
Please Choose a Salad or Entrée

Salads
 SANTA FE CHICKEN CAESAR
Chopped hearts of romaine, shaved Manchego, 
and green chili-brioche croutons tossed in New 
Mexico red chili caesar dressing

CHARBROILED CHICKEN COBB∂

Organic baby lettuce, charbroiled chicken, 
chopped bacon, sliced egg, tomato, roasted 
peppers, gorgonzola, and lemon-dijon 
vinaigrette 

BABY SPINACH BLEU
Baby spinach and frisée tossed with gorgonzola 
bleu cheese, candied walnuts, black beans, 
roasted corn, tomato, and a warm bacon-cider 
vinaigrette, topped with crispy onion threads 
and grilled filet mignon

Sandwiches and Entrées
LEMON-HERB CHICKEN∂

Marinated, grilled chicken breast topped with 
Maître d' butter over herb risotto with baby 
glazed carrots and pancetta

PAN SEARED SEA SCALLOPS∂

Seared sea scallops drizzled with peppercorn 
pesto sauce over lemon scented risotto and 
wilted spinach

BASIL PESTO PENNE
Sautéed with artichokes, roasted peppers, 
spinach, white beans, and kalamata olives, 
topped with parmesan

MARYLAND CRAB CAKE SANDWICH
Classic Chesapeake recipe, served on a toasted 
kaiser with lettuce, tomato, onion, and 
housemade tartar, served with side house salad 
or seasonal fresh fruit

SALMON CLUB
Grilled salmon fillet with housemade tartar, 
bacon, lettuce, tomato, and onion on 
toasted focaccia, served with side house salad or 
seasonal fresh fruit
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