APPETIZERS

Chilled Seafood Plate, Shrimp, Ahi T una, Jumbo [ ump Crabmeat 12.50

Clams Casino, Feppers, Bacon, Butter 8.25

Shrimp Cocktail, Jumbo Shrimp, Remoulade, Cocktail Sauce 10.95

Sesame Crusted Ahi Tuna, Seaweed Salad, T angy Plum Sauce, Wasabi Drizzle, Pickled Ginger 7.95

SOUPS

Soup du Jour Cup 3.50 Bowl 4.25
Manhattan Clam Chowder Cup4.25 Bowl5.25
Baked French Onion Crock 5.50

Snapper Soup Cup 4.25 Bowl 5.25

LUNCHEON FARE ~ PANTRY

Turkey Harvest Salad 12.95
Julienne T urkey, Barley, Walnuts, Cranberries, Goat Cheese, Citrus Vinaigrette

Breaded Jumbo Oysters & Chicken Salad 12.95
Jumbo Qysters, Chicken Salad, Cocktail Sauce

Grilled Chicken Caesar 12.95
Romaine, Croutons, Romano (Cheese, (Caesar Dressing

Strawberry Shrimp & Spinach Salad 13.95

Fresh Spinach, Jum]:o Shrimp, Bleu Cheese, T oasted Walnuts, Strawberries, Grarmg Smith APPICS‘
Strawbcrrg Ora nge \/inaigrcttc
Sesame Shrimp & Chicken Salad 13.95
Shrimp & Gri”ed Chickcn, Cucumbers, Cl’xerrg T omatoes, [Hard Boilcc{ E_ggs, Fresh Spinach
Warm Sesame [French Dressing
Smoked Salmon & White Fish Platter 14.95
Sliced T omato, Red Onions, Cucumbers, (ream Cheese

ENTREES & PASTA

Crepes Ala Rein 12.95
Cl‘wicken & SPinach Fi”ing, Ho”andaise Sauce, Kice Me&lcg

Salmon Katrina 14.95

Fcnnc, AsParagus, Vodka, Cream, T omato, D[”

Butternut Squash Tortellacci 13.95
Sage Brown Butter Sauce

Shrimp Scampi 14.95

Mexican GUI]C SHrimP, Flum T omatoes, Garlic, Basil, Capcrs, Olivcs Linguini
HEALTHY INSPIRATIONS

Poached Salmon 15.95
Champagnc Dill Sauce, \/cgctablc, Kice Mcdlcy

Pistachio Tilapia 14.95
Marinara Sauce, Barlcg Mcc”cg

Asian Diver Seared Scallops 16.95
Asparagus, Shitakc Mushroom, Red Fcppcr, Ohnions, Barlcg Mccﬂcg

Pan Seared Chicken 13.95

Roasted Pears, ( ranberries, Cclcrg, Smokcc{ Mozzarella, Madeira Chicken Jus, Barlcg Mcdlcy



EGGS

Farm Frcsh Eggs Madc to Ordcr. Scrvcd with Homc Frics & Toast.

Eggs Benedict 11.95
FPoached E_ggs, E_nglish Muffin, Canadian Bacon, [ollandaise Sauce

Vegetable Frittata 10.95
Spinach, Broccoli, Onions, Mushrooms, F’cppcrs, T omatoes, Mozzarc”a Chccsc

Denver Omelet 11.95
Fcppcrs Onions, Bacon, Ham, SWiss

Crab Cake Benedict 14.95
FPoached Eggs, Mini Crab Cake, ﬁnglish Muffin, [Hollandaise Sauce

Meat Lovers Omelet 11.95
Sausagc, Bacon, [Fam, Swiss Cheese

Two Eggs Any Style 8.95
(Choice of T oast

Seafood Frittata 12.95
Shrimp, (rabmeat, /—\sparagus, Mozzarella Cheese, Marinara

Chef’s Breakfast Choice 11.95
Fancakes, E_ggs, Bacon or Sausage

3 Egg Omelet 9.95
Choice of Cheese, Mushrooms, Peppers, [am, Onions

OFF THE GRIDDLE

Breakfast Quesadillas 10.95
]:lour Torti”a, Scramble& Eggs, Monterey & Cl’xecic{ar Cheese, Fico De Ga”o, Sour Cream

French Toast 8.95
Challah Bread, Maple Syrup

Regular Pancakes 8.95
Three Golden Brown Fancakes, Maple Sgrup

Strawberry French Toast 9.95
(Challah Bread, Almond Cream Cheese ]:i”fng, Strawberrg Sauce

Blueberry, Strawberry, or Chocolate Chip Pancakes 9.50
Butter, Maple Sgrup

Almond French Toast 9.50
(Challah Bread, Almond Cream Cheese Ff“ing

CHILDREN’S MENU

Scrambled Eggs 6.95

Short Stack 6.95

French Toast 6.95

SIDES
French Fries 2.50 Bacon 2.25 2.25
Home Fries  2.00 Fruit & Pastry Table 6.50 Short Stack Side 4.95

*Gratuities will be added to parties of six (6) or more. There is also a $3.00 Plate Sharing Fee



