
Scratch its how we cook dinner 

Daily Soup 4 cups/7 bowl 
SALADS 

Add Chicken 5 Salmon 8 Crabcake 10 Portabello 5 

Summer Spinach Salad 8  

spinach salad blueberries strawberries red onions pecans feta pa honey vinaigrette 

         Grilled Caesar Salad 11  

grilled romaine hearts croutons parmesan caesar dressing asiago and shaved parmesan  

SANDWICHES 

all served with house made chips or hand cut fries and pickle 

House Crafted Crab Cake 15 

house made brioche, lettuce, tomato, Cajun remoulade 

Chicken BLT 12 

grilled free range chicken lettuce tomato garlic aioli ciabatta roll 

Bang Bang Burger 15 

diced red onion jalapeno blue cheese crumble bacon lettuce tomato spicy aioli 

Classic Burger 13 

choice cheese lettuce tomato onion, add bacon for 2 

Entrees  

  Chicken Paillard 20 

Panko crusted Chicken Breast, arugula tossed with a lemon vinaigrette 

Grilled Scottish Salmon 24 

harisse honey garlic marinade Salmon, Bourbon Glazed Carrots with a Rice Pilaf 

Chef’s Crab Crake 30 

Jumbo Lump Crab Cakes, Grilled Asparagus, parmesan herb Orzo 

Angus Reserve 8 oz Filet 36 

Served with a Baked Potato, Bourbon Glazed Carrots, frizzle onions n a bleu cheese butter  

Trottole Pasta and Shrimp 28 

grilled shrimp creamy pesto sauce sauteed spinach sun dried tomatoes 

Mac and Cheese 18 

House-made Lumache pasta local cheddar cheese’s ( add Lump Crab Meat $6 ) 

 


