
 

18% gratuity is included when 6 or more guests are served. Consuming raw or undercooked food can be hazardous to your health 
 
 
 
 
 
 

 
 
appetizers 
 
Roasted Chicken Tortilla Soup  7 
Avocado and pico de gallo 
 
Lobster Bisque  8 
Garlic crouton and chive cream 
 
Crispy Fried Calamari  10 
Spicy marinara      
 
Seared Scallops    8 
Sweet corn puree   
 
Buffalo Popcorn Shrimp   10 
Blue cheese sauce  
 
Chicken al Pastor Quesadilla 10 
Corn and flour tortillas filled with pulled chicken, Oaxaca 
Cheese and roasted tomato salsa.  Served with sour cream 
 
House Greens Salad    8 
Tomato, dried cherries, toasted pine nuts 
and house berry vinaigrette 
 
 

beverages 
 
Fresh Squeezed Lemonade     5 
Fresh sugar cane 
 
Fresh Raspberry Ice Tea  5 
Fresh raspberries    
 
1L. Bottle Water  6 
Acqua Panna or San Pellegrino    

 
 
 
 

 

 
 
great big salads 
 
 
Traditional Cobb 15 
Grilled chicken, smoked bacon, egg, avocado 
blue cheese and tomatoes, tossed with lemon-Dijon dressing 
 

pairing: Silver Birch, Sauvignon Blanc, Marlborough, New Zealand 

 
Caesar Salad  9 
Chopped romaine lettuce, traditional dressing, fresh Parmesan 
white anchovy and a warm garlic crouton 
Grilled Chicken 15  
Buffalo Shrimp 16 
Crab Cake 18 
 

pairing: Pighin, Pinot Grigio, Friuli Grave, Friuli-Venezia Giulia, Italy 

 
Salmon Salad 16 
Tomato, dried cherries, toasted pine nuts 
and house berry vinaigrette 
 

pairing: Franciscan, Chardonnay, Napa Valley 

 
Ahi Tuna Salad 16 
Arugula, onion, red pepper and sweet chile dressing 
 

pairing: MacMurray Ranch, Pinot Noir, Sonoma Coast 

 
Flank Steak Salad 16 
Grilled steak, baby spinach, tomatoes, onion, blue cheese 
and balsamic vinaigrette 
 

pairing: Rodney Strong, Cabernet Sauvignon, Sonoma County 

 
 
 
 
 
 

 
 

gourmet sandwiches 
 
Chicken Sandwich 14 
Grilled chicken on ciabatta, sliced tomato, crisp lettuce  
and herb spread.  Served with cucumber salad. 
 
Maryland Crab Cake 18 
Crisp butter lettuce, tomato, house made remoulade 
and French fries 
 
English-Style Club Sandwich 12 
Shaved turkey, smoked bacon, fried egg and Dijon spread 
 
Angus Burger 14 
8oz. Grilled burger, crisp lettuce, sliced tomato and  
red onion garnishes. French fries and mustard herb dip 
 
Vegetable Panini 12 
Grilled zucchini, squash, eggplant, red pepper, tomato  
Portobello mushrooms, baby spinach and fresh mozzarella 
 
“Philly Steak” Wrap 15 
Sautéed onions and peppers, herb spread, provolone cheese, 
Lavash and French fries 
 
 

main plates 
 
Grilled Wild Salmon 22 
Mushroom ravioli, asparagus and olive-tomato relish 
   
Whole Wheat Penne with Romano Beans 16 
Zucchini, eggplant, fresh herbs and goat cheese 
Grilled Chicken 22 
 
Grilled Sage Chicken Breast 18 
Mixed grains and rice, aromatic herb jus 
 
Grilled Filet Mignon 24 
Pan roasted potato, grilled portobella, sautéed spinach  
and merlot demi glace 

 


