Dinner Menu

Aeectizc rs

Soup of the Dag 3.9
Onion Gratincc 4.5

Ohion Kings 6.5

T hick cut sweet onions in an ale batter served with our Cajun remoulade sauce

Stuﬂzed Fortobe”o 6.9
Marinatcd Fortobcno stuffed with babg spinacl'l, red pepper, and buffalo Mozzare”a, roastec{, then

finished with a balsamic reduction

Chilled C ocktail Samplcr 13.9

| obster tail,jumbo shrimp, and crab cocktails served with accompanging sauces

Steamed Clams 8.9
Mid-Neck local clams steamed in beer broth

Steak Kabob 8.9

(Chili marinated filet mignon tiPs and fresh vcgctablc chargri”cd on skewers

Sweet and Sour Chicken 6.9

Medallions of tender chicken breast !ightly fried in tempura, tossed in our sweet and sour sauce,

finished with toasted sesame seeds

Salad Entrees

Blackened Chicken and Bacon 11.9

Babg spinach with bacon, egg, tomato, and avocado finished with blackened chicken breast and
buttermilk and herb drcssing

Strawbcrrg Spinaclﬁ Salad 9.9
With Chickcn 10.9
Fresh strawberries, mandarin oranges, walnuts, and red onion tossed with babg spinach and POPPY

seed clrcssing

(lassic Caesar 8.9
With Chicken 10.9

Romainc hcarts, Farmcsan chccsc, and house croutons tossed in our creamy Cacsar drcssing



Dinner [ ntrees

/4// [_:_ ntrees include Pofa to orrice, fresh vc‘gctab/cj and house salad
Ao/o/a Cécsar O/‘5f.’/‘2 W[?crrﬂ 5,(7/)73:/7 5d/(3c/7[or 1.9

Crab Cake 21.9

Sautéedjumbo [ump cake toPPecl with our remoulade sauce and tomato concasse

Seamcood Kettle 29.9

Local sca”ops,_jumbo shrimP, mid necks, and lobster tail tossed in a garlic white wine broth over fettuccini served in

a castiron pot

FPecan [ ncrusted SnaPPcr 2%.9
Fresh Red Snappcr fillet with a spicg pecan crust finished with fresh Pineapp]c Fico de GGallo

Bourbon Salmon 15.9

FFCSI’T At[antic salmon roasted with a Bourbon barbcque giazc

Panko Dusted S}m'mp & 5ca”ops 19.9

Jumbo sl‘m’mp and local sca”ops fried in old bag scasoned Panko crumbs served with our cilantro lime cocktail

sauce

Surf & T urf Shish K ebab 28.9

(Chili marinated filet mfgnon,jumbo shrimp, & lobster tail with fresh local vegetables, char gri”ec{ on

skewers, overrice

Chic‘(en Caprese 1.9
Ac|c| Jumbo LumP Crab 22.9
Fan seared chicken breast medallions lagercd with fresh buffalo Mozzare”a, basiL and Jerseg tomato

(when available), drizzled with balsamic reduction

Pork Chop 199

120z center cut choP gri”e& and toPPec] with \/ermont maPIe syrup comPouncl butter

Veal Cinthia 29.9

Sautéed veal with roasted red peppers, fresh basil anc{jumbo lumP crab, in a white wine sauce finished
with sl‘larp Frovolonc

Filet Mignon 28.9

8oz. (enter cut filet, gri”cd to requestecl temperature

]:lat ]ron Steak 22.9

8oz.very tender steak, chili marinated and gri”ecl to requcstec{ temperature



