Main Gourses

Available Monday Saturday 4:30 10:00 and all day Sunday 11:00 9:00
Main Courses include a cup of soup or mixed greens salad, with a roll and butter
Substitute a tossed Caesar salad: .50

Crab Cakes

Two crab cakes served with your choice of two sides,
with tartar or cocktail sauce on the side

Roasted Maple Salmon
Marinated in brown sugar, pan roasted and topped with
maple butter, served with your choice of two sides

Grilled Fish

Choose om: Simply Grilled with salt, pepper, and lemon
Honey Siracha Glaze or Blackened
Served with your choice of two sides

Coconut Shrimp
Coconut battered and panko breaded shrimp with apricot
horseradish sauce, served with French ies and cole slaw

Shrimp Bosciola
Saut@ed shrimp with mushrooms, sun-dried tomatoes, and baby spinach
in a Marsala wine sauce, with gemelli pasta
Substitute chicken: 12.99

New Orleans Pasta
Shrimp, sausage, and chicken with penne pasta,
tossed in a spicy cayenne cream sauce

Chicken Parmesan and Spaghetti
Boneless breast of chicken, breaded and topped with
plum tomato sauce, provolone and mozzarella cheese

Panko Chicken

Boneless chicken breast marinated in buttermilk and hot sauce, panko breaded and
served with mashed potatoes, sautfed spinach with bacon, and izzled onions

Grilled Chicken

Grilled chicken breast brushed with house-made barbeque, bourbon,
or raspberry sauce, served with your choice of two sides

Flat Iron Steak

100z atiron, available blackened, smothered with onions and mushrooms,
or topped with blue cheese, served with your choice of two sides

SIDES: Roasted Potatoes, French Fries, Mashed Potatoes,
Applesauce, Cole Slaw, and the chef s Vegetable Selection of the Day.

Consuming raw or undercooked meats, poultry, seafood, shell sh, or eggs may increase your risk of foodborne illness.





