FIRST
COURSE

CHEF’s FresH Soup oF THE Day...6.50

Friep CALAMARI
Seicy TomaTo SAUCE...10.50
OR
Asian CALAMARI
PeANuUTS, APRICOTS AND
SWEET-AND-SOUR D1PPING SAUCE... 10.50

SHRIMP & SHIITAKE POT STICKERS
Yuzu DrppING SAUCE.. 1150

Sricep SEARED RARE Tuna
SHAVED VEGETABLES WITH
GINGER SEsaME Ponzu...12.50

Coconutr CRUSTED SHRIMP, MANGO
ScorcH BonNeT CouLts, KIMCHEE. . .12.00

Crispy FLATBREAD
ArticHOKE HEARTS, HOMEMADE RicoTTaA,
GriLLED OniONS, SLow RoasTED TOMATOES
AND RoasTED GARLIC...11L.50

PAn SEARED SEA ScaLLoprs
GRILLED GRANNY SMITH APPLES,
Friep Bacon anp CanpIED PECANS,
RoasTEDp GARLIC AIOLL..12.50

MaryLAND JumBo Lump CRABCAKE
Dirr-LiMe TARTAR SAUCE...14.00

SALAD

MARKET GREENS SALAD
Vine Ripe TomaTOES, CROUTONS,
D1joN-SHALLOT VINAIGRETTE...6.50

HearTs oF RoMAINE CAESAR SALAD
Grana Papana ReEcGianNo. . .7.00

Tomaro, MozzARELLA, RADICCHIO SALAD
wITH PARMESAN COOKIE,
BALsaMIC VINAIGRETTE...10.50

IceBERG WEDGE
BLuEe CHEESE DRESSING,
Sweer Rep On1ON
Bacon, ViNe Ripe ToMATOES...9.00

MAINPLATE

SALADS
& SANDWICHES

Bic Crty BurGer AND FrRENCH FRIES
Vine Ripe TomaTo, BERMUDA ONION,
LerTUucE, DirL PickiE. . .12.00

GriLLED CHICKEN BREAST ON A BAGUETTE
ArTticHOKE HEARTS, Swiss CHEESE
Lemon Arori, FRENcH FRIES ...12.50

SpinacH wiTH GRILLED BBQ SHRIMP
Corn, REp ONION,
GRrEeEN Beans, CAnpIED PECANS,
HoNeEY-MUSTARD VINAIGRETTE ...16.00

SHRIMP & GORGONZOLA
CuorpreDp GREENS, TomaTO, EGG, CROUTONS,
MusTARD SEED VINAIGRETTE...14.50

CuropPPED GREEK SALAD
GriLLep CHICKEN BrEAsT, FETA, OLIVES,
Onions, TomaToEs, BELL PEPPERS. . .15.00

GriLLED SkirT STEAK COBB SALAD
CuorrED GrEENS, Ecc, BAcon, ToMATOES,
Brue CHEESE, ScaLLION, CoBB DRESSING...17.50
OR WITH SHRIMP OR CHICKEN ...15.50

PASTA & PIZZA

AnGEL HAIr Pasta wiTH FrRESH RED ToMATOES
OLive O1L, HErBs, ToasTED BREAD CRUMBS,
GrATING CHEESES. ..16.00

Ricaront wite CHickeN, RomaA & Sun-DRrieED
TomaTtoEs, SpiNaACH, RoAasTED CHICKEN STOCK,
Pine Nuts, Goar CHEESE. . .17.50

Huce TorTELLONI
FriLep witH SALMON AND CrAB
SuarIMP, SHIITAKE MUSHROOMS,

BasiL CREAM SAUCE...19.50

Ricaront BOLOGNESE
Braisep BEer AnNDp VeAL IN CHIANTI,
RecciaNO PARMESAN...19.00

TraprTiONAL PAD THAI WwiTH SHRIMP, EGG,
PeANUTS, BEAN SPROUTS, SCALLIONS. ..19.00

P1zza “MARGHERITA”
Tomaro, FrREsH BasiL, MOZZARELLA. . .12.50

PizzA “SavLsicce”
SAusAGE, TomATO, MOZZARELLA. . .13.50

Pi1zzA “PepPERONT”
PepPERONI, TOMATO, MOZZARELLA. ..14.00

MAIN
COURSE

Crispy CHICKEN MILANESE
Tr1-CoLOR SALAD,
GORGONZOLA VINAIGRETTE...19.00

Pan RoasteEp SaLmon FiLer
Tomato InrFusep ExTrRA VIRGIN OLIVE OIL,
FresH HErBS, GRILLED ASPARAGUS,
Jasmine Rick...23.00

