVER A CREAMY WHITE
WINE LEMON CREAM SAUCE. SERVED WITH A SIDE AND A HOUSE SALAD.

39.99 SURF AND TURF
CHARGRILLED 10 OUNCE SIRLOIN AND PAN-FRIED CRAB CAKE SERVED WITH A SIDE AND A

HOUSE SALAD.

28.99 TUSCAN CHICKEN AND SHRIMP CAVATAPPI
CHARGRILLED ITALIAN HERB MARINATED CHICKEN BREAST, SHRIMP, MUSHROOMS, KALE,
ONIONS AND CAVATAPPI PASTA TOSSED IN A CREAMY SUNDRIED TOMATO-WALNUT
PESTO SAUCE WITH BASIL AND ROASTED GARLIC. TOPPED WITH PARMESAN CHEESE .
SERVED WITH A HOUSE SALAD.

2899 JAEGERSCHNITZEL
PAN FRIED VEAL CUTLET TOPPED WITH A RED WINE MUSHROOM SAUCE WITH FRESH BASIL
AND ROASTED GARLIC. SERVED WITH A CHOICE OF SIDE AND A HOUSE SALAD.

4599 CHARGRILLED RACK OF LAMB
CHARGRILLED 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 HOUSE SALAD.

38.99 RAINBOW TROUT STUFFED WITH CRAB
PAN-FRIED FRESH NORTH CAROLINA MOUNTAIN TROUT STUFFED WITH FRESH NORTH

CAROLINA CRAB IMPERIAL OVER A WHITE WINE LEMON CREAM SAUCE. SERVED WITH A
HOUSE SALAD.

VEGETABLE OF THE DAY - COUNTRY STYLE [IMA BEANS

DRINKS

3 NOTCH’S BIGGIE SMORES IMPERIAL STOUT
IMPERIAL MILK STOUT BREWED WITH CRUSHED GRAHAM CRACKERS (HONEY MAIDS),
CHOCOLATE MALTS, COCOA, AND MARSHMALLOW CREAM.

7.99 MARKHAM MERLOT SIX STACK
NOTES OF DARK CHERRY, RIPE BLACK PLUM, MILK CHOCOLATE, AND FRESH RASPBERRY WITH A
SMOOTH, VELVETY FINISH.

7.99



