AFFTETIZERS
Soups of the Dag, market Pricc

Baked clams Casino 12.00

Grilled marinated Jumbo Sl'm'mP 14.50

seaweed salad and wasabi.

Colossal Crabmcat Martini 14.50

cocktail sauce, remoulade.

Crabmcat ]mPcriaJ Stmq:ccl Mushroom Caps 12.50

shcrry créam sauce.,

Baked Brie 12.00
Puﬁ: pastry wraPPccl brie, fresh rastcrry sauce, candied pecans.

Baked Spinach and Artichoke DiP 10.50

Parmigiano reggiano, agcd swiss, locatelli romano, with whole wheat Pita chips.

Gri"cd Sesame Chickcn Tcndcrloins 10.00

with a T hai peanut sauce.

SALADS
Traclitiona' CacsarSalacI 5.00
with anchovies 6.50

fresh romaine, house Cacsar, locatelli romano, croutons.

Farmcsan Chccsc Salad 5.00

fresh romaine, creamy parmesan drcssing, locatelli romano, croutons,

Mixed field Greens Salad 6.00

balsamic vinaigrette, grape tomato, cucumber, red onion, carrot.

C,lassic ]ccbcrg ch]gc Salad 5.00

applcwood smoked bacon, bleu cheese drcssing, grape tomato, crumbled Danish bleu.

|n consideration of all of our guests, Please silence all cell Phones!!



STEAKHOUSE GRILL SPECIALTIES

Grilled 8ounce Flat Jron Steak 25.00

toPPcd with melted blue cheese over caramelized onions.

8 ounces [Tilet Mignon 32.00

your choice omc, c]cmi-glacc, béarnaise sauce, or brandy peppercorn cream.

\/cgctarian Gri“ 19.50

gri"cd cggplant, tomato, and fresh mozzarella drizzled with a balsamic reduction.

Gri"ccl New an'and half rack of Lamb 22.00

c]ﬁon mustard and herb crumb crust over a red wine dcmi~glacc.

Waterwheel Surf and Turf 36.50
4 ounce Filct Mignon with a sautéed \)umbo lumP Crabcakc.

clﬁon cream sauce and red wine clcmi—-glacc.

ﬂ_l‘lc ConsumPtion of raw or undcrcoo‘ccc! Food maybc hazarc‘]ous to your hcalth)

SAUTE SFECIALTIES
Fan Seared Atlantic Salmon 22.00

served on a bed of sautéed spinach toPPcd with sauce béarnaise.

Margland Jumbo LumP Crabcakcs overa clijon mustard cream sauce. 27.00
Sautéed Calves | iver with bacon, onions, and a red wine sauce. 20.00
Breast of Chicken Ficatta with lemon, white wine, and capers. 19.50

Paked Filet of Tﬂapia 25.00

IumP crabmeat and herb crumb crust toPPcd with a citrus beurre blanc sauce.

F]casc inform us of any food a"crgics or diet restrictions!
20% Gratuitg is added to Partics of 6 or more
Banquct and CatcringAvailablc at our Placc or yours, sPccializing in what you want.
F_n_joy our award winning Sundag Grand Buffet Brunch......10:00ill 1:30
Lunch Served Tucsclay thru l:ric]a_g from 11:301till 2:30
Dinner Tuescla_g »T['lursclag 430 ill 9:00, ]:riday - Saturday 4304l 1 0:00, Sunday 400 till 8:00
Ccﬂar Bar-Tucsclag through Saturday from 4:30, Sunclag from 1:00