VEAL ScALoPPINE wiTH LEMON
MasHED PoraToES, MARKET VEGETABLES...23.00

GriLLED FrAT IRON STEAK FRITES
Bistro StYLE, FRENCH FRIES,
GArLiCc BUTTER, GREEN SALAD...22.00

GRiLLED CHICKEN BREAST PAILLARD
MasHED PoraToES, GARLIC,
Warre Wine DeEmr,
GRILLED VEGETABLES...19.00

Maryranp JumBo Lump CRABCAKES
MasHED PoraTOES, MARKET VEGETABLES,
AND Drrr-Lime TArTAR SAUCE...30.00

Twin GriLLeEp Pork CHoOPS
Bakep PArmESAN PotaTo PUREE,
ArprLE Porcin SAUCE,
MARKET VEGETABLES...23.00

Locavr FLoripA SNAPPER PAN SEARED
BrownN Rice anp Sartake Risorro,
Miso Graze
AND Crispy Toru...29.00

GriLLED YELLOWFIN TuNA STEAK
Susar Hanbrorr, Basy Bok CHoy,
GINGER-TAMARI VINAIGRETTE...27.00

TaAr MARINATED SEABASS
RoastEDp RED PEPPER BROTH,
EmMERALD Basir,

Jasmine Rice, Bay Bok Cnoy...30.00

12 0z. DrY AcEDp NY STRIP
CerTIFIED ANGUS BEEF, PoTaTO LASAGNA,
Srticep TomATOES, MARKET VEGETABLES. ..34.00

GRriLLED TENDERLOIN OF BEEF
RoasTEDp ONION, ROSEMARY SAUCE,
Poraro LasaGNa, MARKET VEGETABLES. ..32.00

WHITE WINES BY THE GLASS
CHARDONNAY,
MeriDIAN, SANTA BARBARA ‘07 8.00
CHARDONNAY,
Hess SeLecT, CALIFORNIA '06 9.00
CHARDONNAY,
CHaTEAU ST. JEAN, SoNOMA '06 I1.0O
CHARDONNAY,
Sonoma Cutrer, Russian RIver RANCHES '07 ... 13.50

Sauvienon Branc,

New HarBor, NEw ZEALAND '07 8.25

Sauvienon Branc,

CHaTEAU BONNET, FRANCE ‘07 9.00

Pivor Gricro,

ViLea Pozzy, Itary 'o8 8.00

Pivot Gricro,

SANTA MARGHERITA, ITALY '07 12.50
RiesLiNG,

CHATEAU ST. MICHELLE, WASHINGTON '05 weovveeeeeeneeneensesses 8.00
CHAMPAGNE,

PERRIER JOUET GRAND BRUT, FRANCE......cerrrnrnnnee 16.50

MALBEC,

TERRAZAS, ARGENTINA '07 9.00
MaALBEC,

DonN MiGUEL GASCON, ARGENTINA '08..u.correnerrsneersonne 10.00
MEerLoT,

Rep Rock, CALIFORNIA '06 8.00
MEervror,

CorumBiA CrEsST, WASHINGTON '06 8.00
CABERNET SAUVIGNON,

RoBERT MoONDAVI, PRIVATE SELECTION '06.....ucooeverrcrrnnes 8.00
CABERNET SAUVIGNON,

J LoHr, 7 Oaks '06 10.00
CABERNET SAUVIGNON,

B R CoHN SILVER LABEL, SONOMA '06 wu..covcrrrcrrrncrrrrnnes 13.00
Pinor Noir,

TriniTy Oaks, CALIFORNIA '07 8.00
Pivor Noir,

CHALONE VINEYARDS, MONTEREY 'O7 ccoccsmmnnnnnennesscsssssssssns 10.00
ZINFANDEL,

Rosensrum, CALIFORNIA '05 9.00
SHIRAZ,

RosemounT, AusTrALIA '07 8.00
CHIANTIL,

FonteRUTOLL BADIOLA, ITALY 'O 1L.0O

Consuming raw or under cooked eggs, meat or seafood, may increase your risk of food borne illness.

PrLEASE ASk SERVER FOrR DESSERT MENU
CHEF JEFF HASKELL

BEER

BOTTLED ON TAP

5.00 pint 5.50
BupwEiser
Bup Licur

Coors Licar
MicLer Licar

AwmsteL Licar
Brue Moo~
Coors Licar
GuinnEss Stout
550 SAMUEL ApAMS (SEASONAL)
AwmsteL Licar
Becks
Becks Dark
Becks N.A.
Brooxkryn LAGER
Corona
Corona Licar
HEINIKEN
Hemviken Licar
HoEGAARDEN
Kauix
MicueLos Urtra
New CASTLE
RED StRIPE
Sam Apams Licar

SamueL Apams LAGer
StELLA ARTOIS

YuencLING



