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STARTERS
Onion Petals with Steak Aioli & Ranch 9

Jumbo Shrimp Cocktail over ice with Cocktail Sauce 13

Chicken Fingers (4) with House Blue Cheese, Celery,Carrots    12

Chicken & Veggie Pot Stickers with Teriyaki Glaze 10

3oz Crab Cakes (2) with spicy Thai Aioli 12

Soup of the Day   Cup 5   Bowl 7

 SALADS
(House Blue, Ranch, Balsamic Vinaigrette, Italian, 1000 Islands)

House Salad - Romaine, Iceberg, Spring Mix, Tomato, Cucumbers, Red Onion, Croutons 
Plain 10     Add Chicken 14      Add Steak  16

Caprese Salad - Fresh Basil, Tomato, Fresh Mozzarella, Drizzled w Balsamic Vinaigrette 11

SANDWICHES
(With 6oz TriColor Cheese Tortellini Italian Pasta Salad)

8oz Black Angus Burger - w Lettuce, Onion, Tomato, Pickle 14  American, Swiss, Cheddar 15

Chicken in the Grass - Marinated Chicken with Butter Garlic, Parmesan,  Spinach, Swiss 15
Portobello and Red Pepper - Marinated Portobello Grilled, topped with 

Roasted Red Peppers, hot pepper Cheese 12

Grilled Salmon Sandwich -  Seasoned with Old Bay 16

Deep Fried Crab Cake Sandwich Lettuce, Tomato, Onion, Topped with
Muenster Cheese and Thai Aioli 17
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tion for 10” GF Crust - 15 

ENTREES
(served w Salad, Potato, Veg)

8oz Lobster Tail 55

24oz Alaskan Snow Crab 39

NY Strip Steak 35 with  6 oz Lobster Tail 57

12oz PorterHouse Grilled Pork Chop with Maple Bacon Glaze 26

Two - 6oz Grilled Salmon, Seasoned with Old Bay 26

PASTA
Cheese Ravioli in a Red Sauce 19

Lobster Stuffed Ravioli Tossed in a Creamy Seafood Vodka Sauce 32

Short Rib Stuffed Ravioli Topped with a Creamy Rosemary Demi Glaze 24

CHILD’S MENU (under 10) 

Basket of Fries 5 
Chicken Tenders 8 
Spaghetti Bowl 6 

Cheese Flatbread 8 

*** ask your server for dessert options


