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DINNER

APPETIZERS

MARYLAND BLUE CRAB CAKES with house-made citrus slaw & green chile tartar sauce $8.95
BBQ BEEF QUESADILLA with black beans, corn, jack cheese, sour cream & salsa $8.50

TRI-CoLOR NACHOS $6.95
black beans, melted cheese, jalapeno peppers, sour cream e guacamole

FRESHLY BOILED EAsY PEEL SHRIMP COCKTAIL o7 shaved ice with cocktail sauce $8.50
SPINACH & ARTICHOKE DIP with grilled baguette & tortilla chips $6.95
SOUTHERN FRIED BUTTERMILK CHICKEN STRIPS with creole remoulade dipping sauce $6.95
PORTOBELLO MUSHROOM RAVIOLI with tomato & goar cheese fondue $7.50 half/ $14.00 full
CR1sPY CALAMARI with assorted dipping sauces $7.50
I LB. BUFFALO CHICKEN WINGS with carrots, celery & bleu cheese dressing $6.95

SALADS & SOUP

CREATE YOUR OWN SALAD WITH THESE ADDITIONS:
6 OZ. GRILLED TUNA, SALMON OR SIRLOIN STEAK $8.00
BOILED OR BEER BATTERED SHRIMP $4.00 ¢ BALSAMIC MARINATED PORTOBELLO $3.00
GRILLED OR SOUTHERN FRIED CHICKEN $3.00 ¢ AVOCADO OR BACON $2.00

CAESAR SALAD classic house-made dressing with parmesan cheese $5.50
BABY (GREENS SALAD with garden vegetables  $5.50
BLT SarLap crispy bacon, vine ripe tomato & creamy bleu cheese dressing $7.50
WARM SPINACH SALAD mushrooms, grilled red onions, pine nuts & balsamic vinaigrette $6.50
SOUTHWEST SALAD black beans, grilled corn, avocado, jicama & tortilla chips $6.%

SEASONAL VEGETABLE CHOPPED SALAD winter squash, dried cranberries,
candied pecans, goat cheese & balsamic vinaigrette $12.95

CrassiC COBB SALAD romaine & bibb lettuce, bacon, avocado, chicken, tomato, boiled g & bleu cheese $12.95
CHiroTLE CHICKEN Soupr egg noodles, fresh vegetables & smoked chicken broth $3.95

SIDES

~G=— MASHED POTATOES ¢ BAKED POTATO ¢ POTATOES AU GRATIN ¢ FRENCH FRIES <~ ©+—
MACARONTI & CHEESE ¢ MUSHROOMS WITH SHERRY ¢ CLASSIC GREEN BEAN CASSEROLE
CREAMY SPINACH ¢ STEAMED BroccoLl ¢ VEGETABLE STIR FrYy ¢ Crrrus Sraw ¢ BeEaNs & RicE
$4.95
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