5tartcrs
Addie’s Soup Made Fresh Daily
59 the CUP or Powl $5 /%9

Buttcrmi”c Battered [Fried Calamari
Chipotle Rémoulac{e) Fresh Fars]eg & Farmesan Cheese $10

Girilled Quesadilla
Smoked Red Onion, Roasted Peppers, Pepper Jack Cheese,
Chipotle-Creme [Traiche, Cilantro & White Cabbage Slaw $9
Add Chicken $2 Add Shrimp $3

y !alads
Salad of Assorted Organic Field Greens with Champagnc \/inaigrcttc $8

Gireat Hl” Blue Cheese, Candied Pecans & Nob HI” Applcs, Mixed Organic (areens $11

Crisp Romaine |_eaves with Classic Caesar Dressing
(Garnished with Farmesan, (irated E_gg, Croutons & Anchovg Filet $11

5casonal chctablc Salacl
Arugu]a, Baby Carro’c, s Gri”ed Wiﬂter Squash, Yui(on Golc{ Fotatoes, English Feas,
Turnips, Rac{ish, Benton Bacon, But’cermi”( FCPPer Dressir\g $12

Add Signaturc Jtems:

Gri”cd Chickcm or Squid; Fried Ogstcrs or [ried Calamari $7
Gri”c& SHrimP, Roseda T TIP Steak or Fan Searec{ Atlantic Salmon $8

\White Wines bq the Glass Red
*Cava, Coclorniu, Brut, Spain, N\/ 9 anot Noir, Bﬂron, Santa Barbara, CA, o9
*Frosecco, \/illa Jolanc{a, I~ xtra Drﬁ, lta[g, NV (ZOOml split) 11 TcmPrani"o, /aco, Kioja, Spain, ‘08
Pinot Grigio, Benvolio, [Friuli, ltalg, ‘09 io Sgral'i, Benziger Familg Winerg, North Coast, CA, 06
F inot Gris, Three Fears, NaPa \/a“eg, CA 10 Mcrlot, Thomas chrg, NaPa \/allcg, CA, 06
Ricsling, KungFu Girl, WA, 10 10 Ma")cc, Spctima, Mendoza, Argentina, ‘10
Sauvignon Blanc, Domaine de la Chaise, T ouraine, [rance, 09 9 Malbcc/Syral'!, Tilia, Mendoza, Argentina, ‘09
Sauvignon Blanc, John Antlﬁong, NaPa \/a”eg, ‘09 12 Cab. 5auvignon, Sugar[oa)C Mt. \/incgards, MD, o7
C]ﬁardonnag, Sugarlan Mountain '\/inegarcls, MD, ‘o8 10 Cab. 5auvignon, Landchcnkins, CA, 08
Chardonnag, T ravis, Urnciitcrcc{, Montcreg, CA, o8 11 Zin{:anclcl, Four Vines “Old Vine Cuvee,” Sonoma, CA, 09
Chardonnag, Landcp)cnkins, CA, ‘09 10
Viognicr, | as Perdices, Mendoza, Argentina ,410 10

~~~Please Tc“ Your Server If You Have Any Food Allergies or Dietary Restrictions~~~
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Addie’s Sandwiches
Hardwood Gri"cd Chicken Brcast
Warm Brie Cheese, Mixed Organic (ireens & Fes’co ona Baguette with Shoestring Fries $1%

Hardwood Grilled Portobello Sandwich
For’cobe”o Mushroom) Roast Winter Squash Smo‘(cd Sweet Onion & Fresh Mozzare“a,
Served on [Jerbed Focaccia with Fes’co Sauce, Mixed Fielcl (Greens & Red Lenti] Salacl $12

Prosciutto WraPPecl Mozzarella Sandwich

Hardwood Girilled with Organic Gireens, Palsamic-Sun Dried T omato \/inaigrette,
On T oasted [Tocaccia, Servecl with Arugula Salac{ $12

Aclclic’s Fried Oystcr Po Boy
(Cornmeal C oated [Tried C]’xincoteaguc Ogstcrs, Served on a Baguettc
with Addie’s Signature Chipot]e Remoulade & Shoestring Fries $12

Cuban Sandwich
Roastecl Fork, Benton Ham, Bread & Butter Ficues, Mustarcl &Ale Cheese,
Fressed and Served Hot with Mixed (areen Salad $12

Hardwood Grilled Angus Burgcr
Soft Kaiser Roll, Bibb | _ettuce, Smoked Orion & Addie’s Special Sauce with Shoestring [Tries $12
White Cheddar, Brie or Great Hill Blue Cheese $2
Smokey Benton Bacon $2

E_ntrécs
Prince F dward lsland Mussc]s
Stcamed with Garlic, 5}13”0‘:5, Rcd Feppcr ]:lakcs, ] omato Concassé &l emon $14

Shrimp & Stone (Ground Girits
Sautéed Slﬁrimp in Sweet Fcppcr—Tomato Putter Sauce
over [Jerb (rits, Gri”ccl Benton [Ham $1 7

Pan Roasted Atlantic Salmon
]:ingerling Fotatocs, Gar]ickg Mustard (ireens, Fick]ed Fumpkin T artar Sauce $16

Addie’s Steak [rites

Gri”ed Koscc{a T TIP Steak, Sweet Fotato Steak [ries, Wilted Seasonal (areens,
[House Made Steak Sauce $1 7

Risotto
A Cheps Freparec{ Selection Each Dag $15



