STARTERS

GRILLED MARINATED ASPARAGUS - 3
PROSCUITTO HAM, FETA CHEESE CRUMBLES - BALSALMIC REDUCTION

JUMBO SHRIMP COCKTAI - 5

CRABMEAT COCKTAIL - 6
LOUIS DRESSING

HONEYDEW, CANTALOUPE, GRAPES - 3
LEMON POPPY SEED YOGURT, TOASTED COCONUT

BUFFALO STYLE CHICKEN WINGS - 3.50
CELERY, CARROTS, BLEU CHEESE CRUMBLES

SALADS

SEASONAL FRESH FRUITS - 4
COTTAGE CHEESE OR YOGURT

CLASSIC CAESAR - sML 2 1LRG 3
ROMAINE LETTUCE, AGED PARMESAN, GARLIC CROUTONS
"ADD GRILLED OR BLACKENED CHICKEN, SMOKED SALMON,
BBQ SHRIMP - 3

CHEF - 5 seAFooD 6
HONEY CURED HAM, ROAST TURKEY, SMOKED GOUDA, RED LEAF &
FRISEE LETTUCE, EGGS, BACON, TOMATO

BABY SPINACH - 4
MANDARIN ORANCES, CANDIED CASHEWS, CRAISINS, STRAWBERRIES
HOT BACON OR SWEET & SOUR DRESSING

SALADS TRIO - 4
TUNA, EGC AND CHICKEN SALADS, MIXED GREENS, GARDEN
VEGETABLES, TOASTED CROISSANT

ICEBURG WEDGE - 2
CARROT SHREDS, CUCUMBER, CHERRY TOMATO

* DRESSINGS: CAESAR, RANCH, BLEU CHEESE, BALSAMIC VINAIGRETTE,
CREAMY ITALIAN, HONEY MUSTARD




SANDWICHES

LUMP MEAT CRABCAKE - 7.50 4 OZ HEBREW Nﬁ'lgﬁ)NAL
TOASTED BRIOCHE BUN, MANCO HONEY HOTDOG - 2.
MAYONNAISE ADD SAUERKRAUT -.50

PHILLY CHEESESTEAK - 3 ROAST TURKEY WRAP - 3
BEEF OR CHICKEN TURKEY BREAST, LETUCE, TOMATO, ONION
ADD SAUTEED ONION, MUSHROOMS OR CRANBERRY MAYO
LETTUCE & TOMATO.. 1
REUBEN - 3.50

THE COUNT 4‘ CORNED BEEF, SWIS5 CHEESE, SALIERKRAUT
HONEY CURED HAM, ROAST TLIRKEY, THOUSAND ISLAND, MARBLED RYE
GRUYERE CHEESE ON VANILLA FRENCH
TOAST. HONEY OR MAPLE SYRUP GRILLED CHEESE & TOMATO - 1.75

| " ADD BACON OR HONEY CURED HAM-1
SMOKED SALMON “BLT” - 4.50
CURED BACON, BABY SPINACH, ROMA CORDON BLEU CHICKEN - 3.50
TOMATO, LEMON CAPER MAYO HAM, GRUYERE, CRANBERRRY SAUCE

TUNA MELT -3.50

GRILLED ENGLISH MUFFIN, TOMATO,
PROVOLONE, AVOCADO "WITH KETTLE CHIPS AND PICKLE

BURGERS

CHEESES - AMERICAN, SWISS, CHEDDAR. SMOKED GOUDA, BLEU CRUMBLES
-PLAIN - 4.50
-BACON, BBQ_SAUCE, GOUDA- 5.50

-PINEAPPLE, HAM, CHEDDAR- 5.50
-SHERRIED MUSHROOMS, CARAMELIZED ONION, SWISS - 5
-MARINARA, SALAMI, PROVOLONE- 5.50

WITH KETTLE CHIPS, PICKLE, LETTUCE & TOMATO

ENTREES

BROILED FILET MIGNON - 12
ONION RINCS, BRANDY MUSTARD DEMI-GLACE

BAKED FLOUNDER - 8
SAUTEED SPINACH & CRAB MEAT

GRILLED MARINATED CHICKEN BREAST - 6
ARTICHOKE HEARTS & TOMATOES

JUMBO FRIED SHRIMP - 6
COCKTAIL OR TARTAR SAUICE

LuMP CRABMEAT CAKE - 9

“ALL INCLUDE FRESH VEGETABLE AND STARCH OF THE DAY

SPINACH, BROCCOLI AVAILABLE DAILY * BAKED POTATO “ FRENCH FRIES - 1
COLE SLAW * SEASONAL FRUIT * COTTAGE CHEESE * CHUNKY APPLE SAUCE




SUNDAY BRUNCH

Available Sunday’s from 11 AM - 2 PM

Two Buttermilk Pancakes $2.75
Your Choice of Buttermilk or Blueberry.
Served with a side of Maple Syrup

All American Platter $4.75
Two Pancakes, Eggs Your Way and Choice of Meat

Sausage and Pepper Frittata $4.00
Chopped Italian Sausage with Peppers and Onions, Served Open Faced in an Egg Pillow

Eggs Benedict $4.00
Canadian Bacon, Poached Eggs and Hollandaise Sauce

“Shore Good” Omelet $5.00
Lump Crab Meat, Spinach and Diced Tomato

Western Omelet $4.00
Sausage, Ham, Peppers and Onions with Mixed Cheese

Three Cheese Omelet $4.00
Jack, Cheddar and American Cheese

Egg White Omelet $4.00
Cooked in Olive Oil with Spinach and Tomatoes

CHOICE OF BREAD SIDES

Cinnamon Raisin Sausage $1.75
English Muffin Bacon $1.75
Rye Hash Brown Potatoes $1.75
Wheat Canadian Bacon $1.75
White

DESSERTS _ DRINKS .
Frozen Yogurt $1.50 Coke, Diet Coke, Poweraide, Gingerale, Tonic
Ice Cream $1.00 Water, Soda Water, Mr.Pibb, Sprite, Lemonade,
Fresh Baked Cookies $1.00 ~ Assorted Hot Tea, Regular and Decaf Coffee,
Large Fruit Plate $2.50 Iced Tea, V-8, Low Sodium V-8, Orange Juice,

Cranberry Juice, Cappuccino,
Espresso, Latté




