
 
 
 
 

 

Soup & Salad 
 

Soup Du Jour     4/7                                  
            Tomato Basil Bisque  

 
House Salad      5/9 

      Mixed greens, tomatoes, carrots, mushrooms, red onions and cucumber 
   

Caesar Salad     6/10 
 Traditional Caesar topped with a Parmesan tuile  

Anchovies optional   
 

                                                 Greek Salad  6/10 
Romaine, tomato, cucumber, red onion, Kalamata olives, pepperoncini, feta and red wine 

vinaigrette   
 

Summer Spinach Salad  7/11 
Baby spinach and Romaine, fresh strawberries, candied walnuts, pomegranate seeds, 

feta and poppyseed dressing  
 

 

**Spice up your Salad… grilled  or blackened chicken breast 4,  
grilled  or blackened shrimp 6, crab cake 10, grilled or blackened salmon 11 

 
 
 

 

 

“Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.”  

 



Appetizers & Small Plates 

 
Red Wine and Apple Butter  Pork Chop 16 

Served grilled 
 

Salmon with Apricot Glaze 26 
Fresh pan-seared Salmon  

 

 Rosemary-Dijon Crusted Rack of Lamb 52 

Oven roasted with red wine demi glaze  

 

Breast of Chicken Dijon 16 
Sautéed chicken breast with red onion, mushroom, 

garlic, cream and whole-grain mustard.  

 

Surf and Turf 49 

6oz hand cut Filet and 6oz Lobster tail  served with 

drawn butter  

Catch of the Day   Market Price  

 

 

12 ounce Ribeye  27 
Add Béarnaise Sauce or Sherried Mushrooms and 

Onions  2 

Crab Cake Dinner      32 
Two of our signature jumbo lump crab cakes with 

Cajun remoulade 
 

Filet Mignon 6oz & 8oz     29/37 
6oz or 8oz hand cut Filet Mignon  

 

Stuffed Portabella Mushrooms 16 

Balsamic-Lime marinated portabella stuffed with 
red quinoa, bell pepper, onion, sweet potato, kale, 

black beans and corn. Topped with basil-mint 

chimichurri and goat cheese  

Shrimp and Grits 21 

Sautéed with andouille sausage, country ham, 
peppers, garlic and white wine. Served over stone 

ground grits  

Sides  

grilled asparagus, fresh vegetable medley, baked potato, rice pilaf, mashed potato, fresh 
fruit, cole slaw, onion rings, curly fries, steak fries, sweet potato waffle fries 

 
Black and Blue Flatbread 15 

Blackened beef, horseradish sauce, caramelized on-
ions, bleu cheese and chipotle aioli 

 

Mussels with white wine sauce 14 
One pound Blue Mussels with fresh tomato, garlic, 
basil, and white wine. Served with garlic bread  

 

  

Jumbo Lump Crab Cake    17 
Served with mixed greens tossed in lemon and olive 

oil, grilled asparagus and a Cajun remoulade  

 
Smothered Petite Filet    30 

Hand cut 6 oz. filet mignon cooked to order and 
smothered with lump crabmeat and broiled herb cheese 

served with mixed greens and grilled asparagus  

  
Chef Moran’s Dinner  Entrees 

 Served with rolls and butter and choice of House salad, Caesar salad or cup of soup  

Tuna or Salmon Poke 14 
Raw, diced yellowfin tuna or North Atlantic salmon, tamari, garlic, cucumber, red pepper, green on-

ion, and ginger, tossed in sesame oil and served on seaweed salad  


