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starters 

sea scallops    12.                                           braised short ribs    12. 
served with chorizo hash                                       served with port wine jus 

lobster risotto     12.                                        thai chicken skewers   8. 

shrimp pancakes  low fat   10. 

greens 

caesar salad   6.                                            blt salad   6. 

chop salad   6.                                              wedge salad   6. 

mealtime  

filet mignon   low carb    32. 

porterhouse     36. 

cowboy rib eye   26. 

veal chops    28. 
served with vanilla butter 

chesapeake crab cake   28. 
served with corn grits and mustard sauce 

grilled salmon   low carb    22. 

grilled swordfish    26. 

oregano chicken   low cholesterol    20. 

grilled artichoke & spinach risotto   22. 

wild mushroom parpadelle   18. 

black pepper gnocchi   18. 

sausage rigatoni   18. 

sides  

sautéed wild mushrooms    4.                 grilled asparagus      4.                

creamed spinach     4.                            green beans    4.                            

salted smashed potatoes     6.               shrimp & grits    10.                          

 

sweets 
 

double chocolate tower   7.                  housemade bread pudding    7.  

pineapple upside down cake   7.         häagen-dazs® ice cream    7.        

baked alaska     7. 

 These items have been selected to meet the diverse dietary needs of our guests. Your server will be happy to any questions you may have. 
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