
ELLE IMPERIAL
baked chicken topped with jumbo lump crab

imperial
$32

CHICKEN PICCATA
pan fried chicken cutlet in a lemon  & white

wine sauce with capers 
$22

CHICKEN MARSALA
sauteed in a delicate marsala wine sauce 

with mushrooms
$22

                                       

PASTA MARINARA
your choice of rigatoni, spaghetti or fettucine

$14
add MEATBALL +$3 add SAUSAGE +$3

RIGATONI VODKA with SAUSAGE
creamy vodka sauce with spinach, sun-dried

tomatoes & italian sausage
$18

LASAGNA
seasoned beef, ricotta, mozzarella, parmesan &

marinara piled high
$21

VOODOO PASTA
bell peppers & blackened chicken sauteed in a

cajun cream sauce tossed with rigatoni
$20

CASA PASTA
jumbo shrimp, julienne chicken & jumbo lump
crab meat sauteed in a rose sauce tossed with

fettucine
$30

CHICKEN PARMESAN
marinara, melted mozzarella, spaghetti

$20

SHRIMP SCAMPI
white wine garlic sauce, spaghetti

$22

                                         

Pasta
served with side salad & garlic bread

Colossal Crab Cakes
W  O  R  L  D   F  A  M  O  U  S 

SINGLE PLATTER
6 oz..............................$30
8 oz..............................$34

DOUBLE PLATTER
6 oz..............................$57
8 oz..............................$63

served with your choice of two sides

accompanied with lemon & cocktail or tartar

Entree

Sides

Bottled Beer

Wine

WHITE
 

PROSECCO, LA MARCA                                  $9/$40
napa valley, ca

PINOT GRIGIO, RUFFINO                             $9/$35                                   
veneto, italy

PINOT GRIGIO, CA MONTINI                     $40
trevinto, italy

SAUVIGNON BLANC, BRANCOTT             $10/$38
marlborough, new zealand

SAUVIGNON BLANC, KIM CRAWFORD   $12/$45
marlborough, new zealand

SAUVIGNON BLANC, CAKEBREAD            $50
napa valley, ca

CHARDONNAY, BUTTER                               $13/$50
napa, california

CHARDONNAY, SONOMA CUTRER          $12/$48
russian river valley, ca

CHARDONNAY, JORDAN                               $65
russian river valley, ca

ROSE, COPPOLA                                                $10/$38
central coast, ca

WHISPERING ANGEL                                      $48
provence, france
                                

RED
PINOT NOIR, JOEL GOTT                                  $13/$45
santa rita hills, ca

PINOT NOIR, COPPOLA                                     $10/$40
napa valley, ca

MERLOT, ST. FRANCIS                                        $10/$40
central coast, ca
MERLOT, JOSH                                                       $49                                   
hopland, ca
MALBEC, THE SHOW                                           $36
trevinto, italy
MALBEC, BROQUEL                                             $10/$38       medoza, chile
CABERNET, BR COHN                                         $12/$45
north coasst ca
CABERNET, DAOU                                                 $55
paso robles, ca
CABERNET, COPPOLA                                          $10/$40
central coast, ca
ZINFANDEL, ROSENBLUM                                 $48
alexander valley, ca
RED BLEND, ORIN SWIFT, THE PRISONER  $120
california            

MIXED VEGETABLES
ROASTED BABY CARROTS
SAUTEED SPINACH
COLE SLAW
SIDE GARDEN SALAD+3

MASHED POTATOES
FRENCH FRIES
MAC & CHEESE
PARMESAN RISOTTO
ROASTED POTATOES

a la carte $7

LIA TINI
deep eddy vodka, st germaine elderflower, 

fresh squeezed grapefruit
$10

GIGI 
titos, creme de cassis, fresh lemon

$9

WHISKEY SOUR
jack daniels, egg white, fresh lemon, simple

$11

HORSESHOE MARGARITA
herradura silver, agave nectar, fresh

lime, salt rim
$10

Signature Cocktails

IMPORT                   $5.25
HEINEKEN
HEINEKEN LIGHT
AMSTEL LIGHT
CORONA
CORONA PREMIER
MODELO ESPECIAL
                                      

Beverages
COKE PRODUCTS                               $3.50
coke, diet coke, sprite, ginger ale, lemonade, 
root beer, unsweetened iced tea
COFFEE                                                    $3.50
regular or decaf

FILET MIGNON
center cut, grilled to temperature

$35

NEW YORK STRIP AU POIVRE
peppercorn encrusted served with a dijon 

demi glaze
$32

BEEF SHORT RIBS
red wine demi glaze

$25
 

ATLANTIC SALMON
pan seared, grilled or blackened

$24

                                       

served with your choice of two sides

OLD FASHIONED
old forester bourbon, solerno, luxardo

 cherries, orange peel
$11

CRUSH
orange, grapefruit, citrus lemonade, acai

 blueberry
$10

ESPRESSO MARTINI
house recipe

$11

TEXAS MULE
tito’s, fresh lime, ginger beer

$10

HOT TEA                                               $3.50
SAN PELLIGRINO 500ml/L            $4/$6
ESPRESSO single or double               $3/$5

DOMESTIC                  $4.00
MILLER LITE
BUD LIGHT
YUENGLING
BUDWEISER
COOR'S LIGHT
NATURAL LIGHT
MICHELOB ULTRA
COOR'S ORIGINAL
TWISTED TEA                           

CRAFT                       $6.75
STONE IPA
BREWER'S ART RESURRECTION
LAGUNITAS IPA
FLYING DOG RAGING BITCH
UNION DUCKPIN IPA CAN
BLUE MOON
ANGRY ORCHARD CRISP APPLE
WHITE CLAW
           GRAPEFRUIT, LIME, BLACK CHERRY, PEACH                        

Beer on Tap

HOUSE WINE
BY CK MONDAVI                                                         $8
cabernet, merlot, pinot grigio, 
sauvignon blanc, chardonnay, moscato

DOMESTIC                                    $4.25
MICHELOB ULTRA
MILLER LITE
YUENGLING

IMPORT                                          $5.50
PERONI
GUINNESS 

CRAFT                                            $7.50
SAM ADAM'S SEASONAL
RAR NANTICOKE NECTAR
BLUE MOON
ANGRY ORCHARD CRISP APPLE
DOGFISH 60MIN
UNION DIVINE IPA
UNION THE GOAT ED REED IPA
TWISTED TEA




