Appetizer

Classic Shrimp Cocktail

Served with Lemon & Cocktail Sauce

Steamed Littleneck Clams
In a White Wine, Butter and Garlic

Sauce served with a crust of French
Bread ~ 9

Quesadilla
Flour Tortilla filled with Cheddar
Cheese and grilled until crispy
Served with Salsa and Sour Cream
~6
Add Chicken ~3 Steak~4 Shrimp ~5

Fried Oysters
Cornmeal Crusted and served with a
Sweet Chili Aioli
~10

Three Cheese Crab and
Spinach Dip
Cheddar, Monterrey Jack and
Mozzarella Cheese with
Baby Spinach and Crab
Meat served with Toasted
Pita Points ~8

Buffalo Chicken Wings*
Served with Carrots, Celery and Bleu
Cheese Dressing
Choice of: Mild, Hot, BBQ, Honey
Mustard, Garlic or Teriyaki
Half Dozen ~5 Dozen ~ 9

Hamburger Sliders*
Mini Burgers garnished with French
Fries
~8
BBQ Chicken Pita Pizza

Grilled Chicken, Smoked Bacon, Grilled
Onions on Pita Bread with BBQ sauce
and Cheddar and Monterey Jack
Chesses ~6

Nachos

Melted Cheddar and Monterrey
Jack Cheese topped with Tomatoes,
Jalapenos and Red Onions served

Salsa and Sour Cream ~6
Add Chicken ~3 Add Steak ~4




Salads

Add Grilled Chicken ~ 3  Shrimp* ~5 Salmon™ ~ 6

House Salad

Tomatoes, Cucumber, Red Onion,
Cheddar Cheese and Croutons atop
Mixed Greens with your choice of
dressing
Whole ~ 6 Side ~ 2

Classic Caesar Salad
Bed of Romaine tossed with Caesar
Dressing and topped with Croutons and
Asiago Cheese
Whole ~7 Side ~ 2

Trio Salad
Egg, Tuna and Chicken Salads atop
Romaine, Tomato and Cucumber served
with your choice of dressing
~9

BBQ Chicken Salad
Grilled Chicken, Bacon, Roasted Corn,
Tomatoes, Cheddar Cheese and Frizzled
Onions atop Mixed Greens served with
BBQ-Ranch Dressing
~10

Greek Salad

Feta Cheese, Tomatoes, Cucumber,
Kalamata Olives, Onions and
Peperoncinis atop Romaine served with
Greek Dressing
Whole ~ 8 Side ~ 3

Spinach Salad
Tomatoes, Mushrooms, Dried
Cranberries, Honey Roasted Walnuts,
Apples and Feta Cheese atop Baby
Spinach served with White Balsamic
~9

Steak Salad*

Grilled Hanger Steak, Tomatoes,
Mushrooms, Bleu Cheese Crumbles and
Frizzled Onions atop Mixed Greens
served with Balsamic Dressing
~10

Cobb Salad
Grilled Chicken, Bacon, Tomatoes, Red
Onion, Black Olives, Hard Boiled Egg
and Bleu Cheese Crumbles atop Mixed
Greens served with your choice of

dressing
~ 10

Dressings
Balsamic Vinaigrette, Ranch, Bleu Cheese, Caesar, Raspberry Vinaigrette, BBQ-
Ranch, Greek, Honey Mustard, Thousand Island, White Balsamic Vinaigrette




Soups

Seafood Chowder Soup Du jour
Bowl ~ 5 Bowl ~ 5
Cup ~3 Cup ~3

Sandwiches and Burgers
All Sandwiches and Burgers are served with Chips. You may substitute French Fries, Cole
Slaw, a Side Salad or Fruit for 1.00

Deli Sandwiches

All Deli Sandwiches are served with Lettuce and Tomato
Choice of: Egg, Tuna or Chicken Salads, Turkey, Ham, Roast Beef, Corned Beef or
Bacon
Choice of: Provolone, Cheddar, American, Swiss, Pepper Jack or Smoked Gouda
Choice of: Rye, Wheat or White Bread /Toast, Kaiser Roll, Flour Tortilla, Bagel or
Texas Toast
~7

Combinations
Half Deli Sandwich and Cup of House Soup or Soup du Jour ~ 6

Half Deli Sandwich and Side House, Caesar or Greek Salad ~ 6
Side House, Caesar or Greek Salad and Cup of House Soup or Soup du Jour ~ 6
Combo with a Crock of French Onion Soup~ 7

The Pittsburgh
Choice of: Turkey, Roast Beef, Corned Beef or Hanger Steak
With Cole Slaw, Swiss Cheese and French Fries stuffed between slices of Texas Toast
~9

With Hanger Steak*~ 11

Steak Sandwich*




Grilled Hanger Steak with Sautéed Balsamic Onions, Provolone Cheese and a
Horseradish Cream Sauce on a Kaiser Roll
~11

BBQ Chicken Sandwich
Grilled Chicken Breast with BBQ Sauce, Bacon and Cheddar Cheese on a Kaiser Roll
~9

Reuben

Corned Beef, Sauerkraut, Swiss Cheese and Russian Dressing on Toasted Rye
~8

Rachael
Turkey, Cole Slaw, Swiss Cheese and Russian Dressing on Toasted Rye
~8

Black and Bleu Burger*
Blackened Burger with Bleu Cheese Crumbles served with Lettuce, Tomato and Onion

on a Kaiser Roll
~ 10

Crab Cake Sandwich*
Broiled house-made Crab Cake served with Tartar Sauce, Lettuce and Tomato on a
Kaiser Roll
~12

