(Entrees
Served After 4pm/Sundays 2pm

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

CARIBBEAN CHICKEN (£16) - Two bonelese chicken breacte grilled in a
mango vinaigrette, corved with cautéed pineapple in a coconut orange
reduction, topped with toacted almonds. 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.

DELMONICO (¢21) - Twelve ounce delmonico steak, grilled to your lik-
ing, complimented by progciuto ham and agparagusg filled ravioli and
garlic cream cauce.

CHICKEN IMPERIAL (¢21) - Two bonelese chicken breacte baked with crab
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 erab imperial and
two jumbo gulf chrimp.

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

COCO-BONGO CSHRIMP (¢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.

CEAFOOD PLATTER (¢23) - Flounder, gea gcallops, jumbo chrimp and a
three ounce mini erab cake. Your choice of broiled or fried.

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, Mugtroomg and Oniong $2.

ANNAPOLITAN ROCKFICH (¢23) - Eight ounce frech rockfich filet,
flawlecely broiled, Complimented by eweet mango and jumbo lump erab
meat, tocged in a light and flavorful eream cauce. Served with cauteed
epinach, muchroome and icland rice.

Wine Recommendation: Woodbridge, Mogcato

MANGO CRAB EXPLOCION (¢29) - Twelve ounce jumbo lump erab cake,
ctuffed with erab imperial and chef'e epecial epice blend. Complimented
by a blue lump cream cauce, igland rice and jumbo gulf chrimp.

Wine Recommendation: Campanile, Pino Grigio

TORTILLA CRUCTED TUNA (¢19) - Two cix ounce Ahi tuna cteake baked
with gpiey citrug tortilla crust. Qerved over a refreching cucumber tomato
calad and ig¢land rice. Finiched with a frech lime twist.
Wine Recommendation: Kendall Jackeon Chardonnay

PANKO CRUCTED COFTCHELL (¢21) - Jumbo coft chelle cructed in
Japanece bread erumbg and pan fried to perfection. Aecompanied by
frech field greeng and Qiracho Aioli. Cerved over flavorful cuccotach.
Wine Recommendation: 5 Riverg Pinot Noir

HERRINGTON CEAFOOD MEDLEY ($21) - Eight ounce frech Atlantic calmon
and cea gcallope blackened to perfection. Qerved over proceuitto ham and
agparagus filled ravioli. Complimented by a blue lump cream cauce.

Wine Recommendation: Monkey Bay, Cauvignon Blane

CRAB CAKE (416) - Frech lump crab cake fried or broiled to perfection.
Cerved with the vegetable du jour.

BACON WRAPPED CHRIMP ($13) - Two bacon wrapped qulf chrimp ckowerg
grilled in a honey mango bbq cauce. Served with cool cucumber galad.

COUTHWECT CHICKEN (£11) - Qix ounce bonelege chicken breagt baked
with fire roagted corn and tomato calea. Complimented by a couthwect
cream cauce and icland rice.

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

FICH & CHIPS (¢12) - Beer Battered cod filet lightly fried and cerved
with french frieg and cole claw.



