
MENU 
M O T H E R ’ S  DAY  

 

Entrees 

Salmon & Shrimp alla Toscana 36 

Topped w/ Mushrooms & spinach in a creamy white sauce, side mashed potatoes & asparagus 

Broiled Jumbo Lump Crab Cake 28 / 38 

Single or Double, remoulade, rice pilaf & asparagus 

Seafood Risotto 38 

Scallops, shrimp, lobster tail, creamy risotto w/ smoked bacon & corn 

Chicken Parmesan 28 

Tomato basil sauce & grated parmesan cheese over spaghetti 

Mediterranean Shrimp Pasta  32 

Tomatoes, artichokes, kalamata olives, capers, roasted red peppers, garlic,                                               

shallots, baby spinach, EVOO, feta, & lemon over fettuccine pasta 

Vegetable Stir Fry 20 

Fresh vegetables, zesty sauce, rice noodles 

Add Chicken 6 / Tofu 5 / Shrimp 10 

Greek Lamb Chops 34 

Topped w/ candied red onion & Greek yogurt mint sauce, side mashed potatoes & asparagus 

Jack Daniel’s NY Strip & Jumbo Shrimp 48 

14oz cut glazed w/ Jack Daniel’s sauce, mashed potatoes & asparagus 

Filet Mignon Oscar 45 

Topped w/ jumbo lump crab meat & creamy lobster sauce, side mashed potatoes & asparagus 

Roasted Rosemary Prime Rib 38 

120z cut, side creamy horseradish, mashed potatoes & asparagus 

 

 

 

Side Salad 

Caesar Salad 8 

House Salad 8 

Beet & Blue Salad 8 

Soup 

Tomato Bisque Gratinee 8.5 

French Onion Gratinee 8.5 

Lobster Bisque 10 

Shrimp Cocktail  15 

Bruschetta Grande 13 

Baked Blue Crab Fondue 16 

Fried Calamari 17 

Appetizers 

Truffle Fries 10 