Smoked Salmon BLT*

Fresh Smoked Salmon with Boursin Cheese served on a Bagel with Lettuce, Tomato
and Bacon
~10

Turkey Burger*
Grilled and served on a Kaiser Roll with Lettuce, Tomato and Onion
~9

Blue Ridge Burger®




With your choice of Cheese, served with Lettuce, Tomato and Onion on a Kaiser Roll
~9
Add Bacon ~ 1.50

Chicken Caesar Wrap
Grilled Chicken tossed with Caesar Dressing in a Flour Tortilla with Romaine Lettuce
and Asiago Cheese
~9

Jumbo Hot Dog
All Beef Jumbo Frank served on a Hot Dog Roll
~7

Omelet*

Prepared with either 2 Eggs or Egg Whites and
your choice of Cheese and Toppings
Served with Toast and Fruit
~7
Add Bacon and Potatoes ~ 3.00

Entrees




Entrees are only available during Dinner Service; 5:00pm

All entrees are served with Rolls, Butter and your choice of a House, Caesar or Greek Salad
Substitute a cup of House Soup for $1.25, a bowl for $2.00 or a crock of French Onion Soup for $3.00

Picatta
Pan Seared Chicken or Veal in a sauce of
White Wine, Lemon, Butter and Capers
Served with Whipped Yukon Gold
Potatoes and Asparagus
Chicken ~ 15
Veal ~ 17

Marsala
Pan Seared Chicken or Veal in a sauce of
Marsala Wine and Mushrooms
Served with Yukon Gold Whipped
Potatoes and Broccoli
Chicken ~ 15
Veal ~ 17

Parmesan
Breaded Chicken or Veal smothered
with our house-made Red Sauce, then
broiled with Italian Cheeses
Served over Angel Hair Pasta
Chicken ~ 15
Veal ~ 17

Roasted Airline Chicken Breast*
Topped with a Wild Mushroom Ragout
and served with Roasted Garlic and
Herb Bread Stuffing and Haricot Vert
Green Beans
~18

Panco Encrusted Halibut*
Topped with a Lemon Herb Aiolo and
served with Wild Rice and Asparagus

~ 18

Pasta Primavera
Sautéed Seasonal Vegetables tossed in a
Garlic Olive Oil Sauce and served over
Whole Wheat Penne
~13
With Pan Seared Chicken ~ 16
With Sautéed Shrimp* ~ 18

Seafood Linguine*
Sautéed Shrimp, Lump Crab Meat,
Scallops and Clams in a Lemon-Herb
Butter Sauce and served over Linguine
~16

Grilled Frenched Pork Chop*
Topped with an Apple Cranberry
Chutney and served with a Roasted
Garlic and Herb Bread Stuffing and

Haricot Vert Green Beans
~19

Grilled Teriyaki Salmon*
Fresh Atlantic Salmon grilled with a
Teriyaki Glaze then

topped with a Mango Jam
Served with Wild Rice and Haricot Vert

Green Beans
~17




Lemon-Herb Beurre Blanc

Arctic Char*

Fresh Arctic Char seared then topped
with a White Wine Butter Sauce with
Lemon and Herbs
Served with Yukon Whipped Potatoes
and Broccoli
~15

Grilled Lamb Chops*

Grilled to your liking and served with a
Dijon Mint Sauce
Served with Yukon Gold Whipped
Potatoes and Asparagus
~ 23

Surf and Turf*

6 oz Filet and one of Chef’s Mike’s
Homemade Crabcakes with a Sweet
Chili Aioli and Balsamic Reduction

served with Yukon Gold Mashed

Potatoes and Asparagus
~ 26

Wild Rice ~2

Roasted Red Potatoes ~2
Yukon Gold Whipped Potatoes ~2
Pasta with Red Sauce or Butter ~2

French Fries ~2
Asparagus ~2.5
Roasted Garlic and Herb Bread
Stuffing~2

Broiled Crab Cakes*

Chef Mike’s Jumbo Lump Crab Cakes
broiled to perfection then garnished
with a Balsamic Reduction
Served with Yukon Gold Whipped
Potatoes and Asparagus
Single Crab Cake ~ 16 Double Crab
Cake ~ 28

14 oz Porter House *
Grilled to your liking, topped with
Crispy Horseradish and served with
Roasted Red Potatoes and Asparagus
~25

6 oz Filet of Beef*
Served with a Garlic and Herb
Compound Butter
Served with Yukon Gold Whipped
Potatoes and Asparagus
~ 20

Haricot Vert Green Beans ~2.50
Broccoli ~2.50
Applesauce ~1
Cole Slaw ~1.50
Fruit ~1.50
Chips ~1
Side Salad ~2




Ask your server to see our dessert tray.

Children’s Menu

Awvailable for children 12 years of age or younger

Chicken Fingers
~ 6

Macaroni and Cheese
~6

Hamburger Sliders
~ 6

Grilled Cheese Sandwich
~b5

Cheese Quesadilla
~b5

All children’s meals are served with French Fries
Substitute Fruit or Applesauce free of charge




