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gis Honse Antipasts
an accortment of ltalian cpecialties: procciutto
ham, calami, attichoke hearte, roacted red
peppete, hardboiled egg, olives, cheece, cundried
tomatoes - cerved on a bed of lettuce with a
baleamic vinaigrette
6.95- cervee one to two
%.O5 - cervee two to four

Maryland Crat Cakes
with gloucecter cauce

6.49

Roasted Seallops

ceallope wrapped in bacon cerved with our famoug
honey dijon cream cauce

7.95

Santeed Portatells YNushrooms

with plum tomatoeg, gatlic, wine and frech hetbe

£.99

Cajun Chicken Eites
w;fh ranch dreccing 4.99

French Onivn Sanp
cup 3.50 crock 4.50

Sony of the Aa
cup 2 ﬁQ fcrock 2.9

ot Seafood Antipasts

little neck clamg, chrimp, and cea gcallops gim-
meted in tich, epicy Mediterranean cauce of plum

tomatoes, capere, calamata oliveg,
gatlic and white wine

Appetizer - 10.95

P Baked Brie

cerved with garlic bruechetta and a cauce of plum

tomato, garlic and olive oil
O0.95 ~ 3 great one to chare

Fried YNozzarellan (Cheese
4-homemade breaded cheece cticke
cerved with marinara cauce

5.05

Fried Calamart

cerved with Marinara or Fra Diavilo Sauce

6.95

Shrimy Cocktail

jumbo chrimp gerved with a cocktail cauce

7.95

Little NMeck Clams
| dozen with drawn butter - €.99
2 dozen Sicilian ctyle with garlic bruschetta

% and drawn butter - 17.05

Satads

Caesar Salad
q crigp romaine lattuce, tosged in ite traditional
dreseing with croutong

cide - 3.50 - large 5.00

Tossed ggreen Satad

q frech celection of lettuce, fomato,
onion and cucumbere

gide - 3.50 - large 5.99

Warm Spinach Salad

with muchroome, bacon, hot olive ml and garlic baleamic droccing - 6.50

Sirloin Steak Salad
citloin steak with toacted walnute, caramelized oniong and blue cheege crumbleg
oh 3 bed of romaine lettuce with baleamic vinaigrette - 10.95

*Add grilled chicken to any ealad for 2.99

*Add 4 grilled chrimp to any calad for 4.99

Sorty, no ceparate checke for patties larger than 6 people.

%Chef' ¢ Recommendation

(.)A For Gatlic Lovere
g

~ e
:U: Heart Smart



Sandiviches and more
Crat Cake S andivich - with cajun Aioli and romaine lettuce served on a soft erugtini roll - 6.95

Deluxe %riﬂed Hﬂmﬁurger - a frech, half pound ground sirloin grilled to your tacte.
All burgete include lettuce, tomato and onion - 6.50
Add choice of cheddar, provolone, ewigg, mozzarella, blue cheage, bacon, cauteed mughroome
or onione - .50 ea.

G arden FEurger - corved with sauteed portabello mushroom, roasted red pepper - 7.95

Q)'nen Faced %ri(fe/( Sirloin Steak Sandivich - atender € oz. cteak grilled

and cerved on brucchetta with g cide of cour cream horeeradich cauce - 9.95

Chicken Parmesan S andivich - breaded and baked with marinara cauce fopped with
mozzarella cheece - 6.95

gritled Barpecne Chicken Sandivich - with BBQ cauce, cheddar cheece and
bacon - 6.95

c 4]nn Chicken S andivich - grilled with cajun seaconings, cliced and setved with blue
cheece and bacon - 6.95

Fried Haddvck S andivich - an € oz fillet, lightly coated with batter, served with
tartar cauce - 6.05

Euﬁﬂfﬂ ‘Stt%e Chicken Wing.s - cetved with blue cheece and celery
mild - medium - hot - gatlic ~ an order of 10 - 7.49

Fish N C /Liya.s - froch fried haddock, lightly floured, cerved with homemade french friee,
cole claw and tartar eauce - €.00

Fried Chicken ?aner.s - carved with BBQ) eauce - 6.50

All candwicheg come with choice of one regular cide:

Regular Sidec (1.25 ea.): homemade french fries; cole claw; vegetable of the day; potato of the day

Backet of our homemade french friee - 2.75 Backat of brew city friec - 2.90
Side of Vegetable - 2.99 Qauteed Spinach - 3.99
Qide of Potato - 2.09 Qauteed Onione - 2.99

Qauteed Muchroome - 2.99 Qauteed Onione & Muchroome - 2.99



From the Hen Honse

Stuffed Chicken vyith &Gonda
cerved with a three onion cream eauce with NY BOLD onione, challote, roacted garlic,
cteam brandy and tarragon - 13.95

Chicken Parmesan < . Marinated Lemon artic
bonelece chicken breact breaded and baked with AV Chicken
marinara cauce and mozzarella cheece cerved with . . L
epaghefti and marinara eauce - 12.05 grilled and foggp:d with penne pacta, olive oil
and ltalian parcley - 12.95

cgritled Chicken Breast wpith Cheese Ravioli

in a vodka cream cauce - 12.95

Chicken YNarsala
a bonelece breact of chicken served with a sauce of mareala wine, muchroome, natural drippinge
and finiched with eweet butter - 13.95

