Bistro Style Calamari

Crisp & Tender and served with Horseradish Dijon. 8

Pan Seared Ahi Tuna

Finished with Dijon Soy Demi & Organic Greens. 10

Oysters Rockefeller

Blue Point Oysters Oven-broiled with Spinach & Parmesan. 9

Steamer Clams Carbonara

Nested on a Peppered Bacon Cream Sauce with Toast Points. 8

Sesame Grilled Duck Breast

Black & White Sesame - Garnished with Thai Veggies. 9

Goat Cheese Bruschetta

Served with Romas, Relish & Balsamic Drizzle. 8

Chesapeake Crab Cakes

With a White Wine Bechdmel Sauce & Citrus Garnish. 10

Along with a selection from our “Beginnings”,
We invite you to add a Fresh Gourmet Salad. 3

Caesar

Romaine, Parmesan, Croutons & Caesar Dressing.

Spinach
Baby Spinach with, Egg, Mushrooms & Hot Bacon Dressing.

N Garden Salad e
D | Crisp Lettuce Medley with Colorful Garden Veggies. - I

il French Onion SOILP Baked in a Crock. Crusted with Imported Cheese. 5




