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CHICKEN WALDORE SALAD #
Red leaf lettuce, apple, grapes, walnuts

ANTIPASTI
Cured italian ham, prosciutto, salami,
parmigiano reggiano, crostini

MARYLAND STYLE
KE
Tomate cucumber salad,
creamy old bay sauce

CreEAMY WILD MUSHROOM Soup #
Chives, white truffle oil

(’/()‘Jelf?‘d—.,; i
Bakep FRENcH ONiON Soup
Gruyere, herb crouton

CAESAR SALAD Y
Chopped romaine, garlic croutons, parmesan

SHRIMP COCKTAIL #8
Horseradish cockrail sauce, marie-rose sauce

ESCARGOTS A LA BOURGUIGNONNE
Garlic parsley butter

SEASONAL FrRUIT MEDLEY #8V
A selection of hand cut fruits

Diersiciern ,(_/f/eé’ﬁf{z'(/wd- Served with scasonal vegetables, and your choice of baked potato, mashed potatocs, or rice

WHOLE MAINE LoBsTER #
Broiled, grilled, or steamed lobster, with
drawn butter or fresh garlic herb bueer $2

4 hactose fice V' vegetarian [

(7 no sugar added
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FisH, SEaFoOD & MasH

Battered fish fillet, sea scallops, shrimp,
mint peas, mashed potatoes, rémoulade

CHICKEN MARSALA
Chicken scaloppini, marsala mushroom sauce,
buttery mashed potatoes, fresh vegetables
SLow RoasTeEp PrRIME Rip
Potato croquette, romanesco broccoli,
horseradish au jus
K CHop &
, snow peas, black sesame seeds
NTA & FETa CHEESE YV

illed vegetables, olive oil, balsamic vinaigrette

¢ ‘/::’-J(.J cogd

HorserADISH CRUSTED SALMON*
(:(‘Jl‘l‘} root i!l\i'k:('. SNOow P(‘RS, gl‘:lpl’ tomatoes,
lemon beurre blanc

ROASTED CHICKEN BREAST #
Thyme jus

5 : *
INEW YORK STRIP STEAK
Herb butter or green peppercorn sauce

SPAGHETTI BOLOGNESE

Beef ragofit, roasted garlic, san marzano tomatoes,

pecorino romano, basil

CHops GRILLE FiLeT Micnon® #
Roasted beef tenderloin, with
your selection of sauce $16.95 1

dded VAT may

*Consuming raw <ol as may i
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WarM HazeLNuUT CHOCOLATE CAKE

Hot fudge, whipped cream
Key LivE PIg

Brown butter graham cracker crust

PEAR BLUEBERRY COBBLER #(7)
Vanilla ice cream
No sugar added

c:ém’d«z'c«,[‘:l
CREME BRULEE #
Vanilla custard, caramelized sugar

AppLE PIE A La MODE

Vanilla ice cream

RovaL CHEESECAKE
Strawberry topping

RovaL CHocoLATE CAKE
Chocolate fudge

ARTISAN CHEESE PLATE
Fig and date compote, dried fruit bread

IcE CREAM
Vanilla, strawberry, chocolate
No sugar added ice cream is available upon request

SURF & TURE® #
Maine lobster tail, and roasted filer mignon,

h your selection of sauce $34.95
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