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Beer battered mushrooms dusted with panko crumbs and parsley; with Honey Mustard sauce
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Spring greens with English cucumber, tomato, shredded carrot, black olives and red onion.
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Our signature recipe with Old Bay, sherry and lump crab
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Grilled tender steak layered with Guinness, taragon, brown sugar marinade. Served with hand cut fries and asparagus.
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Manhi filet topped with tomato, red onion, feta cheese and Kalamata Olives. Oven roasted and finished with buerre blanc.
Seasoned rice and garlic spinach.

Crefe Amb ergne Pasjca

Two thinly sliced eggplant ‘crepes' filled with Brie and Parmesan cheese, oven roasted and served over angel hair pasta tossed in
vodka cream sauce.

Dessert Selections
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Chocolate cake layered with Chambord chocolate mousse and ganache
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Topped with Amaretto whipped cream and slivered almonds
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