Maryland-Style Crab Cakes
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Daily Seafood Special
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Maryland-Style Crab Cakes
Served with pesto and roasted red pepper aiolis  35.00

Horseradish Encrusted Salmon
Baked with parmesan, panko and horseradish topping
served over our dill-horseradish cream sauce  29.00

Shrimp Scampi
Large sl‘l.rimp l:opped with seasoned bread crumbs,
gar]ir., burtter and scallions  34.00

Grilled Salmon
Simply seasoned and grilled to perfection  27.00

Breaded Shrimp
Hand breaded and fried 22.00

Almond Roughy

Topped with seasoned bread crumbs, almonds
and white wine lemon and burter sauce  26.00

King Crab Legs
Steamed to perfecr_iun and split for easy access
Marker Price

King Crak Legs

Veal Marsala
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A lightly breaded veal cutler sauréed in olive oil

Parmigiano
Marinara, parmesan and provel cheese  24.00

Piccata
Mushrooms, pr\ovel cheese and white wine lemon

and butter sauce  24.00
Marsala

Mushrooms and marsala wine sauce 24.00

Marco
Mushrooms, broccoli and white wine lemon and butter
sauce seasoned with cracked red pepper and garlic 24.00
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Roasted Garlic Mashers
Sautéed Vegetable Medley
Parmesan Fries
Penne Pasta
Baked Potato
Steamed Vegetable Medley

Broccoli
(steamed or sauréed)

Loaded Baked Potato (add 2.50)

Add a side 3.50




