STARTERS

WINGS OVER AMERICA- tossed in a sauce of your choice
spicy-teriyaki-barbeque $7.99

CHEESE STICKS- traditional mozzarella sticks with marinara sauce $6.99

CRAB CAKES- Maryland style crab cakes baked and served with
mustard sauce $8.99

THAI CHICKEN DIPPERS- crispy chicken tenders tossed in
ginger citrus glaze $6.99

PORK POT STICKERS- crispy dumplings served with an
Asian dipping sauce $6.99

CALAMARI- tender calamari rings fried and served
with marinara sauce $7.99

MUSSELS MARINARA- New Zealand mussels steamed in
choice of sweet or hot sauce $7.99



PASTA

SHRIMP LINGUINI WITH LOBSTER SAUCE- tender shrimp tossed with
a lobster bisque sauce garnished with tomato $16.99

MARDI GRAS- chicken and shrimp together with peppers and onions,
tossed with penne pasta in a spicy Cajun cream sauce $14.99

POLLO CON PESTO- pasta with grilled chicken, pesto, mushrooms,
tomato, and pine nuts $12.99

BAKED RAVOILI- classic four cheese filled ravioli baked with marinara
sauce and mozzarella cheese $9.99

SCAMPI ITALIANO- shrimp, peppers, onions, garlic and Italian herbs in a
white scampi sauce over linguini $14.99

PARMESAN CHICKEN MARINARA- parmesan crusted chicken breast
breaded and fried topped with marinara sauce and mozzarella cheese $9.99

LINGUINI WITH CLAM SAUCE- choice of red or white $9.99



ENTREES

GRILLED FILET MIGNON-grilled to perfection and served
with matre’d butter $21.99

SURF AND TURF- grilled filet mignon and lobster tail served with
matre’d butter $27.99

NY STRIP STEAK- seasoned steak fire grilled and
topped with onion rings $15.99

TUSCANY OSSO BUCCO- tender pork shank braised with natural
demi sauce $14.99

PORK MARSALA- Boneless pork medallions with mushrooms in a sweet
Marsala Demi $9.99

RACK OF LAMB- a full rack seasoned with herbs grilled to temperature
and drizzled with demi glaze $24.99

ROAST TURKEY- slow roast turkey breast served with our homemade
stuffing, cranberry sauce and gravy $13.99

ROASTED PRIME RIB- a generous cut of slow roasted Angus rib of beef
with a natural Au jus $14.99

LONG ISLAND DUCK- Y2 roasted duck with homemade stuffing and
drizzled with an orange marmalade $17.99

*%*All entrees served with rolls, butter, soup du jour or salad with choice of dressing,

choice of rice pilaf, roasted rosemary potatoes, garlic mashed!
~ ALL ENTREES ARE PREPARED TO ORDER~



FROM THE SEA

BLACKENED TILAPIA- lightly blackened tilapia fillet in a créeme
chardonnay wine sauce $14.99

“OUR HOUSE’ CRAB CAKES- Jumbo lump Maryland style
crab cakes $16.99

SALMON MILANO- salmon fillet sautéed with white wine, garlic, lemon,
capers and mushrooms $12.99

STUFFED GROUPER- wild grouper fillets stuffed with crab stuffing and
topped with lemon sauce $16.99

TILAPIA FRANCAISE- egg battered and sautéed tilapia fillet with a lemon
Buerre Blanc $12.99

FRENCH QUARTER SALMON- pan seared Cajun salmon fillet topped
with sautéed shrimp in a Bayou cram sauce $15.99

MID WEST SALMON- Mesquite seasoned salmon fillet topped with tomato
salsa and herbs $13.99



CHICKEN

HERB ROASTED CHICKEN:- %2 chicken seasoned and slow roasted to
perfection with homemade stuffing $9.99

JAMESONS CHICKEN- sautéed chicken breast smothered in a mushroom
and onion whiskey cream sauce $12.99

CHICKEN PICCATA- sautéed chicken breast with lemon, white wine sauce
and capers $9.99

CAJUN DELTA- Cajun spiced chicken breast with shrimp and tomato in a
spicy cream sauce $13.99

CALIFORNIA CHICKEN- grilled breast of chicken topped with peppers
and onions in a mild tequila cream sauce $12.99

CHICKEN MARSALA- pan seared chicken with mushrooms in a sweet
Marsala Demi $9.99

SCALLOPINI DI POLLO- boneless chicken, lemon, butter, mushrooms,
capers and bacon $12.99



“OUR HOUSE”
CHILDREN’S MENU
For our young guest 12 years and under

All meals include: beverage, applesauce, and ice cream for dessert! $8

CHICKEN FINGERS
AND
FRIES

PASTA WITH
MARINARA SAUCE

MACARONI
AND
CHEESE

MOZZARELLA STICKS
AND
FRIES



