
RESTAURANT WEEK DINNER     THREE COURSES $40.00 

APPETIZERS  (choose one)

New England Clam Chowder                     Charleston She Crab Soup     

 Gazpacho with Cilantro Cream and Crispy Tortilla Garnish 

Broiled Oysters (5) with Garlic Butter and Parmesan 

Cucumber, Watermelon Salad Feta Cheese, Toasted Pumpkin Seeds, Minted Lime Vinaigrette 

Organic Mixed Greens Salad  Strawberries, Mandarin Oranges, Grape Tomatoes, Persian Cucumbers, Candied Pecans, Balsamic Vinaigrette 

Spanish Style Sauteed Shrimp Garlic, Chopped Tomatoes, Lemon, Olive Oil, Paprika, Red Pepper Flakes, Grilled Garlic Bread 

ENTRÉES (choose one)

Chesapeake Crab Cakes Old Bay Remoulade, Grilled Asparagus, Marinated Tomatoes-Cucumbers, Au Gratin Potato Cake 

(Onion Soup) Grilled Meat Loaf Melted Fontina Cheese, French Onion Soup Broth, Roasted Fingerling Potatoes, Garlic Bread 

Penne Pasta with Sauteed Shrimp, Andouille Sausage Cajun Cream Sauce 

Maine Lobster Roll Maine Lobster, Light Mayo, Lemon and Fresh Dill, Side Cole Slaw. Choice of Fries, Mixed Greens Salad or Vegetables 

Seafood Linguine Pasta Shrimp, Mussels, Calamari, Chopped Tomatoes, White Wine Garlic Butter Sauce 

 Chicken Limone Sauteed Chicken Breast, White Wine Lemon Butter Sauce, Au Gratin Potatoes, Grilled Asparagus 

Sauteed Rainbow Trout  Mediterranean Orzo Pasta, Tomato Cream Sauce, Grilled Asparagus, Marinated Tomatoes, Cucumbers, Calamata Olives 

Garlic Spinach Ravioli Cremini Mushrooms, Tomato Cream Sauce, Parmesan, Balsamic Glaze 

DESSERT (choose one)

Cappuccino Pie Homemade Coffee Ice Cream in an Oreo Cookie Crust with Chocolate Sauce, Whipped Cream and Strawberries 

Smores Ice Cream Cake Chocolate Ice Cream, Reece’s P-Nut Butter, Marshmallows in Graham Cracker Crust 

      Key Lime Pie Strawberry Puree and Fresh Berries 

     Homemade Ice Creams Black Raspberry Chocolate Chip, Dream Sycle, Mint Chocolate Chip 



 

 

                                        

 
RESTAURANT WEEK LUNCH           TWO COURSES $25.00 

Pick an Appetizer or Dessert and an Entree 

APPETIZERS  (choose one) 

New England Clam Chowder                     Charleston She Crab Soup      

 Gazpacho with Cilantro Cream and Crispy Tortilla Garnish 

Corn and Red Pepper Hush Puppies Blackened Ranch Dip 

Cucumber, Watermelon Salad   

Organic Mixed Greens Salad  Strawberries, Mandarin Oranges, Grape Tomatoes, Persian Cucumbers, Candied Pecans, Balsamic Vinaigrette 

ENTRÉES (choose one) 

Crab Cake Sandwich Brioche Bun, Old Bay Remoulade, Fries or Mixed Greens Salad 

Penne Pasta with Sauteed Shrimp, Andouille Sausage in a Cajun Cream Sauce 

Steak Burger 3oz Smash Burger, American Cheese, Grilled Brisket, Lettuce, Tomatoes, Pickle, Roasted Red Onions, Chipotle Cream 

Shrimp Roll Shrimp Salad on a New England Style Bun with Dill, Lettuce, Sliced Tomatoes. Fries or Mixed Greens 

Greek Shrimp Salad Romaine and Ice Burg Blend, Creamy Italian Dressing, Feta Cheese, Calamatta Olives, Persian Cucumbers, Tomatoes 

SAUTEED MUSSELS with Grilled Garlic Bread White Wine Lemon Butter Sauce 

Mango Grilled Chicken Salad   

DESSERT (choose one) 

Smores Ice Cream Cake Chocolate Ice Cream, Reece’s P-Nut Butter, Marshmallows, Graham Cracker Crust 

            Key Lime Pie Strawberry Puree and Fresh Berries 

                                      Homemade Ice Creams Black raspberry Chocolate Chip, Dream Sycle, Mint Chocolate Chip 
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