APPETIZERS
NACHOS

Tortilla chips topped with tomatoes, black olives,
jalapenos and cheddar cheese. Served with a side of salsa
and sour cream. $9.95 ADD: Chicken $5 or Beef $6.

VEGETABLE MEDLEY

SWEET POTATO FRIES
A basket of deep fried, hand-cut sweet potatoes
served with honey mustard sauce. $6.95

PORTUGUESE SAUSAGE

A Portuguese sausage cooked over Aguardiente
Baqaceira (Marc Brandy) in front of you in a ceramic
pig. Delicious “as is” or dipped in hot mustard. $9.95

Crispy deep-fried beans, cauliflower, broccoli, and
mushrooms served with ranch dressing. $8.50

CHICKEN WINGS

PORTABELLA MUSHROOMS
Sautéed in garlic wine sauce. $10.95

12 bone-in wings served with bleu cheese.
Flavors: Buffalo Style - Hot, Medium or Mild. BBQ,
Garlic Parmesan or Teriyaki. $11.95

STUFFED PORTABELLA MUSHROOM

CHISTORRA

Delicious mushroom stuffed with crabmeat and
topped with Mozzarella cheese. $13.95

USHROOMS
ONION RINGS

Spanish sausage with
mushrooms and shrimp with
a white wine sauce. $12.95

Beer Battered $6.95

FRENCH FRIES

MOZZARELLA STICKS

POUTINE

A basket of deep fried, hand-cut potatoes. $4.50

Served with marinara sauce. $5.95

A basket of deep fried, hand-cut potatoes smothered
with homemade gravy and a mix of mozzarella and
cheddar cheeses. $6.95

LITTLENECK CLAMS

FROM THE SEA

Atlantic littleneck clams steamed in a white wine
and herb sauce. $11.95

MUSSELS
Steamed mussels in a while wine and herb sauce. $11.95

MUSSELS IN HOT SAUCE

$11.95

SHRIMP IN GARLIC SAUCE
SHRIMP COCKTAIL $14.95
CALAMARI
Rings and tentacles of Calamari deep fried in a light, spicy rub
and served with marinara sauce or sweet pickle relish. $12.95

$11.95

SOUP DU JOUR
Cup $4.50 Bowl $6.50

FRENCH ONION SOUP

CREAMY SEAFOOD CHOWDER
$8.95

SOUP

$7.50

FRESH SALAD

HOUSE SALAD
A spring and romaine mix with tomatoes, onions,
red bell peppers, cucumber and homemade
croutons. Choice of dressing. $5.95

CAESAR SALAD
Romaine lettuce with black olives, tomatoes, homemade
croutons, Caesar dressing and parmesan cheese. Anchovies
available upon request. $9.95
ADD: Grilled Chicken $5, or Grilled Shrimp $7
ADD

SUMMER SALAD
Mixed greens with walnuts, fresh cranberries,
gorgonzola cheese and honey mustard
dressing. $10.95
ADD: Grilled Chicken $5, or Grilled Shrimp $7

ANTIPASTO

A romaine and spring mix with tomatoes, marinated mushrooms, onions,
black olives, cucumbers, marinated artichoke hearts, ham, salami and
provolone cheese. SMALL $10.95 LARGE $14.95

Entrees

All entrees are served with bread, salad, vegetable, and
choice of rice, baked potato, mashed potato or fries.

RIBEYE

COWBOY STEAK
A hearty bone-in Prime steak
charbroiled. A lot of steak for a BIG
appetite! $29.95

SURF & TURF FILET MIGNON
Served with shrimp and mushroom
sauce. $29.95

NEW YORK STRIP STEAK

A delicious charbroiled prime steak.
$23.95

VEAL PARMIGIANA
Breaded cutlets in marinara sauce
and topped with parmesan and
mozzarella cheeses and served over
pasta. $26.95

VEAL PICCATA
Veal medallions sautéed in a white
wine and capers sauce. $25.95

BEEF & VEAL

A juicy Prime steak charbroiled to
your liking. $25.95

PORK & CHICKEN
MEDALLIONS OF PORK LOIN

CHICKEN ITALIAN

Wrapped in bacon and topped with a
white wine garlic sauce. $22.95

Served with peppers, onions and
sausage and topped with a light
tomato sauce. $23.95

CHICKEN PARMAGIANA
PORK CHOPS
Two sizzling chops grilled
to perfection. $22.95

Breaded chicken breast in marinara
sauce topped with parmesan and
mozzarella cheeses and served over
pasta. $21.95

CHICKEN MARSALA

CHICKEN CANADIAN

Sautéed chicken breast with
mushrooms and marsala wine served
over pasta. $22.95

Served with bacon, corn and potato
sticks with a wine and heavy cream
sauce. $24.95

Entrees

All entrees are served with bread, salad, vegetable, and
choice of rice, baked potato, mashed potato or fries.

