Servied After 4prwsSwndays Ipm

Includec choice of two cide itemsg unlece otherwige ctated:
baked potato, garlic mached potato, icland rice, French fries, vegetable
du jour, fried green tomatoeg, side galad, coleglaw or apple cauce.
Add ¢1.50 for Loaded baked potato.

CARIBBEAN CHICKEN (£16) = Two bonelese chicken breacte grilled in a
mango vinaigrette, gserved with cautéed pineapple in a coconut orange
reduction, topped with toacted almonde. Accompanied by our icland rice
and the vegetable du jour.

FILET MIGNON (¢26) - Tender juicy. ten ounce filet cooked to your
preference. Topped with an Onion nest.

PRIME RIB (¢21) - 14 ounce clow roagted prime rib cooked to your
liking and cerved with Au jue. Accompanied by a crab filled potato
pancake and luccioue hollandaise sauce.

CHICKEN IMPERIAL (¢21) - Two bonelege chicken breagte baked with erab
imperial and a creamy Chegcapeake cauce.

CRAB CAKEC (¢27) - Two frech jumbo lump crab cakeg broiled or fried to
perfection.

TOURNEDOS CHECAPEAKE (¢30) -Two five ounce filet mignon
medalliong grilled to your liking and topped with crab imperial and
two jumbo gulf chrimp.

CRAB IMPERIAL ($22) = Jumbo lump crab mixture ceaconed to perfection
baked with a ereamy Chegapeake cauce.

COCO-BONGO CHRIMP (¢19) - Eight butterflied gulf chrimp rolled in
coconut milk and pineapple juice, Togsed with Japanege bread erumbe and
chredded coconut. Deep fried to perfection, served with a ragpberry coulis.

CTUFFED FLOUNDER (¢17) - Qeven ounce flounder filet baked with our
famoug crab imperial.

Add to any entree for an additional charge: Coco bongo chrimp $5, Crab
Cake ¢9, Crab imperial $7, Muchroome and Onionge $2.

MANGO CRAB EXPLOCION (¢29) - Twelve ounce jumbo lump crab cake,
ctuffed with erab imperial and chef's gpecial gpice blend. Complimented
by a blue lump cream cauce, igland rice and jumbo gulf chrimp.
Wine Recommendation: Campanile, Pinot Grigio - A cilky well-balanced
wine with hinte of pineapple and grapefruit with a erigp finigh.

NAPOLI CALMON (¢20) - Eight ounce frech Atlantic calmon grilled to
perfection and laid atop frech baby greens. Complimented by smoked
frech mozzarella, garden tomato clicee, and frizzled onione. Drizzled with
a baleamic vinegar reduction.

Wine Recommendation: Infamoue Googe, Sauvignon Blanc - A vibrant
wine ctyle with a zeety crigp acid and lively palate of googeberry and
apple flavore, with hinte of green melon

CHICKEN ROULADE (¢18) - Tender chicken breact rolled with epinach and
parmesan baked to perfection. Qerved with igland rice and grilled agparagus.
Complimented by a pesto cream cauce.

Wine Recommendation: Chateau Cte.Michelle, Riecling - Fruity, delicious
and off-dry, thic Riegling goec great with food or etande alone ag the per-
foct "cocktail wine."

CRAB CAKE (¢16) - Frech lump crab cake fried or broiled to perfection.
Cerved with the vegetable du jour.

BEEF TIPC (¢14) - Tender biteg of filet mignon cautéed with peppere and
oniong in a port wine muchroom reduction. Complimented by garlic
maghed potatoes.

FICH & CHIPC (£12) - Beer Battered cod filet lightly fried and cerved
with french friee and cole claw.

CQIRACHA LOBSTER MACARONI W/CHEECE ($13) - Homemade baked
macaroni and cheece loaded with three cheecec and tender lobeter meat.
Drizzled with a Qiracha aioli. Qerved with a cide calad.



