
A l f r e s c o  d i n i n g  m e n u

A p p e t i z e r s
Wings with Bleu Cheese & Celery   3.95 Half Dozen / 7.95 Dozen

Chicken Tenders with choice of Dipping Sauce   5.95

Batter-Dipped Mozzarella Sticks with choice of Sauce   5.25

S o u p s
Soup of the Day   3.75  .  French Onion Soup   4.25

Crab Kernel Soup   4.25

S u m m e r  Sa  l a d s
Served With Dinner Roll

Fresh Spring Greens   7
Roasted Pear, Candied Pecans, Goat Cheese Brulee & Honey Fig Balsamic

Grilled Chicken Caesar Salad   9
Roma Tomato, Shaved Reggiano Cheese & Prosciutto

Spinach Salad   7
 Red Onion, Mandarin Oranges, Toasted Almond, Water Chestnuts, Asian Plum Vinaigrette

House Salad   3
  Romaine Lettuce, Spring Mix & Iceberg Lettuce with Roma Tomato, Cucumber and Homemade Croutons

Cobb Salad   8
  Fresh Greens with Tomato, Roasted Peppers, Chopped Egg, Bacon and Smoked Baby Corn



E n t r e e s
Honey Maple Glazed Chicken Breast   14

Served with Grilled Vegetables and Toasted Almond Risotto

Roasted Wild Salmon   14
Creamy Horseradish, Asparagus Tips and Potato Cake 

Steak Frites   14
Seven Ounce New York Strip Mesquite Seasoned & Grilled and Served with French Fries

Shrimp Limoncello   17
Sautéed Jumbo Shrimp with a Shallot & Fresh Basil Cream Reduction Finished with Toasted  

Almonds & Limoncello Liqueur Served with Chef’s choice of Vegetable

Orange Roughy   12
Broiled with White Wine and Butter Sauce - Served with Chef’s choice of Vegetable

M o r e w i c h e s
Complete with choice of French Fries or Waffle Fries & Kosher Dill Pickle

Chicken BLT Wrap   7.75
Served with Honey Dijon Mustard

Maryland Crab Cake Sandwich   11.95
Broiled or Fried on Fresh Kaiser Roll

Old Fashioned Burger   6.75
Eight Ounce All Beef and Charbroiled


