


 
 
 
 
 
 
 
 

 
 
 
 

�Fish Of The Moment with Sautéed Shrimp, Roasted Fall Vegetables and  
Butternut Squash Risotto  19 

¼ Maple Rub Chicken with Fall Roasted Vegetables and  
Roasted Red Skin Potatoes  14 

6 oz Petite Filet with a Red Wine Sauce, Imperial-Stuffed Mushrooms,  
Baked Potato, and Asparagus 27 

Veal Marsala ~ Sauteed Veal with Pasta in a  
Creamy Marsala Mushroom Sauce  18 

Maryland Crab Cake with a Tomato Beer Broth,  
Garlic Mashers and Asparagus  24 

Boneless Pork Chop Stuffed with Crabmeat and Spinach, served with  
Roasted Fall Vegetables  24 

Pan Roasted Duck Breast with Butternut Squash Risotto and  
Raspberry Sauce Drizzle  21 

Fresh Gnocchi Pasta with Roasted Butternut Squash and Spinach in a 
White Wine and Goat Cheese Sauce  14 

Seared Scallops with Sweet Potato Mash and Sautéed Spinach,  
Topped with a Crispy Pancetta 25 

8 oz Flat Iron Steak with a Brandy Blue Cheese Sauce, Roasted Red Skin 
Potatoes and Honey Glazed Carrots  18 

Chef’s Choice Vegetable Plate ~ With Entrée 6     As An Entrée  15 
 

~ We are happy to accommodate any special dietary needs ~ 
Plate Sharing Charge for Entrees $5  �  20% Gratuity for Parties of 6 or more 

Please, one check for parties of 8 or larger 
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SERVED TUESDAY THRU THURSDAY ~ 3 to 6 pm 

 ~ One Special Dinner Each Night for just $12.$12.$12.$12.
78787878 


