APPETIZERS

Spinach Bread An oven baked loaf of French bread filled with spinach, garlic, and Parmesan. $2.25
Cheese and Fruit Plate Served with crostinis. $8.95
Bruschetta Homemade crostinis topped with chopped tomatoes, garlic and fresh basil. $6.50
Kebab Skewers Two skewers wood-grilled, and served with tropical fruit and dipping sauces.
Choose from: Chicken with Thai sauce $6.95

Beef with gorgonzola sauce $7.75

Seafood with honey-jalapefio sauce $8.50
Surf and Turf Skewer The best of both worlds. One beef and one seafood skewer,
wood-grilled and served with dueling sauces. $8.50
Meatballs Traditional Italian hand-rolled meatballs topped with authentic Italian tomato
sauce and sweet mascarpone. $6.95
Beef Carpaccio Rare beef tenderloin pounded paper thin, topped with arugula, capers
Shaved Parmesan, and extra-virgin olive oil. $8.95
Fresh Mozzarella Cheese Dusted with seasoned bread crumbs, fried, and served with a
homemade marinara sauce. ) $6.95
Eggplant Tier Breaded eggplant layered with mozzarella, tomatoes, arugula, and fresh basil.
Topped with shaved Parmesan then drizzled with extra-virgin olive and aged balsamic vinegar. $8.95
Sliders Three wood-grilled mini burgers with bacon and bleu cheese, accompanied with
lettuce and tomato. $7.25
Stuffed Mushrooms Filled with Italian sausage and peppers, topped with mozzarella. $5.95
Pot Stickers Pork-stuffed dumplings lightly sautéed in a sweet Thai dressing. $7.25
Baked Clams Casino Topped with casino butter and crisp bacon. $7.75
Maryland Style Crab Cakes Seasoned served with a lemon-garlic aioli. $9.75
Mussels Steamed in a white wine garlic-seafood broth. $8.50
Fried Calamari Dusted calamari flash-fried and served with spicy tomato sauce. $6.95
Grilled Scallops Bacon wrapped, wood-grilled, and served with a citrus-aioli. $9.75
Fire Roasted Jerk Shrimp Simmered in garlic-thyme butter and served with warm bread. $7.75

ENTREE SALADS
House Salad Crisp greens, tomatoes, cucumbers, and red onions tossed with our house
vinaigrette. R $5.25
Greek Salad Iceberg lettuce with tomatoes, cucumbers, Kalamata olives, pepperoncinis,
red onions, and feta cheese drizzled with a Greek vinaigrette. All topped with wood-grilled $9.75
chicken. -
Spinach Salad Tossed in a warm bacon dressing, topped with fresh mushrooms and
crumbled bleu cheese. $6.95
Chicken Caesar Salad Romaine lettuce, Parmesan, and garlic-roasted croutons tossed in
Caesar dressing with wood-grilled chicken. $9.75
Caprese Salad Ripe beef steak tomatoes, mozzarella cheese, and fresh basil. Dressed with
extra-virgin olive oil and aged balsamic vinegar. $7.95
Asian Salad Mixed greens, snow peas, carrots, bean sprouts, mandarin oranges, and onions.
Topped with grilled shrimp and a sesame-soy vinaigrette. $9.75
Cobb Salad Crisp greens, avocado, tomatoes, bleu cheese, roasted pine nuts, smoked bacon,
egg, and garlic-roasted croutons. Topped with wood-grilled chicken and citrus-herb vinaigrette.  $9.95
Southwestern Salad Crisp greens, avocado, tomatoes, onions, bacon bits, corn, black
beans, and tortilla strips. Topped with wood-grilled chicken and cheddar-jack cheese.
Served with cilantro-lime vinaigrette. $9.95
Wedge Salad Head of baby iceberg lettuce with bacon bits and tomatoes. Served with Blue
cheese dressing. $5.25
54 Salad Assorted field greens, feta cheese, red peppers, mandarin oranges, red onions,
and roasted pine nuts. Tossed in raspberry-walnut vinaigrette. $8.75
Add to any salad: Chicken $2.75 Beef $3.75 Shrimp $4.25
SOVPS
Cup / Bwi

Soup du Jour A daily selection of homemade soup by our chef. $3.75/ $4.75

New England Seafood Chowder Chunks of fresh seafood in a rich, traditional

cream chowder. $5.50 / $6.50






