Dinner

Served from 5:00 p.m. to 10:00 p.m.

Soups & Appetizers

Today's Soup $4.00 Blue Crab Bisque $6.00
Prepared daily by our Chefs. Lump crab in a Sherried cream broth.

Crab Quesadilla $12.00

Lump crab, spinach, onion and cheddar, grilled in a crispy garlic tortilla.

Tomato & Basil Bruschetta $6.50
Tomato, basil and parmesan baked on garlic crostini

Salads & Sandwiches

Caesar Salad $8.00
Crisp romaine tossed in parmesan and Caesar dressing.

With grilled chicken $9.50 With grilled shrimp $12.00

Cobb Salad $12.00
Shredded cabbage, iceberg lettuce and turkey tossed in a tangy herb dressing,
Topped with crumbled bleu cheese, egg, tomato, bacon, and avocado.

Grilled Salmon Salad $12.00
Grilled salmon seasoned with fennel,
served over a sweet tangy cucumber spinach salad.

Sesame Chicken Wrap $9.00
Sesame chicken salad, tomato, lettuce, and onion,
rolled in an herbed flour tortilla, served with kettle chips.

Grilled Shrimp Sliders $11.00
Large gulf shrimp, herb marinated and grilled.
Stuffed in our parmesan pastry rolls and served with pasta ribbons.

Sirloin & Cheddar $10.00
Thinly sliced seared sirloin with melted cheddar, stuffed in a toasted baguette.
Topped with chipotle mayonnaise and served with French fries.

The Burger $8.50
With sliced red onion, tomato, and lettuce on a Kaiser.
Served with French fries.

Additional Toppings Available .50 per item

Swiss Cheese ~ American Cheese = Cheddar Cheese
Sautéed Mushrooms Crisp Bacon Grilled Onions

Accompaniments

Greenery Salad $4.50 Onion Rings $4.00
French Fries $3.00 Garlic Mashed Potatoes $3.00

Some items can be prepared with vegetarian ingredients. Please inquire with your server.

Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk of foodborne illness, especially if you have certain medical conditions.
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Entrees

Filet Mignon
Grilled to order, topped with a caramelized onion marmalade.
Served over pommes frites and asparagus.

$32.00

New York Strip Steak
Smothered in a wild mushroom cabernet demi glaze,
Served with roasted garlic mashed potatoes and asparagus.

$30.00

Flat Iron Steak
Grilled to order, topped with a roasted garlic butter,
Served with garlic mashed potatoes and baby green beans.
$20.00

Rice Crusted Scallops
Seared golden brown, served in a peach scallop jus.
Served with lemon risotto and asparagus.

$19.00

Grilled Salmon
Seasoned and glazed in a citrus stone-ground mustard sauce,
Served on a bed of wilted spinach and wild mushrooms.
$21.00

Grouper Pané
Sautéed in garlic, shallots and white wine.
Served with an herbed risotto.
$23.00

Shellfish Provencal
Shrimp, scallops, lump crab sautéed with garlic, tomato,
Kalamatta olives, capers and spinach over fresh Gnocchi.
$23.00

New Pass Chicken
Sautéed chicken breast and baby vegetables in a rich cream sauce.
Served over bowtie pasta.
$20.00

Stir-Fry
Garden fresh vegetables stir-fried in a sweet soy marinade.
Served over fried crisp egg noodles.
$15.00
With Chicken $18.00 With Shrimp $19.00

Beverages
Coffee, Decaf, Hot Tea, Iced Tea or Hot Chocolate

Soft Drinks, Milk, or Low-fat Milk
$2.50

Children’s Menu also available.
Sorry, we cannot accept personal checks.
All checks include a 16% gratuity.
Prices are subject to change without notice.
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