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with a side of horseradish

PRIME RIB % oe o

CHICKEN 0f' EGGPLANT
R T TS

ropstsAPENINE

a plethora of roasted seasonal vegetables tossed with penne
and fresh mozzarella cheese in a fresh garlic olive oil served
over a basil marinara. 14.99

'I"I' lump crab meat, baked golden
(» TM.Rn ith four ch , fresh herbs and
crab'mac oo e

sesame tuna served
searediiif o
and asian slaw; 16.99
°
PESCAwrl shrimp, clams, mussels and crab
with marinara over |inguini. 17.99

resh SALMON fillet

uteed with white wine ginger soy sauce®erved over
sauteed spinach with herbed jasmine rice 17.99

i COMBO DISHES |
COMBO DISHES
.8

choose any Tworrems, served with yukon roasted
potatoes and chef’s choice of vegetables 17.99

Slow Roasted Pork

served over bacon smoked mozzarella yukon mashed
potatoes with portobella mushrooms, baby spinach and
crispy fried onions. 16.99

h f/] dry rubbed, then mopped
GW m with our house apple cider

bbg sauce. served with
[aa] granny apple slaw. half
[=a] or full rack. 15.99/19.99

tuscan CHICKEN

sauteed chicken breast layered with griled eggplant, along
with smoked mozzarella, baby spinach and oven roasted
tomatoes on a bed of basil marinara. 15.99

baked € ITALIAN
cHickeN@Tsausage

sauteed chicken breast and grilled italian sausage Tossed
with penne, roasted peppers and sauteed onions, baked
with ricotta cheese, marinara, and imported provolone. 15.99

land doesn't d dit

SN SEARED
.1_ 1.

\r/;/cleeo(r:wdepig d: So|§n1;9§ CRA.BCAKES

SHRIMPvodkaBLUSH

fresh shrimp in a vodka blush sauce with baby spinach and
fresh basil over penne pasta. 16.99

VILLAGE]
cerved wih herered® FISH & CEIIPS

sauce, and finished with homemade granny apple slaw. 15.99

FRIED SHRIMP ° CRABCAKE
{3} add $1.00
PEEL ‘N EAT SHRIMP e BUFFALO SHRIMP
{174}1b {31}

PRIME RIBOFBEEF e BARBECUE RIBS
{9}oz - add $300 {1/2} rack - add $200
FRIED FLOUNDER e SEARED CHICKEN



