Lunch Menu

Salad Bar Buffet

Soup, Salad Bar and Dessert includes coffee or tea
$8.25

Homemade Soup Du jour
Cup 3.95 Bowl 5.25

Fresh Made Salads

Traditional Caesar 7.95
Crisp Romaine, Seasoned Croutons, Fresh Grated Parmesan Cheese
dressed with an Traditional Caesar Dressing

With Grilled Breast of Chicken 10.95
With Grilled Portabella Mushroom 9.95
With Grilled Salmon 12.95

Granny Smith Apple Salad 8.50
Tossed Mesclun Greens mixed with Goat Cheese, Walnuts, and
slices of Granny Smith Apples and topped with Poppy-seed Dressing

Ch e fafad 8.95
Mesclun Greens with Julienne Turkey, Ham, Swiss and American
cheeses, Tomato, Cucumber, Red Onion, Egg Wedges

Seasonal Fruit and Chicken Salad Plate
with Raspberry dipping sauce 10.95
Seasonal Fruit and Tuna Salad Plate 9.75
with Raspberry dipping sauce

Choice of Salad Dressings

Poppy-seed ~ Italian ~ Balsamic Vinaigrette ~ Bleu Cheese ~ Ranch Honey
Mustard ~ Thousand Island - Oil and Vinegar



Platters

12 Buffalo Wings 10.50
Deep Fried and coated with a Mild Buffalo Sauce served with Celery Sticks
and Bleu Cheese Dipping Sauce

5 Breaded Chicken Tenders 7.50
Fried to a Golden Brown served with a Honey Mustard or BBQ Sauce

Quesadilla Choice of Beef or Chicken 8.25
Fresh Tortilla stuffed with Cheddar and Monterey Jack Cheese, Caramelized
Onions, Peppers, and Tomatoes

Cajun Fried Calamari 10.25
Lightly breaded then tossed in Cajun spices, and served with a Spicy
Marinara Sauce

Artichoke and Spinach Dip (Serves Two) served with Crostini 7.95
Sandwiches

All served with choice of Fries or Chips and bread and
butter pickles

Substitute Fruit Cup for an Additional $1.50

Grilled Portabella Mushroom Sandwich 8.50
Marinated Portabella Mushroom grilled to perfection topped with Spinach,
Provolone Cheese and Pesto Mayonnaise, served on Asia go Ciabatta Bread

Chesapeake Crab Cake 13.95
Succulent Sautéed Jumbo Lump Crabmeat served on a Kaiser Roll
with Tartar Sauce

Maple Dale Hamburger or Cheeseburger 8.25
Black Angus Beef Grilled to Perfection, served on a Kaiser Roll
Choice of Cheese: American, Provolone, Cheddar, and Swiss cheese

Grilled Chicken Breast 7.50

Marinated, topped with Provolone Cheese and served on Asia go Ciabatta
Bread

Traditional Grilled Reuben 7.50

Corn Beef, Pastrami, Saurkraut, and Swiss cheese piled high on Seedless
Jewish Rye Bread dressed with Thousand Island dressing

Soup and Half Sandwich 8.00



Enjoy a cup of soup du jour and half of anyone of the sandwiches listed below

Roasted Turkey i Roast Beef i Baked Ham i Chicken Salad T Tuna Salad
Choice of Cheese: American i Cheddar i Swiss and Provolone
Choice of Breads: Whole- Wheat T White i Jewish Rye
plain or toasted
No substitutions

All sandwiches listed below are served on choice of bread, potato chips and
bread and butter pickles

White, Wheat, Seedless Jewish Rye, plain or toasted

Turkey Club with Bacon, Lettuce, Tomato and Mayonnaise 6.50
Homemade Egg Salad 5.50

Deli Sliced Smoked Turkey 5.95

Grilled American Cheese 3.95
Grilled Ham and Swiss Cheese 4.95
Homemade Chicken Salad 6.25
White Albacore Tuna Salad 5.95
B.L.T.5.75

Beverages

Fresh Brewed Coffee, Un-sweet Iced Tea and Hot Tea 1.75
Fountain Soda/Drink 1.75
Coke - Diet Coke i Sprite T Ginger Ale - Raspberry Ice Tea
Lemonade and Spring Water

Bottled Soda 2.25
Coke-Diet Coke--Diet Sprite

Have A Great Day!



Dinner Menu
Appetizers

Cajun Fried Calamari

Lightly breaded then tossed in Cajun spices, and
served with a Spicy Marinara Sauce 8.95

Four Chilled Jumbo Shrimp

Served with Spicy Cocktail Sauce and Lemon Crown
9.95

Jumbo Lump Crabmeat Cocktail

Lump crabmeat tossed with lemon, old bay seasoning
served with spicy cocktail sauce and lemon crown
13.95

Long Island Oyster Bake

Six Succulent Oysters stuffed with Crab and served
with a Citrus Beurre Blanc 15.50

Artichoke and Spinach Dip

Serves Two served with Crostini 7.95

Homemade Soups

Made Fresh Daily

Cup 3.95 Bowl 5.25

Salads



House Green Salad

Mesculan Greens served In a Hand-made Asia go

Cheese Basket

With Tomato, Red Onion, Cucumber, Julienne Carrots
Yellow and Red Pepper, and Fresh Chives 4.95

Traditional Caesar Salad

Crisp Romaine tossed iIn a Creamy Caesar dressing
then topped with Fresh Grated Parmesan Cheese and
Seasoned Croutons 7.25

Caesar with Grilled Portabella Mushroom
10.75

Caesar with Grilled Pacific Wild Salmon
12.95

Caesar with Grilled Breast of Chicken
11.50

Granny Smith

Mesculan Greens, Goat Cheese, Glazed Walnuts,
Sliced Granny Smith Apples Dressed with a Poppy-
seed Dressing 8.95

