

She Crab Soup

Classic she crab soup topped with sherry…6.99


~ Entrees ~

Thai Crab Cakes
Two panko encrusted, lightly seared lump crab cakes topped with a cucumber

salad and Thai sweet chili sauce, served with coconut red pepper risotto and

sautéed vegetables…19.99
Suggested Wine:  Chasing Venus Sauvignon Blanc or Boarding Pass Shiraz
Lemon Pepper Chicken
Marinated airline chicken breast topped with a light lemon cream sauce, served

with roasted red potatoes and green beans…18.99
Suggested Wine:  Alexander Valley Chardonnay or MacMurray Pinot Noir
Chicken Positano

Tender chicken breast lightly breaded with panko breadcrumbs and parmesan, 

pan seared, served over angel hair pasta, tossed with pesto cream, served

with green beans, sliced tomatoes and mozzarella....18.99
Suggested Wine:  Santi “Sortesele” Pinot Grigio or Hess Allomi Cabernet Sauvignon
Asian Shrimp & Pasta

Five marinated shrimp sautéed with shiitake mushrooms, snap peas, carrots &
spinach, tossed with a spicy ponzu sauce served over whole wheat pasta... 19.99

Suggested Wine:  Irony Cabernet or Irony Chardonnay
~ Entrees (continued) ~

Grilled Scottish Salmon

Fresh Atlantic salmon lightly rubbed with chili, topped with caramelized berry
sauce served with corn flan and asparagus…21.99

Suggested Wine:  Chateau St. Jean Merlot or Chasing Venus Sauvignon Blanc
Filet Oscar
Grilled filet mignon topped with lump crab meat, asparagus and béarnaise sauce.  Served with roasted red potatoes and sautéed green beans…26.99

Suggested Wine:  Hess Allomi Cabernet Sauvignon or Irony Chardonnay
Trout Almandine
Farm raised in Andrews, North Carolina, our trout is butterflied, pan seared and

topped with lemon brown butter sauce, toasted almonds, served with corn

flan and sautéed green beans…18.99
Suggested Wine:   Alexander Valley Chardonnay or MacMurray Pinot Noir
Pasta Primavera
Fresh seasonal vegetables lightly sautéed in olive oil, tossed with fettuccini,
topped with a light, creamy fresh tomato sauce…14.99 

Add Shrimp (1.50/each)



Add Chicken…4.99
Suggested Wine:  Santi “Sortesele” Pinot Grigio or Chateau St. Jean Merlot
Parties of 6 or more will have a 20% surcharge added.
Lobster Cigars


Lobster meat with green onion cream cheese wrapped in a crispy golden brown spring roll served with apricot-ginger sauce…10.99





Tuna Tower


Avocado, tomato, cucumber & seaweed salad topped with sesame-seared tuna, served with a ginger dressing and wasabi…8.99





Scallion Pancake


Classic savory pancake with Asian dipping sauce…4.99














Spring Pea Ravioli


With ricotta cheese and mint, served with a parmesan cream sauce…7.99








Calamari


Cornmeal and black pepper crusted calamari with lemon chive aioli or spicy cocktail sauce…8.99








Black Eyed Pea Cakes


Black eyed pea cakes are seared and topped with a 7 pepper jelly & goat cheese…7.99








~ Appetizers ~








~ Salads ~


House Salad


Mixed greens with cucumbers, tomatoes and red onion…3.99





Caesar Salad


Romaine lettuce tossed with Caesar dressing topped with croutons and


shaved asiago cheese…4.99





Guy’s Salad


Bibb lettuce with pink grapefruit sections, red onion and gorgonzola crumbles topped with honey poppy seed dressing... 6.99








 (We offer house made herb balsamic vinaigrette; honey poppy seed, blue cheese and ginger sesame dressings)
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