Southwestern Chicken Egg Rolls

Marinated chicken, corn, black beans, and cilantro wrapped in a crispy shell and fried until golden

Served with an Avocado ranch dipping sauce.

Chicken Tenders

Crispy boneless chicken breast hand breaded and fried until golden and served with a Honey Dijon sauce.
Buffalo wings Six Twelve

Colossal Jumbo Wings tossed in spicy wing sauce. Served with crisp celery and carrot sticks with Bleu
Cheese Drossing.

Smoked Chipotle Steak Quesadillas

Shaved top sirloin, caramelized onions and melved jack and cheddar cheeses folded in a erisp flour cortilla.

Sour cream, guacamole and salsa are on the side.

Maryland Crab Cake™
Tender jumbo lump crab meat scraight from the Chesapeake, pan seared and served with a Dijon

horseradish sauce.

HeuaaSalad Maryland Crab Soup Cup Bowl

umbo lump crap meat with garden vegetables in a light tomato broth:
Tender mixed greens with diced red onion, sliced cucumber and . e & & £

tomato wedges with your choice of dressing Soup of the Day Cup Bowl

Sur chelf prepares the soup daily using the freshest of ingredients.
Caesar Salad e Rl v

Chopped Hearts of Ramaine tossed with creamy Caesar Dressing,  Fried Chicken Salad

shredded Parmesan and crisp croutons Crispy chunks of fried chicken lay on a bed of hearts of Romaine lettuce, plum tomaroes, red onlons,
cucumber, shredded cheddar cheese and croutons, Honey Mustard dressing is on the side.

With Grilled Chicken

With Grilled Shrimp* Lox and Bagel Salad

App.l'e and Bleu Cheese Salad Smoked Atlantic salman with mixed greens, red onions, capers, and bagel crisps with cream cheese spread,

lemon wedges and extra virgin olive oil,
Fresh Field Greens topped with diced Granny Smith apples: ¥ ¥

crumbled Bleu Cheese, and caramelized ontons and toasted walnuts,

With Grilled Chicken

The Potomac Burger™ Cajun Shrimp Po Boy™ .
As good as it gots.. a half pound of angus sirloin grilled o Plump coastal shrimps breaded in cur Cajun spices and
your specifications on a fresh baked roll served with lettuce,  deep fried, piled high on a toasted Hoagie roll served with
tomato, onlon, pickle spear and French fries. . Customize ic fries and Old Bay Tartar Sauce.

to your liking with any of the following toppings: sautéed Crab cake sandwich*

mushroom, sautéed onions, fried onion rings, jalapedos
o Tender jumbo lump erabmeat, pan seared and served ona

FERpStAccridp Ncon stiphosiss Deniony Chedk ag OF toasted bun with lettuce, tomato, onion and Old Bay Tartar
Pepper Jack Cheeses.

sauce.

Classic Club Pulled Pork Sandwich

Roasted wrkey breast, cured ham, erisp bacon, lettuce, -
" P Slow cooked “Carolina Style” BBQ never disappaints. We
tomata, onion and mayonnaise piled high on white toasc
3 et i i pile it high on a toasted bun and serve it with creamy

Chicken Pesto Wrap coleslaw and French fries

Grilled Chicken strips, lettuce, tomato, cucumber, red onion, Pub-Style Fish & Chips
avocado and pesto mayonnaise wrapped in a sun dried

Beer bamered Cod filler served with fries, a side of slaw, and

tomato tortilla,
Old Bay tarmar savce.

New York Strip Steak™ 12 oz
Center cut, perfectly seasoned and char grilled to your liking. Served with your choice of Baked Potato
or Mashed Pomato and chefs selection of vegerables.

Add grilled shrimp for
Grilled Ribeye Steak™

Carved from the center of the roast, this cut is always perfectly marbled and full of flavor. Served with

sautéed mushrooms, onions and homemade mashed potatoes.

Roasted Chicken™
Slow roasted “rotisserie’ style chicken ready to fall off the bone. Served with smashed potatoes and

French cut green beans.

Grilled Atlantic Salmon®

Sarved over wild rice pilaf and fresh greens beans with a ginger lime honey glaze.

Crab Cake dinner®

Tender jumbo lump Maryland Crab Cakes pan seared and served with homemade mashed potatoes.
sauréed spinach and mustard cream sauce.

Wild Mushroom Tortellini

Tortellini Pasta stuffed with Ricotta cheese, tossed togethar with wild mushrooms in a pesto Alfredo sauce.
Add Grilled chicken

Add grilled shrimp*

Pan Pizza Personal Pan Medium Chocolate Molten Lava Cake
Cheese Served with Vanilla lce Cream and Carmel Sauce.
Meat Lovers Apple Cobbler

Supreme Sweer Apples baked in a erisp crust with brown sugar

e and cinnamon topped with Vanilla ice cream,
Pepperoni Lovers

Veggie Lovers Premium Ice Cream

Additional Toppings ( Jicaiian Sausage, Pork, SAErFcoops OF praiiuinEnla Clhacolas, o Petly sorba
Ham, Beof, Mushroom, Green Pepper, Onion, Bacon, Jalepenc  Turtle Cheese Cake

Breadsticks Rich and Creamy Cheese cake layered with Carmel and nuts,

Five freshly baked breadsticks served with marinara sauce "

*Consuming raw or undercooked meats, seafood, poultry, shelifish, or eggs may increase your risks of food born iliness.




