A la Carte Dining

Appetizers

SOup (111 JO'I.lI' cup $2.50 or LOWI $2.95 Seafood SOUP cup $2.80 or ]f)OWI $3.75

Sllrimp Cocktail, Four ]umloo Sllnmp with spicy cocktail sauce.......cc.oueiiiiiinin. $6.95

Fresh Fruit Cup, With SWeet Cream SatCe. .. v uninieeeee ettt e e eeeeeeenaeeeaaaens $3.95

Lump Crab & Shrimp Cocktail, A little bit of each...................o.ooooi $7.95
Entrées

All Entrées served with Tossed Green Salad.

*Crab Calzes, A House Specialty, no fillers.....cooveevenininiin.. one $11.95 or two $18.95
Hoisin-Seared Scallops, Jumbo Sea Scallops Glazed with Hoisin Plum Sauce.....$16.95
Tuscany Shrimp, Broiled and Tossed with Fresh Basil,

Diced Tomatoes & Italian Spices......cccovieeiiiiiiiiiiiineiiiiiiiie, $16.50
*Daily Catch, Seasonal Fresh Fish.............ccoccooiiiiiiii e, Market Priced
Ask Your Server
*Mixed Seafood Platter, Our Daily Catch plus Broiled Shmmp & SCaHops
and a Small Crab Cake...ouninieieiiii e $18.95
*Petite Filet Mignon, Six-ounce Filet Mignon with Onion Rings,
served on Seasoned Crouton.......eueeeenineeeeieeeeeeeeeeeeeaeaenens $15.95
*Filet Mignon, Nine-ounce center cut, with Onion Rings...coooviiiiiiiiiiiiiiiiininann $22.95
Grilled Lemon Chicken, Served over Wilted Spinach
with Lemon Maitre d’ Butter......uuueeneeneeneieeieeeieieeeeeeenenn.s $12.95
*Grandma’s Pork Tenderloin, With Sweet Cornbread,
Laced with Creamy Scallion Sauce.........covveeeiiiiiieeeiinnnn... $14.50

All of the Above, Choice of Potato, Rice or Spaghetti,
Veg‘eta]ole and Bread & Butter.

Sllrimp or Chicken Alfredo, Served over Creamy Fettuccine

Sllrimp ............. $16.95 Chicken......... $13.95 Both........ $15.50
Jumbo Five Cheese Ravioli, Served with the Chef’s Freshest Vegetalnles
G Basil Peston. .. ettt $13.95

Many of the items on the Menu may be prepared without sauces or to suit your special dietary needs.
Please ask your Server.

*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.*




Dinner Sala(ls

Apricot-Chipotle Scallops Grilled Honey-Mustard Chicken
Served over Mixed Greens with Over Mixed Greens with Diced
Strawberries & Carrot, Onion
Mandarin Oranges & Tomato Coulis
$12.95 $10.95

Mediterranean Land & Sea Mixed Grill
Grilled Lemon-Garlic Sllmmp Accompanied ]oy
Hummus, Feta Cl‘leese, Grilled Flat Bread
& Assorted Crudité
$12.95

Qg’hter Fare

*Hamburger with Fries, 2 Pound Certified Angus Beef..................... $8.50
*Cheeseburger with Fries, 72 Pound Certified Angus Beef

with your choice of Cheese......covvveeeninnnn.. $8.95
Deep-fried Oysters, Fries and side of Cole Slaw...........ccccccieiiiiiiiail $8.95
Deep-Fried Shrimp, Fries and side of Cole Slaw............c....oeeii. $7.95
Crab Cake Sandwich, Lettuce, Tomato and side of Cole Slaw............. $9.95

Desserts
Peanut Butter Cream Cheese Pie...$2.95 French Silk Pie......... $3.7 5
Ice Cream or Sherbet (per scoop)......... $1.25

Also, Chef’s Selections Daily

Please think of us when you are planning’ a Special Event.
We can accommodate groups from ten to two hundred and flfty people.
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