APPETIZERS

LOBSTER & CRABMEAT
BISQUE CUP 39 / BOWL 5%

CLASSIC FRENCH
ONION SOUP CROCK 5

MARYLAND CRAB CAKES
ZESTY TARTAR SAUCE 10%°

PAN SEARED

SEA SCALLOPS
CHARDONNAY & LEMON
LOBSTER CREAM SAUCE;
SLICED ASPARAGUS, BELL
PEPPERS & SCALLIONS 124°

CRISPY FRIED CALAMARI
LEMON ZEST AIOLI 9°°

BRUSCHETTA

TOMATOES, CUCUMBERS,
ONIONS, FRESH BASIL,
ROASTED GARLIC, ROMANO
CHEESE, OREGANO
VINAIGRETTE, GRILLED
BAGUETTE, BALSAMIC SYRUP
DRIZZLE 7°°

SIDE SALADS

CHOPPED SALAD

FRESH OREGANO
VINAIGRETTE, BELL PEPPERS,
CUCUMBERS, TOMATOES,
CHOPPED EGG, BACON,

RED ONION, GORGONZOLA
CHEESE 57°

CLAssSIC CAESAR SALAD
LEMON, GARLIC & PARMESAN
DRESSING, HOMEMADE

CROUg@RS 5=

MACKENZIE SALAD
BLUSH DRESSING, MIXED
GREENS, HIRAM’S MACKENZIE
CREAMERY GOAT CHEESE,
RED ONION, FRESH BERRIES,
CANDIED WALNUTS 6°°

Bi1G SALADS

CHOPPED SALAD WITH

GRILLED CHICKEN BREAST
OREGANO VINAIGRETTE,
GORGONZOLA CHEESE,

BELL PEPPERS, CUCUMBERS,
TOMATOES, CHOPPED EGG,
BACON, RED ONION 12°9°

SEARED TENDERLOIN,

ROMAINE & BLUE CHEESE
SPICE RUBBED STEAK, GRILLED
ROMAINE, CAESAR DRESSING,
APPLE WOOD SMOKED BACON,
GORGONZOLA, TOMATOES,
ONION RING 159

DINNERS

SLOWLY BRAISED PoT

ROAST

RICH PAN GRAVY, HAND
MASHED POTATOES, ROASTED
CARROTS & ONIONS 17°°

ROAST TENDERLOIN

OF BEEF

BEARNAISE SAUCE, HAND
MASHED POTATOES, GREEN
BEANS 23°°

STEAK & SCAMPI

OUR SIGNATURE SCAMPIES

IN A CITRUS & CHARDONNAY
CREAM SAUCE WITH A
TENDERLOIN MEDALLION AND
HAND MASHED POTATOES 24°°

RIBEYE STEAK
BEARNAISE SAUCE, ROASTED
GARLIC BUTTER, HAND
MASHED POTATOES, STEAK
CUT ONION RING 279

HERB CRUSTED

LAMB RACK

CABERNET DEMI GLACE,
HAND MASHED POTATOES,
GREEN BEANS 26

FONTINELLA

CRUSTED TILAPIA
ARTICHOKE & CRAB
SPREAD, HERB AIOLI, FRESH
ASPARAGUS, WILD RICE
BLEND 199°

CEDAR PLANKED

SALMON

SWEET CORN & CHILE SALSA,
ROASTED BUTTERNUT
SQUASH WITH MAPLE
CINNAMON BUTTER 21°°

PAN SEARED SEA

SCALLOPS

GOLDEN CRUSTED SCALLOPS
ATOPLOBSTER, SWEET:CORN
& BACON RISOTTO WITH
ASPARAGUS & FRESH BASIL
VINAIGRETTE 26°°

ROASTED TURKEY

BREAST DINNER
SAVORY STUFFING,
CRANBERRY PRESERVES,
HOMEMADE MASHED
POTATOES & GRAVY 164°

LOBSTER CAMPANELLE
MAINE LOBSTER, ASPARAGUS,
GARLIC AND ROASTED
TOMATOES IN A SMOKED
GOUDA & LOBSTER CREAM
SAUCE WITH “BELLFLOWER”
SHAPERINOCOEEES 2/°°




