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Chef's Selections

Soft Shell Crab Sandwich
Chesapeake Bay Blue soft shell crab

dusted with seasoned flour and
sautéed in herb butter. Served on a
toasted brioche roll with tartar sauce

and fries.

17.99

Smoked Candy Salmon
Fall Salad

Slices of Indian River Smoked
Salmon served on a bed of mixed

greens salad, dried peaches,
cranberries,figs, toasted pecans, and

queso fresco.

16.99

Guinness Braised Pot
Roast

Chuck Roast slow roasted with
Guinness Stout and fall vegetables.
Served with sweet mashed potatoes

and warm bread.

14.99

Soft Shell Crab Dinner
Chesapeake Bay Blue soft shell
crabs dusted with seasoned flour

and sautéed in herb butter. Served
with rice pilaf and Chef's vegetable.

27.99

Sweet Potato Pecan Fritter
Served with Vanilla Bean ice cream.

Topped with our bourbon butter
hard sauce and wh ipped topping

6.99




