SOUPS

Soup of thg Pay 5

Buttgrnut Squash Bisque 6

Smoked Shrimp Canngllini 7

Salads

Garden Salad with Housg Vinaigrette 4

Cagsar dalad in a Parmgsan Basket 9
«dd Grilled Chicken Breast 13
1dd Steamed Gulf Shrimp 15

Classic Wedgge of legberg Salad 6
With tomatogs, bacon bits & choicg of dregssing

Fig Salad 11
Baby arugula tossed with a grapefruit vinaigrette & surrounded by fresh
figs, vanilla glazed pecans, maytag blug chegse & toasted fenngl crisps

BLT Salad 10
@rilled romaing, tomatogs & applegwood bacon with black pgpper dressing

Wutumn dalad 9
Freshly mixed greens topped with roasted beets, grilled sweget potatogs, sliced apples,
toasted almonds & goat chegseg. Served with Washington applg vinaigrette

Wppetizers
Blug Crab Fingers 12

Blug crab fingers lightly dusted with cornmeal, then deep fried to a golden brown.
Served with a tangy cocktail sauce

Baked Brig gn Croute 12
Soft fregneh brig surrounded by delicate puff pastry and baked until crisp & flaky.
Sgrved with wild berry preserves

Poached Blug Mussels 12
A bowljul of farm raised blug mussgls simmered in a tomato saffron broth,
tossed with fregshly echopped parslgy & parmigiano-reggiano cheegse

Waldgn Club Crab Cakes 13

A pair of jumbo lump crab cakes gently sauté¢ed. Served with a Cajun
rgmouladg saucg & cucumber salad
lsamb Skgwers 15

Chunks of lamb tendgrloin, erisp bell pgppers, red onions & button mushrooms,
marinated in a sgsamg mint saucg. derved with warm spinach & feta chegse

Wsian Prigd Chicken Tenders 10

Tender strips of chicken, lightly fried & tossed in a sweet ginger sauce.
Sgrved with a spicy asian slaw

Sandwichgs

Robe Beef Burger 14
Half pound certified Robg begf, grilled to order & sgrved on a soft Raiser roll
with sliced tomatogs, shaved onion, frgsh romaing Igttuce & a erisp pickle

Philly Cheegsesteak Wrap 12
Piced filgt mignon soaked in worehgstershirg saucg, sautged with forgst mushrooms, shaved
onion & sliced green pepper. Topped with aged swiss cheggse & rolled in a flour tortilla

Negw Orlgans stylg Muffulgtta 14

Slicgd ggnoa salami, smoked cured ham, Italian mortadglla, provolong chegse
& olivg tapgnadg. Sgrved on toasted Italian loaf bread.

Cheddar Trio Qugsadilla 10

A ggngrous layger of smoked, mild yellow & gxtra sharp whitg chgddar cheggses
topped with housg madg pico dg gallo and folded in a flour tortilla

ddd Chicken 13
Creolg Chickegn Wrap 10

Tendgr breast of chicken dipped in eregole spicgs, sgared on cast iron & rolled in a floar
tortilla with chopped romaing lgttucg, applgwood smoked bacon,
ving ripgnegd tomatogs, shaved regd onion, and maytag blug chegse.



entreges

Begef Bourguignonng 26
Slicegd filgt mignon saut¢ed with wild mushrooms, shaved onions & green
pepperecorn. Tossed with burgundy wing & a light cregam saucg. Served
ovgr fettucing pasta

Sake Marinated {dhi Tuna 28
Fresh ahi tuna dipped in a sake & garlic marinadg then sgsamg crusted & flash
sgargd. fJecompanigd with shrimp fried ricg & a ginger wasabi vinaigrette

Petit Filet 28
For the lighter appetite

[talian Stylg Shrimp & Grits 24
Jumbo gulf shrimp saut¢ed with proseiutto, frgsh tomatogs & capgrs. Served
atop parmgsan polgnta cakegs & poolgd with a ergamy basil alfredo

Stuffed Chickegn Praling 22
Tender chicken scallopini filled with basmati rice, toasted pecans, wild
mushrooms, drigd cranberrigs & goat chegse. Pan sgared & segrved with
a caramgl applg praling glazg

Muscovy Puck 33
Maplg Igaf farms duek breast dusted with ground fennel & pan segared.
Served with citrus herb mashed potatogs & a blackberry horsegradish

o¢a Bass Oscar 33
@rilled Chilgan s¢a bass topped with blug crab meat, roasted asparagus
& finished with a classic b¢arnaisg saucg

€spresso Filet 33
8 oz. filet mignon rubbed with ground pegppercorns & gspresso. Served atop
winter squash ratatouillg & laced with cinnamon bordglaise

Pork Osso Bueco 27
14 oz. pork shank rubbgd with a sweet & spicy ancho glazg. Served with a
wild mushroom risotto & fresh grgmolata

Maple Glazed Salmon 26
Baked (tlantic salmon brushed with a southegrn maplg glazg. derved with
a port wing bugrrg rougg

€ggplant Parmgsan 22
Fresh gggplant crusted in parmesan bread ecrumbs. Lightly sautéed & topped
with a chianti marinara

Veal Paillard 28
lsightly sgaregd veal cutlgt lagered with frgsh tomatogs, shaved fenngl, capers
& drizzled with whitg trufflg oil

Fresh Feature Market Price
Our daily feature, ¢lggantly pregpared by our talgnted culinary staff