Chef 6s Sal ad

Mesculan Greens topped with Swiss and American
chesses, Deli1 Style Turkey, Ham, Tomatoes, Eggs and
bacon served with choice of dressing 8.95

Choice of Salad Dressings

Poppy-seed ~ Italian ~ Balsamic Vinaigrette ~ Bleu
Cheese ~ Ranch
Honey Mustard ~ Thousand Island - O1l and Vinegar

Fhtrees

All Entrees served with House Salad,
Chef s Starch and Vegetabl e
Evening, and Fresh Baked Bread



Certified Black Angus Filet

MrIgnon
Hand-cut Filet, cooked to perfection, and topped
with a Shallot Balsamic Glaze
Five Ounce 22.95 ~ Eight Ounce 30.95

Certified Black Angus
Porterhouse Steak

Served with Vidalia Onions, and Baby Bella
Mushrooms
Sixteen Ounce 32.95

Chicken Piccata

Tender Sautéed Chicken Breast served atop Angel
Hair Pasta dressed with a delicate Caper Butter
Lemon Sauce 17.95

Stuffed Chicken Breast
Tender Breast of Chicken stuffed with Shitake
Mushrooms and Bleu Cheese 17.95

Fish of the Day

Ask server for details Market Price

Eastern Shore Crab Cakes

Succulent Jumbo Lump Crabmeat pan seared
served over Seven Vegetable Slaw One Cake
$19.95 ~ Two Cakes 26.95

Stuffed Jumbo Shrimp

Three Jumbo Shrimp stuffed with succulent Crabmeat
topped with a Lobster Sauce 24.95



Beverages

Fresh Brewed Regular and Decaffeinated
Coffee 1.75

Fresh Brewed Lipton Iced Tea 1.75

Assorted Flavored Hot Teas available
upon request 1.75

Fountain Soda and Drink 1.75
Coke - Diet Coke i Sprite i Ginger Ale
T Lemonade

Mixed Drinks, Wines, Domestic and
Imported Beers Available

Make your reservation for
our Fabulous
Sunday Brunch Buffet



Thank you, for Dining with us
this evening.

Breakfast

Good Morning!
Rise and Shine

Two eggs served any style and home fries
Choice of bacon, sausage or scrapple
And white or wheat toast 5.75

Three eggs served any style and home fries
Choice of bacon, sausage or scrapple
And white or wheat toast 6.25

Creamed Chi pped Beef~ served of choice of white or wheat
toast
with two eggs cooked any style 5.95

Bel g 1an WaffFle- Serveduwith whipped butter and warm maple syrup
5.75

Pancakes ~ Light and fluffy, served with whipped butter, powered sugar
and warm maple syrup Short Stack (3) 4.95 Full Stack (5)5.95

Fried Egg Sandwich ~ two eggs served with choice of ham,

bacon or
sausage patties, and choice of white or wheat toast 4.95
With cheese 5.25

Build your own Omelet

All omelets served with home fries, seasonal fruit and
Choice of White, Wheat and Rye Toast

Two Eggs Plain $5.25~Three Eggs Plain $6.25

Two Eggs with any of the choices below 6.25
Three Eggs with any of the choices below 6.95

Ham ~ Bacon ~ Sausage ~ Scrapple ~ Tomato ~ Onion ~ Peppers ~ Olives ~ Mushrooms
Swiss ~ American or Cheddar Cheese



Sides

Ham Steak ~ Three Strips of Bacon ~ Two Sausage Patties ~ Scrapple 1.75
Home fries ~ Grits ~ English Muffin ~ White or Wheat Toast 1.25 ~ Fresh Fruit Cup 2.25

Beverages

Fresh Brewed Coffee ~ Hot Chocolate ~ Hot Tea 1.75
Apple ~ Orange ~ Cranberry ~ Grapefruit or V-8 Juice 1.50
Milk 1.50 ~ Chocolate Milk 1.75

Lounge Menu

All served with choice of Fries or Chips and bread and
butter pickles

Substitute Fruit Cup for an Additional $1.50

Grilled Portabella Mushroom Sandwich 8.50
Marinated Portabella Mushroom grilled to perfection topped with Spinach,
Provolone Cheese and Pesto Mayonnaise, served on Asia go Ciabatta Bread

Chesapeake Crab Cake 13.95
Succulent Sautéed Jumbo Lump Crabmeat served on a Kaiser Roll
with Tartar Sauce

Maple Dale Hanburger or Cheeseburges.25
Black Angus Beef Grilled to Perfection, served on a Kaiser Roll
Choice of Cheese: American, Provolone, Cheddar, and Swiss cheese

Grilled Chicken Breast.50
Marinated, topped with Provolone Cheese and served on Asia go Ciabatta
Bread

Grilled Beef Tenderloinl0.50
Served with horseradish cream

12 Buffalo Wing& 10.50
Deep Fried and coated with a Mild Buffalo Sauce served with Celery Sticks
and Bleu Cheese Dipping Sauce

5 Breaded Chicken Tendefs50
Fried to a Golden Brown served with a Honey Mustard or BBQ Sauce

Quesadilla Choice of Beef oChicken 8.25
Fresh Tortilla stuffed with Cheddar and Monterey Jack Cheese, Caramelized
Onions, Peppers, and Tomatoes

Cajun Fried Calamari10.25



Lightly breaded then tossed in Cajun spices, and served with a Spicy
Marinara Sauce

Artichoke and Spinach DigServes Two) served with Crostini 7.95

Chef 6s89%5al ad
Mesculun Greens with Julienne Turkey, Ham, Swiss and American
cheeses, Tomato, Cucumber, Red Onion, Egg Wedges

10



