
souPs

tomAto bAsil

$4.00 PER PERson

minestrone

$4.00 PER PERson

ChiCKen with orzo

$4.00 PER PERson

lobster bisque

$5.00 PER PERson

oven roAsted red bliss PotAtoes

$4.00 PER PERson

gArliC mAshed PotAtoes

$3.00 PER PERson

PotAtoes Au grAtin

$4.00 PER PERson

sCAlloPed PotAtoes

$3.00 PER PERson

Wild riCe PilAf

$4.00 PER PERson

sAlAds

tender mixed mesClun greens with
grAPe tomAtoes, sliCed red onions

with bAlsAmiC vinAigrette

$4.00 PER PERson

sPinACh sAlAd with goAt Cheese, grAted egg & 
smoKed bACon with diJon vinAigrette

$5.00 PER PERson

greeK sAlAd with KAlAmAtA olives, fresh

tomAtoes, CuCumbers, oregAno, & fetA Cheese 
with oil & vinegAr

$5.00 PER PERson

ClAssiC CAesAr sAlAd

$4.00 PER PERson

green beAn Almondine

$4.00 PER PERson

vegetAble medley

$3.00 PER PERson

snoW PeAs with bAby CArrots

$4.00 PER PERson

AsPArAgus

$5.00 PER PERson
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beef Wellington

En Croute with Pate
$34.00 PER PERson

beef tenderloin

Seared with Cabernet Reduction Sauce
$32.00 PER PERson

house Prime rib

Seasoned Au Jus with Horseradish & Chive Cream
$30.00 PER PERson

sliCed sirloin

Peppercorn Crust with Seasoned Au Jus
$28.00 PER PERson

fillet mignon

Served with Herb Butter 
$34.00 PER PERson

leg of lAmb

Rosemary Roasted, served with Fresh Mint Sauce
$32.00 PER PERson

ChiCKen mArsAlA

Served with Mushrooms & Marsala Wine Sauce
$28.00 PER PERson

ChiCKen PiCAttA

Served with Capers & Lemon Butter Wine Sauce
$28.00 PER PERson

ChiCKen Cordon bleu

Stuffed with Fontaine Cheese & Ham
$30.00 PER PERson 

ChiCKen florentine

Stuffed with Baby Spinach & Boursin
$28.00 PER PERson

sloW roAsted turKey breAst

Served with Cranberry Sauce & Homemade Gravy
$28.00 PER PERson

herb roAsted PorK loin

Served with Sautéed Apples
$28.00 PER PERson

honeybAKed hAm

Glazed with Honey & Brown Sugar
$28.00 PER PERson

broiled flounder

Served with Lemon Butter Sauce
$28.00 PER PERson

diJon Crusted sAlmon filet

$30.00 PER PERson

PeCAn Crusted smoKed trout

$30.00 PER PERson

mArylAnd CrAb CAKe

$32.00 PER PERson

stuffed flounder

With Spinach & Boursin
$28.00 PER PERson

Entrées
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