Entrées

*seafood Tart
Chef's selection of fresh seafood and vegetables
baked on a light pastry crust . . . $12

Grilled Caluw Spiced Shrimp
Served with rice pLLm{ . $14

grilled salwmown
Fresmt% grilled maple bourbon-glazed salmon on o
ed of toasteol abmond pilaf . . . $16

*Lobster Raviol
Ravioll stuffeo with Atlantic lobster, parmesan ano mozzavella
n a vodka créme sauce . . . $14

cCrab cakes
Jumbo Lump erab served with sundiied tomato visotto and a lemon
basil pesto sauce . . . $1€

Eresh day Boat Scallops Du Jour
Jumbo scaLLops pre}smeo{ ln o t/u/wque and
creative way . . . £22

*seafood Chesapeake
A baked parmesan crusted wélange of Large shrimp and junbo Luump crab
prepared in a white wine and shallot cream sauce . . . $14

Steak Oscar
Chef selected, hand carved, and grilled to order.
Topped with crab and asparagus tn a hollandaise sauce
served with mashed potatoes . . . 418

The Bistro Sampler Platter
Lantb chops, crab cake and scallops du jour
served with mashed potatoes. . . 419

Swmothered Porterhouse Pork Chop
Grilled 14 0z chop covered with apples, raisins,
and caramelized onlons tn a clnnamon nutmeg sauce

served with mashed potatoes . . . $16

Lamb Chops
Tender seared crm»bewg and rosemary encrusted New Zealand
chops served with mashed potatoes . . . $1€

* Served with a House Salad

Please be advised that the consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of
food-borne illness. A gratuity of 18% will be added to all discounts and parties of 6 or more.



