Early Bird Menu

$29.00 INCLUDES APPETIZER, ENTRÉE AND DESSERT

(VALID WITH PARTIES OF 12 GUESTS OR FEWER)

Soup and Appetizers:

SHELLFISH BISQUE
LOBSTER, SHRIMP AND CRAB MEAT IN A CREAMY BISQUE WITH SHERRY
BABY SPINACH SALAD

WITH ROQUEFORT CHEESE, PINE NUTS AND BALSAMIC VINAIGRETTE

MESCLUN SALAD

MIXED GREENS WITH GOAT CHEESE, & RASPBERRY VINAIGRETTE

ARUGULA AND SMOKED TROUT SALAD

WITH RED ONION, LEMON, AND OLIVE OIL DRESSING

EGGPLANT AND PINE NUT FRITTERS
WITH POMODORO SAUCE AND OLIVE BUTTER
GRILLED PORTABELLO MUSHROOM

WITH ROASTED PEPPERS, MOZZARELLA CHEESE AND BALSAMIC GLAZE 

MUSSELS GRATINATE
BAKED WITH LEMON ZEST, HERBS AND BREAD CRUMBS 

MARYLAND CRAB SOUP

CAESAR SALAD

PROSCIUTTO AND MELON
Entrees:

JUMBO LUMP CRAB CAKE
WITH BOILED POTATOES, CRUNCHY COLESLAW REMOULADE SAUCE 

PAN ROASTED NORWEGIAN SALMON
WITH SOMENNOODLES, PICKLED GINGER, SEAWEED SALAD, BABY BOK CHOY AND WASABI VINAIGRETTE
CAJUN SEAFOOD CREPES

FILLED WITH SHRIMP, CRAYFISH AND CRAB MEAT, FINISHED WITH LOBSTER SAUCE

SEAFOOD FRA DIAVOLO

SHRIMP, SCALLOPS AND FRIED CALAMARI IN A SPICY TOMATO SAUCE TOSSED WITH LINGUINI AND BABY ARUGULA

PENNE POMODORO
FRESH TOMATO SAUCE, BASIL, PARMESAN, MOZZARELLA AND EGGPLANT
SPICE CRUSTED PORK LOIN
WITH WHIPPED SWEET POTATOES, FRUIT COMPOTE AND TOASTED MACADAMIA NUTS
CHICKEN BREAST
WITH BRIE, PESTO SAUCE AND SUN-DRIED TOMATO RELISH
BEEF TENDERLOIN TIPS
PAN SEARED WITH PEPPERCORN SAUCE
“BISTRO” PETITE FILET

WITH SAUTEED MUSHROOMS, ONION AND BACON, A RISOTTO CROQUETTE AND GREEN BEANS WITH RED WINE SHALLOT SAUCE
VEGETABLE PLATE

CHEF’S SELECTIONS

