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FINE DINING

starters

maryland crabcake
lump crab meat, tropical pico de gallo, sirachi aioli

flaming saganaki
flaming fontinella cheese, served with pita chips

wings
jumbo chicken wings or boneless with traditional spicy or BBQ sauce served
with ranch dressing and celery

flatbread pizza
caramelized onions, gorgonzola cheese crumbles, sliced figs, garlic and
extra virgin olive oil

porters spinach and artichoke dip
artichoke hearts, baby spinach, caramelized onions and bacon served with
organic tortilla chips

colossal onion rings
guinness beer batter onion rings, chipotle dipping sauce

shrimp cocktail
chilled jumbo shrimp served with ketel one cocktail sauce and horseradish

coconut shrimp
mango chili dipping sauce

urban slider trio
american kobe beef burger topped with horseradish cheddar cheese, crispy
onions, crisp lettuce and honey dijon bbqg sauce on mini pretzel roll

shrimp and lobster spring rolls
bean thread noodles, cucumbers, match stick carrots, red pepper, shrimp
and lobster, thai basil peanut dipping sauce

asian chicken lettuce wraps
breaded chicken tossed with plum and hoisin sauce, iceberg lettuce cups

soups & side salads

soup du jour

baked four onion soup
garlic crouton with melted provolone and swiss cheese

house salad
spring mix, cucumber, tomatoes, carrots and red onions with your choice
of dressing

tomato and feta salad
tomato and feta, sliced cucumber, oregano vinaigrette, chive and hot
chili oil

13

10

12

13

13

12

12

10



entree salads

classic caesar salad 8
crisp romaine lettuce, home made caesar dressing, parmesan romano

cheese and herb croutons

add chicken 4 add jumbo shrimp 6

black and blue salad 13
romaine and iceberg, cherry tomatoes, cucumbers, tobasco onions, steak
medallions, blue cheese dressing

honey mustard chicken salad 12
mixed field greens, chicken tenders, mixed shredded jack cheese,
tomatoes, onions, dijon vinaigrette dressing

grilled salmon salad 12
mixed field greens, julienne red peppers, carrots, cucumbers, cajun dusted
salmon fillet, dijon vinaigrette dressing

chopped chicken salad 12
romaine and iceberg, grilled chicken, buffalo mozzarella cheese, bacon,
tomatoes, red onions, ditali pasta with citrus balsamic vinaigrette dressing

sandwiches, wraps & paninis

all sandwiches, wraps and paninis are served with spicy homemade coleslaw and a choice of steak fries
or kettle chips

blackened chicken sandwich 12
blackened chicken breast with cajun spices, tomato, lettuce, red onions,
pepper jack cheese and chipotle mayonnaise

grilled sirloin steak sandwich 13
grilled sirloin with caramelized onions, green peppers and mushrooms on
a french roll

chipotle bbg chicken wrap 12
chipotle bbq glazed chicken, pico de gallo, cheddar cheese, lettuce,
tomato basil wrap

smoked turkey panini 12
boars head smoked turkey breast, caramelized onions, chipotle red
pepper mayo, sauteed spinach, pepperjack cheese, ciabatta

vegetable panini 10
grilled mozzarella cheese, beefsteak tomatoes, fresh basil, ciabatta

philly steak wrap 12
flank steak, sliced red and green peppers, caramelized onions,
mushrooms, white cheddar cheese, wheat tortilla wrap

kobe burger 12
8 0z american kobe burger grilled with your choice of american, swiss,

cheddar or pepperjack, lettuce, tomato, red onion and pickle spear

add bacon 2 add mushrooms 2

cuban burger 12
8 0z american kobe burger, boars head ham, sliced pickles, melted
jalepeno jack cheese, cumin mayonnaise

dublin burger 12
8 0z american kobe burger, boars head corned beef, melted swiss
cheese, 1000 island dressing



main
add soup du jour, ceasar side or house salad to any main for 3

five cheese baked mac n cheese

14 ounce new york strip steak
herb garlic butter, idaho baked potato, asparagus spears

new zealand rack of lamb
rosemary red wine reduction, garlic mashed potatoes, broccoli

grecian half roasted chicken
garlic mashed potatoes, garlic green beans, au jus

8 ounce filet of beef tenderloin
merlot truffle demi glace, idaho baked potato, asparagus spears

miso glazed black cod
roasted fingerling potatoes, broccoli rabe

cedar plank salmon
smoked applewood salmon fillet, saffron scented basmati rice, roasted
root vegetables

country style rigatoni
italian sausage, escarole, white beans, parmesan broth

stuffed chicken florentine
chicken breast stuffed with spinach, sundried tomatoes, boursin cheese,
pesto cream, fingerling potatoes, garlic green beans

Prime Rib Thursdays
10 oz cut garlic and herb prime rib dinner 12.95

sweets

lemon chiffon napoleon
grand marnier marinated strawberries

banana caramel cheesecake eggrolls
warm caramel and chocolate sauce, vanilla bean ice cream

rustic apple gallette

served warm with caramel sauce and vanilla bean ice cream

five high chocolate cake (for two)

served with chocolate sauce, whipped cream and fresh seasonal berries

tiramisu
espresso soaked lady fingers with mascarpone cheese, dusted with
cocoa powder

ice cream
two scoops of hdagen dazs® vanilla, chocolate or raspberry
sorbet



