
Chefs Specials
 Most chef’s specials served with 2 sides, *some are not*

Buttery Lobster Pot.................$MKT
Sweet Lobster lightly sauteed with butter, served with rice & veggies 

 Bistro Meatloaf.................$20
Homemade meatloaf a top mashed potatoes, with crispy onion straws

and barbeque drizzle

Seafood Paella.................$26
Citrus Saffron rice with Andouille sausage and a medley of fresh seafood

 (Salmon, Mussels, Shrimp, Scallops & Clams) 

Greek Salmon .................$24
Grilled salmon topped with kalamata olives, tomatoes, spinach & feta 

 served with rice & veggies

Chicken Marsala................$23
Lightly sauteed chicken breast & mushrooms, topped with marsala sauce,

served with mashed potatoes & veggies 

 
Cajun Glazed Salmon & Shrimp.................$26

Grilled salmon topped with creole glazed shrimp, served with rice & veggies 

Broiled Homemade Crab Cakes.................$MKT
(2)Homemade Jumbo Lump Crab Cakes with creole sauce,

served with veggies & rice pilaf
  

Nashville Hot Chicken Sandwich................$15
 Hot Hot Hot fried chicken with our house sauce, served with fries,

 pickles & cole slaw  

Bacon Wrapped Scallops................$29
 Broiled Scallops served with rice, sauteed garlic, tomatoes, asparagus,

 fresh spinach & lemon butter cream sauce

Consuming undercooked seafood, poultry & beef may cause food bourne illness

Pot Roast.................$21
Slow Roasted Beef, tender mirepoix, a top mashed potatoes

and homemade gravy 

Margarita Chicken.................$24
Sauteed chicken breast topped with basil pesto, fresh mozzarella & tomatoes 

served with mashed potatoes & veggies  



Starters
Lobster Mac & Cheese................$15

Sweet Lobster lightly baked in our homemade mac & cheese 

Shrimp Fried Rice................$12
Our style shrimp fried rice with dried peppers, scallions & a fried egg 

Bang Bang Shrimp...............$9
Flash fried shrimp tossed in a homemade Asian sauce 

Pot Stickers...............$9
Pan seared pork dumplings with a sweet dipped soy 

Crab Stuffed Broiled Portobello...............$12
Our homemade crab stuffing broiled in a portobello cap 

   Angus Beef Sliders...............$10
Mini cheese burgers with our secret sauce, plus LTO!!!  

   Nashville Pickles ...............$8
Fried Pickles tossed in Nashville Sauce, served with ranch  

   

Grilled Basil & Garlic Shrimp...............$13
Jumbo shrimp over rice with a sweet basil pan sauce  

   

Sides
Mashed Potatoes, Penne, Fresh Vegetables, House Salad, Rice Pilaf,

Soup du jour, French Fries, Cole Slaw 

Cherry Almond Winter Cake 
Carrot Cake

Death By Chocolate
Tiramisu

Peanut Butter Cup Cheese Cake
Pecan Ball

New York Cheese Cake

Desserts
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