PAELLA VEGETARIAN

$18.95

PASTA PRIMAVERA

Sautéed mixed vegetable in a creamy alfredo
sauce served over linguine. $16.95
ADD: Chicken $5, Shrimp $7 or Scallops $9

FILLET OF TILAPIA

SEAFOOD

Broiled to perfection in a butter
sauce. $19.95

PAELLA A VALENCIANA

SEAFOOD TRIO
Shrimp, sea scallops and haddock
broiled in a light white wine and lemon
butter sauce. $25.95

Seafood combination of shrimp,
lobster, littlenecks, mussels, scallops,
sausage, pork and chicken served
with a saffron rice. $30.95

MARYLAND CRAB CAKES
Twin cake pan-seared and served
with a lemon herb aioli sauce. $24.95

BAKED STUFFED SHRIMP
Jumbo shrimp stuffed
with crabmeat and
topped with a white
wine and lemon butter
sauce. $27.95

PAELLA A MARINHEIRO
Seafood combination of shrimp, lobster,
littlenecks, mussels and scallops served
with a saffron rice. $29.95

SALMON

Charbroiled salmon filet topped with a
seafood sauce. $23.95

COSTA RICAN SAUTE
A delicious mix of clams, scallops, mussels,
shrimp, calamari and sea bass sautéed in
a light white wine and herb sauce
served over rice or pasta. $28.95

Lunch or Lighter Fair
All lunches are served with French fries, coleslaw or our dill potato
salad. ADD: Sweet Potato Fries for $2 or Onion Rings $3

BACON & BLEU BURGER

BURGERS

½ pound of charbroiled choice angus beef,
topped with crispy bacon, bleu cheese
crumbles, lettuce, tomatoes and sliced
onion. Served with pickle $11.95

ALL AMERICAN BURGER

½ pound of charbroiled choice angus beef,
topped with lettuce, tomato and onion on
a Kaiser roll. Served with pickle $9.95
ADD: Cheese $1 or Bacon $1

MEXICAN BURGER

CHEDDAR MUSHROOM BURGER

½ pound of choice angus beef topped with
sliced jalapenos, cheddar cheese, lettuce,
tomatoes and onions. Chipotle mayo on
the side. Served with pickle. $11.95

½ pound of choice angus beef topped with sliced
mushroom, cheddar cheese, Lettuce, tomato and
onions on Kaiser roll. Served with pickle. $11.95

VEGGIE BURGER

CHIPOTLE BLACK BEAN BURGER

¼ pound premium veggie burger topped
with lettuce, tomatoes and onions.
Served with pickle. $10.95

¼ pound premium chipotle black bean burger
topped with lettuce, tomatoes and onions.
Served with pickle. $10.95

SANDWICHES
RUEBEN

TURKEY CLUB

HONEY STUNG CHICKEN

BUFFALO CHICKEN WRAP

Our own baked corn beef cooked in beer
with sauerkraut, thousand island dressing
and swiss cheese on rye bread. $11.95

Four mixed pieces of delicious,
crispy honey-coated chicken. $12.95

PARMIGIANA SUBS
Topped with marinara sauce, parmesan
and mozzarella cheese on a French roll.
Chicken $9.95 Veal $13.95

HOT TURKEY SANDWICH
Fresh roasted turkey breast served with
homemade gravy over toast. $10.95

GRILLED CHEESE & HAM

$8.95

Fresh roasted turkey breast
served with bacon, lettuce, tomato
and mayo on toasted bread. $12.95

Crispy chicken tenders smothered in
Buffalo sauce wrapped in a tortilla shell
with lettuce, tomato, onion and ranch
dressing. $9.95

CAESER CHICKEN WRAP
Crispy chicken tenders wrapped in a
tortilla shell with lettuce, tomato,
onion, parmesan cheese and Caesar
dressing. $9.95

FISH SANDWICH
Beer battered sea bass filet on a
Kaiser roll with tarter sauce,
lettuce and tomato. $11.95

SHRIMP WRAP

Grilled shrimp wrapped in a
tortilla shell with lettuce, tomato,
parmesan cheese and Caesar
dressing. $13.95

BLT

Choice of bread with mayo. $8.95

CRAB CAKE ON ROLL

Pan-seared on Kaiser roll with
lettuce, tomato, onion served with
a lemon herb aioli sauce. $13.95

Kids Menu
Children 12 and under
All meals served with Apple sauce or French fries.

CHICKEN FINGERS
Chicken
CH strips served with

BBQ, ranch or honey mustard
sauce. $7.95

GRILLED CHEESE
Choice
CH of white or wheat bread
with American or Cheddar
cheese. $6.95

KIDS’ BURGER
¼
CHlb hamburger. $6.95
Add cheese $1

MAC N CHEESE
$6.95
CH

DESSERT
KEY LIME PIE $5
CH
NEW YORK STYLE

LEMON SORBET
SERVED IN ITS
“NATIVE SHELL” $6
GOURMET CHOCOLATE
CAKE $5

CHEESECAKE $5
CH

TIRAMISU $6
CH
CARROT CAKE $5
CH
TORTUFA
A delicious Italian frozen confection
CH
of vanilla, chocolate and marshmallow
with a cherry center, all collated in a
chocolate or vanilla shell. $6

BEVERAGES
FOUNTAIN DRINKS
Pepsi Products $2
CH
SARANAC SOFT DRINKS
Root Beer, Diet Root Beer,
DRINKS
Orange Crème, Ginger Beer or
Shirley Temple. $2.50
CH
BOYLAN SOFT DRINKS
Creamy Red or Regular Birch Beer,
CH
Grape or Cream Soda. $2.50

CAPT’N ELI’S SOFT DRINKS $2.50
Blueberry, Strawberry or Black Cherry
CH
TEA $2 COFFEE$2
S. PELLEGRINO $2.50
CH
Sparkling Natural Mineral Water
CH Hazelnut
LATTE Vanilla,
or Caramel
$6
CH
PERRIER WATER $2.50
CAPPUCCINO $5
Sparkling Natural Mineral Water
CH

CHCAP
ESPRESSO $3
CH

