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Dinner Menu

Appetizers

Steamed Mussels
Mussels steamed in Pinot Grigio, fresh garlic and fresh herb broth

59
Crispy Shrimp
Rice paper Wrapped crispy shrimp served with sweet chili sauce

S11
Artichoke Dip

House-made creamy artichoke dip served with sesame pita chips
$9
Shrimp Cocktail

Steamed jumbo shrimp served with house-made cocktail sauce

S11
Ginger Beef Satay

Lemongrass & ginger marinated Thai begf satay served over sweet cucumber salad

$10

Soups

Soup du Jour
Please ask your server for our daily house-made soup

$4 cup  $6 bowl

Salads

House Salad

Romaine hearts, spring mix, cucumber, carrots, grape tomatoes
and red onion served with your choice of dressing
(ranch, balsamic, blue cheese, house vinaigrette, Asian sesame ginger)

$6

Classic Caesar Salad
Chopped romaine hearts tossed with creamy Caesar dressing,
herb croutons, anchovy filet and aged parmesan cheese

6% Pennsylvania State Sales tax & gratuity are not included. An 18% gratuity will be added to parties @[six or more.

*Consuming raw or under cooked meats, poultry, seqfood, she]]ﬁsh or eggs may increase your risk (f foodbome illness.



Entrées

Entrees are served with your choice (f soup or house salad

and Chef s selection cyr starch or mashed potatoes & vegetable

Brandied Apple Pork Loin
Pork medallions pan-seared and served with brandied apple glaze
$22

Grilled Black Angus N.Y. Strip
Twelve ounce Black Angus NewYork Strip steak with caramelized onions, blue cheese & mushrooms

$26

Broiled Jumbo Lump Crab Cakes
Maryland Style broiled jumbo Iump crab cake(s) prepared with our secret sauce
Single $§20  Twin §24

Pan Seared Sea Scallops
Pan-seared jumbo sea scallops served with lemon herb butter sauce

$28

Jumbo Shrimp Stuffed Crab Imperial
Jumbo butterflied shrimp stuffed with fresh crab imperial, broiled to perfection
$26

Moroccan Chicken
Twin chicken breasts, marinated with olive oil and spices and served with fresh tomato garlic bruschetta

$22

Filet Mignon
Center cut cj' beef tenderloin steak grilled to peg‘éction and served with green peppercorn demi-sauce
Groasl6 50 Sswiy. 537

Teriyaki and Sesame Glazed Salmon
Broiled Pacg'ﬁc Northwest salmon ﬁ]et glazed with sweet teri)/alei sesame sauce

$24

BBQ Baby Back Ribs
Slow roasted ha!f-rack BBQ baby back pork ribs served over baked beans & house-made apple slaw
$24

Pasta of the Day
Chgr’s selection cfpasta dish ofthe da)/ TG e
Seafood $22  Chicken §20 Vegetarian §18

Pan-Fried Trout Filet
Fresh Trout ﬁlet pan—fried and served with toasted almond lemon butter
$26



Desserts

Your Server will present you with Today’s Specials

Coffee
Fresh Ground 100% Arabica, available Regular or Decaf

Add your favorite liquor: price based on selection

Draft Beer Selections
Yuengling Lager, Bud Light
$3.00

Bottled Beer Selections
Budweiser, Bud Light, Michelob Ultra, Miller Lite, Coors Light,

Corona, Seasonal Selection, O’Douls
Speciality varieties may also be available, please ask your server.

$3.75 Domestic  $5.00 Imported

Wine Selections

By the Bottle By the Glass
Whites Woodbridge
Chardonnay $19.00 Chardonnay
Beringer White Zinfandel $30.00 Pinot Grigio
Chateau Ste. Michelle Reisling $35.00 White Zinfandel
Chateau Ste. Michelle Chardonnay $40.00 Cabernet
Reds Merlot
Red Diamond Merlot $30.00 Pjnot. Noir
BV Coastal Pinot Noir $35.00 Sauvignon Blanc
Chateau Ste. Michelle Cabernet $38.00 Chateau Ste. Michelle
Sterling Vintner’s Collection Merlot $40.00 Chardonnay
Champagne Cabernet
Andre Brut $20.00
Korbel Brut $40.00
Featured Wine
Liberty School Cabernet Sauvignon $29.00
Liberty School Chardonnay $25.00

Full Selection of Cocktails and Liquors is also available.

$6.00
$6.00
$6.00
$6.00
$6.00
$6.00
$6.00

$7.50
$ Y5 )



