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APPETIZERS
Bruschetlas $8  Mawfand Style Crah Cakes  $10

Topped with Sweet Caramelized Onions, Blue Lump Crab, Blended Spices, Pan Seared, Served
Cheese Crumbles, Fresh Tomato with Balsamic with Rémoulade and Homemade Corn Relish
Reduction

Cafamani $8  Ohwimp Coclilail $10
Crispy Calamari simply seasoned with Sea Salt, Jumbo Shrimp, Served with Cocktail Sauce and

Served with fresh Lemon, Roasted Garlic Tartar Garnish
Sauce and Fresh Marinara Sauce

$9
Thick slices of Fresh Mozzarella, Tomatoes, Fresh Basil, Shaved Red Onions,
Extra Virgin Olive Oil and Balsamic Reduction

SOUPS & SALADS

645; $4 Spring Mixed Greens, Tomatoes, Cucumbers, Onions,
oo Black Olives and Shredded Carrots
Bl . . . . ... $5
gwwyl. @mon gowp $6 ggm “‘U)eaqe,” Safa.a $7

Sweet Onions Nestled in a Delectable Broth, a Tasty Crunchy Cold Iceberg Lettuce Wedge with Vine Ripe
Crouton and Covered with a Blanket of Gruyere Cheese  Tomatoes, Crispy Smoked Bacon, Topped with Crumbled
Blue Cheese and Homemade Ranch Dressing

Cacsar Dalad $8

Romaine Lettuce Tossed in a Garlic Cream Dressing
with Herb Croutons and Parmesan Cheese

*With Gulled Chicken $11.50
*With Sulled Shrimp $12.50

FROM THE GRILL

A Half Pound of 100% USDA Ground Beef, Charbroiled  Crispy Apple Wood Smoked Bacon, Sweet Peas, Pearl
and Served with Lettuce, Tomatoes, Onions and Pickles  Onions in a Velvety Parmesan Sauce with Penne Pasta

on a Kaiser Roll and French Fries *@(DML 9 wifled ez, f 15

*@a3 $ .75 cach for Cheese, DMushrooms, Bacon ox . 3
gefz&%@aoh $15 gm%g}mx $17
Sliced Jerk Chicken Breast, Asparagus and Sundried Seasoned Slow Roasted Bone-in Chicken Breast, Served

Tomatoes in a Garlic Cream Sauce with Farfalle Pasta with Broccolini, Wild Mushroom and Goat Cheese Dressing
with Natural Jus

An 18% Gratuity will be added to parties of six or more

*Warning: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of food-borne illness, especially if you have certain medical conditions.
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FROM THE LAND

New Yook Strip Steak $26

120z USDA, Full Bodied Texture and Full Flavored.
Served with Garlic Mashed Potatoes and Sautéed Mixed
Vegetables

Ribee Steak $27

140z USDA Prime, Well Marbled for Peak Flavor,
Deliciously Juicy and Grilled to Your Liking. Served with
Loaded Baked Potato and Broccolini

Fifet Mignon $28
90z USDA Tenderloin of Beef Grilled to Perfection,

Topped with a Demi Glaze Sauce Served with Garlic
Mashed Potatoes and Asparagus

Pork Chop Dicoise $19

100z Bone-in Double Cut Pork Chop, Garlic French Beans,
Hard Boiled Egg, Herb Roasted New Potatoes, Cherry
Tomatoes, Nicoise Olives and Toasted Poppy Seed
Vinaigrette

Guilled @lantic Salmon $18

Lightly Seasoned, Blackened or Grilled, Topped with
Lemon Butter Sauce, Served with Garlic Mashed
Potatoes and Sautéed Mixed Vegetables

5%@5%0&%% $19

Sautéed |n White Wlne and Garlic Butter Tossed with
Oregano and Diced Tomatoes

Gnifled NMahi-Maki $19
Topped with Artichoke Hearts in a Lemon Caper Sauce,
Served with Garlic Mashed Potatoes and Asparagus

Pistachio Cuuoted @i Suna $19

Pan Seared Pistachio Crusted Ahi Tuna, Served with
Sautéed Potato Gnocchi, Fresh Spinach and Goat
Cheese in a Marsala Broth

SIDE DISHES

Baked Potato $4

With Sour Cream, Butter, Chives, Bacon and Cheddar
Cheese

Classic Cut

Mashed Potato $3

Roasted Garlic and Butter

Sautéed Mushroome $1.50

Sautéed in Butter

Suifled Oniona $1.50

Slow Cooked to a Golden Brown

Suifled Goparagus $4

Grilled to perfect|on

Coke, Diet Coke, Oprite, Gced Jea $2.25
Coffee, Decaffeinated Coffee $2.00

Bottled Water $2.00
Perrier Water $2.50

An 18% Gratuity will be added to parties of six or more

*Warning: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of food-borne illness, especially if you have certain medical conditions.




