
 
Monday - Friday Dinner Only 2025 

 
 

No Substitutions Please 

          FIRST COURSE (select one): 
          CAESAR SALAD 

Romaine Hearts, Caeser Dressing, Croutons, Parmesan 

HALF & HALF CRAB SOUP 
Hearty Vegetable & Tomato Broth, Rich Sherry Cream, Buttered Lump Crab 

LOCAL PEACH & HEIRLOOM TOMATO SALAD * (N) 
Whipped Goat Cheese, Infused Oil, Fresh Herbs, Pistachio Crumble, Pickled Onion, Pita 

      ENTRÉE (select one): 
GRILLED CHESAPEAKE ROCKFISH* (GF) 

Char-Grilled or Blackened, Roasted Vegetables, Yukon Mashed Potatoes, Beurre Blanc 

CRAB STUFFED SALMON 
Hot Honey Cajun Butter, Roasted Garlic Green Beans, Yukon Gold Mashed Potatoes 

CRAB CAKE & SHRIMP BROCHETTE 
Roasted Vegetables, Yukon Mashed Potatoes, Beurre Blanc 

BRAISED BEEF SHORT RIB *(GF) 
Cheese Stone Ground Grits, Chili Onion Crisp, Bacon Braised Collard Greens, Beef Demi-Glace 

 

Dinner Menu $55.00  
 


