BEGINNINGS DINNER

JUMBO LUMP CRAB CAKE 10.95
APPLE-DAIKON SALAD, MANGO MUSTARD

SLIDER TRIO 10.95
ANGUS BURGER, PULLED BBQ PORK, GRILLED CHICKEN

ROCK SHRIMP AND CALAMARI 8.95
GARLIC TARTER SAUCE

TUNA TINI 8.95
TUNA TARTARE, SEAWEED SALAD, FRIED WON-TONS

SKEWERED BONELESS WINGS 10.95
BUFFALO SAUCE, BLEU CHEESE DRESSING

GRILLED CHICKEN AND SHRIMP SKEWERS 10.95
SWEET CHILI THAI, SPICY PEANUT SAUCE

CLASSIC SHRIMP COCKTAIL 8.95
COCKTAIL SAUCE, LEMON

FRESH SALADS AND SOUPS

HEARTY MINESTRONE 5.95
ASIAGO CROSTINI

SOUP DU JOUR 5.95

MEDITERRANEAN CAESAR SALAD 9.95

ARTICHOKES, OLIVES, CHERRY TOMATOES, PARMESAN CROUTON

GREEK SALAD 8.95
OLIVES, TOMATOES, FETA CHEESE, CUCUMBER, GREEK DRESSING

HOUSE SALAD 8.95
SMOKED DUCK BREAST, GOAT CHEESE, TOASTED ALMONDS,
STRAWBERRIES, BALSAMIC VINAIGRETTE

MIXED GREEN SALAD 6.95
RADISHES, GRAPE TOMATOES, JULIENNE PEPPERS,
BALSAMIC VINAIGRETTE



LIGHTER FARE

MEDITERRANEAN CAESAR SALAD
ARTICHOKES, OLIVES, CHERRY TOMATOES, PARMESAN, CROUTON

GRILLED CHICKEN 12.95
SALMON 12.95
80Z N.Y. STRIPLOIN 17.95
NAPA CABBAGE SALAD 12.95

JULIENNE CHICKEN BREAST, MANDARIN ORANGES, CASHEWS,
SESAME DRESSING, SCALLIONS

CHEF’S GARDEN
TURKEY, HAM, SALAMI, BACON, CHEDDAR, EGG, MIXED GREENS,
MUSTARD VINAIGRETTE 12.95

SANDWICHES AND PASTAS
ALL SANDWICHES SERVED WITH CHOICE OF HOUSE SALAD OR FRENCH FRIES

JUMBO SHRIMP ALFREDO
ORRECHIETTE PASTA, BACON, PEAS, PARMESAN CREAM SAUCE 13.95

PENNE WITH GRILLED CHICKEN 13.95
PENNE PASTA, SUN-DRIED TOMATOES, OLIVES, BROCCOLINI

GRILLED CHICKEN BREAST SANDWICH 11.95
SMOKED PROVOLONE, BACON AND MIXED GREENS

*GRILLED WYNDHAM BURGER 10.95
CHOICE OF CHEESE, LETTUCE, TOMATO, ONION
SERVED ON A CHALLAH ROLL

JUMBO LUMP CRABCAKE SANDWICH 12.95
JICAMA-SLAW, LEMON AIOLI, LETTUCE, ON RUSTIC ROLL

CHICKEN BRUSCHETTA 11.95
TOMATO BASIL RELISH, MOZZARELLA ON BOURSIN-GARLIC BREAD

ROASTED GARLIC MOZZARELLA FLATBREAD 6.95
TOMATO, PARMESAN AND FRESH BASIL



SPECIALTIES

*PAN SEARED SCALLOPS 23.95
LOBSTER RAVIOLI, ASPARAGUS, DRY VERMOUTH SAUCE

*DAILY SEAFOOD SPECIAL Market Price
OUR CULINARY TEAM’S DAILY CREATION

*CERTIFIED ANGUS FILET OF BEEF 29.95
POTATO HAY, BLEU CHEESE FONDUE, BROCCOLINI,
PORT WINE JUS

*CERTIFIED ANGUS N.Y. STRIP STEAK 27.95
GARLIC MASHED POTATOES, WILD MUSHROOM MEDLEY,
VEAL REDUCTION

*MILK FED VEAL STRIP LOIN 25.95
CREAMY POLENTA, ROASTED PLUMS, VEAL PAN JUS

*BERKSHIRE PORK TENDERLOIN 23.95
OVEN ROASTED BRUSSEL SPROUTS, SAFFRON CREAMED CORN

SAUTEED BREAST OF CHICKEN 19.95
FINGERLING POTATOES, SPRING VEGETABLE FRICASSEE

WEEKEND SPECIALS

THURSDAY: BABY BACK RIBS
FRENCH FRIES, ASIAN SLAW, BAKED BEANS
18.95 FULL 12.95 HALF
FRIDAY: ALL YOU CAN EAT FISH AND CHIPS
COLESLAW & TARTER SAUCE
13.95
SATURDAY: *PRIME RIB OF BEEF
FINGERLING POTATOES, ASPARAGUS, HORSERADISH
19.95

*CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS




