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Starters

French Onion Soup  6

clam and spring vegetable minestrone house made oyster crackers 6

Caesar Salad, hearts romaine tossed with our own Caesar dressing  7                 

strawberry and danish blue cheese salad, florida oranges, spiced cashews, strawberry white balsalmic vinaigrette 8

spinach and prosciutto salad, spring melon, manchego cheese, almonds, sherry vinaigrette 10

mango and coconut shrimp, vanilla bread pudding, mango slaw 9.95

maryland blue crab pierogies, crispy shallots, bacon, arugula, potato crema  7

Steamed Clams, chorizo, roasted garlic, oven dried tomatoes, ciabatta 12

  house made duck sausage, peach ginger chutney, zucchini bread, peach syrup 8

Fried Calamari frito misto, spinach, basil, jalapeno, spicy tomato aioli  11

Pork Belly Pot-stickers, napa cabbage slaw, citrus ponzu  9                                                     

Shrimp or Colossal Crab Cocktail  15

Small Plates

 Thai Beef Tips & Shrimp, roasted peppers, sesame, arugula, black bean, sweet soy 19.95

spinach ricotta gnocchi, asparagus, fennel, preserved lemon, truffle fondue  17

maine lobster ravioli, portabella, arugula, roasted asparagus charred tomato 23.95

ricotta agnolotti, local lamb bolognese, peas, artichokes, mint, pecorino 18.95

Chicken Parmesan, pasta, Romano, red sauce  14

4oz. Filet Mignon Gorgonzola crust, demi-glace, potato & vegetable 19.95

Homemade Crab-cake, two sauces, starch & vegetable  14.95

French Dip with dipping au jus, french fries  11.95

Eggplant Parmesan with angel hair pasta  13.95

Black Angus Burger, yellow cheddar, house made ketchup,

 pickle, red onion, mustard aioli  11.95

Angel Hair Pasta or Penne Pasta, with meatballs or sausage  12.95

-

Entrees

fish of the day - market

local lamb loin with osso bucco, whipped potato, baby vegetables, house made

 mint jelly, lamb demi  32.95

 californian duck breast, sweet potato gnocchi, shitake mushrooms, spinach, confit, sweet and sour cherry sauce 29.95

Medallions of Veal Tenderloin, asparagus, mushroom fricassee, confit fingerlings  29

Chicken Parmesan, pasta, Romano, red sauce  19.95

Chicken Francaise, lemon butter sauce  18.95

Chicken & Colossal Crab Piccata, lemon butter caper sauce  26.95

Twin Medallions of Filet crust, gorgonzola crust, Demi-glaze 33.95 

grilled pork chop, sweet and sour cabbage, onion rings, Dried fruit compote  22.95

Prime New York Strip Steak,  29.95

8 oz. Center Cut Filet Mignon  33.95

Sauteed Colossal Crabmeat, brown butter  29.95

 salmon, shrimp, creamed spinach, porchini mushroom ravioli, tomato vinaigrette   25.95

 roasted shrimp, sausage, spinach, roasted peppers, bow tie pasta, garlic olive oil 23.95 

Seared Scallops english pea mushroom and crab risotto, asparagus,

 champagne lemongrass butter 26.95

 Lump Crab-cakes, two sauces  25.95

Cold Water African Lobster Tail  53   with 4oz. Filet  63   
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