From the Pastnre
Featnring Onr YIEY \WWood Fritl

Chvice Sirloin Steak \Veal Tips Ricottn egnvcchi
a cpecial house cut lean and thick - € oz. getved with mughroome and cpinach, baked in a bagil,
with hetb butter - 14.95 vodka and fomato cream cauce topped with

mozzarella cheece - 17.05

ey
Santeed Beef Tips %
emothered with muchroome, onione and cauce of Eistro oFilet Wligmm - %ri(ﬁed
natural drippinge - 15.95 % 0z. tendetloin of beef cerved with 4 cauce of
portabello mushroome, natural drippinge, merlot
wine and finiched with eweet butter 21.95

Tnscan \Veal
cquteed medalliong of veal gerved with a cauce of
procciutto, eundried tomato, capere, lemon and rilled SFilet YNignon
natural drippinge - 17.95 € 0z., cerved with Maitre D” butter - 19.95
\Veal Parmesan critled Delmonico Steak
q tender cutlet breaded and baked with marinara corved with Maitre D’ butter
eauce, mozzarella cheege cerved with epaghetti and 12 0z. cut: 16.95
marinara eauce - 17.95 16 oz. cut: 15.05

\Veal WNarsala
cauteed medallione of veal cerved with g cauce of
mareala wine, natural drippinge and
muchroome - 17.05

T Can't Decide

2
% \Veal YNedallions & ‘Sﬁﬁm;o g‘;m‘f and Tur
sauteed and served with a sauce of mushroome, < 0z. grilled filet mignon with a lfO 0z. lobeter
artichoke hearfe, calamata olive, roacted red peppers,  tail carved with drawn butter - MARKET PRICE
roacted gatlic and natural drippinge - 19.95

Feast #71: gilled choice citloin cteak (our own gpecial houge cut) plug broiled chrimp and gea ceallops
in garlic lover’e butter - 15.95

Feast #z:grilled choice citloin cteak (our own epecial houge cut) plue beer battered & deop fried chrimp
and cea ccallope cerved with a choice of gloucester cauca, tartar cauce or cocktail cauca - 1€.95



FHlonr and \Pater
Jtalian YNeatpalls (2) or Jtalian Seveet Sansage cvith

choice of pacta: Linguine, Cappallini, penne, fettucini, bowtie pacta or rigatoni
with marinara cauce or Hot Tom cauce

10.95

randma A rena’s Penne Pasta
with @ muschroom, epinach, ricotta cheece, marinara
topped with chradded mozzarella cheece and baked
10.95

Fettuccini A l,fredo
homemade fettuccini togced in a rich cream cauce and
three cheecec (aciago, romano &

parmegan) - 10.95
Cheese Ravioli

pacta filled with ricotta cheece and cerved with
marinara - 10.95

*eritled Sirloin Steak ¢ Penne Pasta
thinly cliced citloin cteak, muchroome, metlot wine and
marinara gauce cetved over penne pacta - 15.95

Baked Lasagna
triple layer pacta filled with cweet [talian caucage,
ground beef, ricotta and mozzarella cheage and matinarg

11.95

Calamari and YNarinara Sance
over linguine - 12.95

Rigatoni Pasta
with grilled caucage, muchroome and roacted
ted peppete in 3 vodka cream cauce - 11.95

X Gicilian Bowy Tie Pasta
with frech bagil, epinach, plum fomafoeg,
romano parmegan cheece, gatlic and

olive oil - 10.95
Baked WMNanicotti

pacta chell filled with ricotta, parmacan and
romano cheecege, then baked with marinara
and mozzarella cheege - 11.95

Ricotta ?nocc/ﬁ
si

baked in a cweet bagil, vodka and tomato
cream topped with mozzarella cheege - 11.95

*6’4(2,ﬁomm Pasta
cquteed artichoke hearts, roasted red peppers,
baby cpinach, portabello mughroomg, lemon
juice, frach bagil tocced with linguine - 11.95

¥Ack for Heart Healthy Pacta - no cheage,
ealt or butter added.

Ocean Catch

Fresh Ocean Hﬂ/‘/‘ﬁ@é corved your way - 12.95
Shrimg -16.950 Sea Seallops-16.95
Shrimy # Scallops Combination -16.95

Chooge your favorite way to enjoy!
Broiled, Fried, Stuffed with Crab Meat Stuffing

2
% Scamyi

chrimp cauteed with roasted ted peppers,
muchroome, gatlic, lemon, white wine and fresh
hetbg - precented on a bed of linguine - 16.95

Seaford Fettnccini A lfredo
chrimp and ccallops fosced in a cream cauce
with three cheecee (aciago, romano &

parmecan) - 16.95
Alaskan King Crat Legs

One full pound cplit for eacy eating, cerved with
drawn butter and lemon - Market Price

Seafood VNarinara
chrimp, cea ceallope, little clame and calamari in our
marinara cuace over liguine - 15.95

OR for 1.50 more chooze...
* Almond Crusted - Baked

with an almond crugt topping.

® Zpman - With a cauce of epinach,
plum tomatoes, muchroomse and

frech cream

* INediterranean - Simmered

in a rich, spicy Mediterranean gauce of
plum fomatoeg, capere, calamata olivee,
gatlic and wine

Hot Seafoord Antipasts

little neck clame, shrimp, and cea scallope
simmered in tich, spicy Mediterranean cauce of plum
tomatoeg, capere, calamata olives, garlic and white wine

Appetizer - 10.95

Entree (cerved over thin epaghetti) - 1€.95

Lobster Tail

luxurioue 10 oz. tail broiled and cerved with

drawn butter - Markat Price

All menu entree¢ are accompanied with a choice of togsed calad, or a cup of coup of the day.
Add caecar ealad for just 75¢
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