Soups
~All Soups Made in Qur Kiichenr-
Pini  Qwart
Cream of Asparagss. 5,50, B3.50
New England Clam Chowdar...cocn6.50..000..9.50

Ouwr Famens Crab Chowder-........ -6.50.......9.50
Sightly tangy wia tomato base, boaded vafcrad eeat & frask
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Salads
Maige’s Fresh Garden Salad.............3.25
H.g&hl.ﬁlm; Cunodery, Tomatozy & Corroiy
witholee of dressing
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Mmmwwam
letince, lomato,

raggiane cheese, omion siraus, mmﬁm
Wedge Salad
Iceberg Lattwce, Diced Tomaices, Red Omion, Crumbled
Blus Chaese caid Bacon, dricxied w/Ble Cheese Dressing
Cacsar Salad 6.50
Add Grifind Chickes..0.00  Adi Girilled Shrimp.....7.00

Appetizers
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Fresh disicken ond vegetables in a tarly broth
Baked Fremch Ombon B, vseniB.25
Fresh Barmuda onion in o deficarely sexsoned broth wia soasied
garlic batier cromtom;, topped with provolone chesse
Entrees

Served with 2 Vegetables,
Rolis & Butter, Homemade Muffins
All Entrees are Prepared to Order ~ Please Be Patient

Fried Seafood

-t
Fried Items are Dipped in Fresh Egg and Whole Milk,
Breaded with Fresh Ground Bread Crumbs,
and Fried in Pure Trans Fat Free Oil

Maryland Style Crab Cake
Made with our own special blend of lump
crabmeat, butter, spices, sweet red pepper
& onion

24.50

Fried Seafood Combo
Filet of fish, Scallaps, Shrimp &
Maryland Style Crab Cake
29.00

Homemade Deviled Crab Cakes (2)
Mrs. Menz's original recipe of jumbo lump
crabmeat in a lightly seasoned
creamy butter rue

28.00

Homemade Deviled Crab Cake (1).eseereeeceee2200
Lobster Tails, 49.00

Three 4 oz., top quality, cold water, South American tails
Flound

24,50

Shrimp 23.50

Stuffed Shrimp (4) 24,50
100% Crabmeat Stuffing

Scallops. 26.00

Clam Strips. 19.00

Broiled Seafood

-
Clarified Butter is Used in All Broiled Items

Shrimp Stuffed w/Crab Imperial
Made with pure lump crabmeat, our special
blend of spices, red peppers & onions
24.95

Seafood Combo
Lobster tail, (top quality, cold water,
S. American), Scallops, Filet of Fish,
Stuffed Shrimp & Steamers

43.00
Crab Au Gratin
100% Crabmeat smothered w/ cheese
sauce, topped w/ parmigiana cheese
26.00
Lobster Tails. A49.00
Three 4 oz, top quality, cold water, South American tails
Crab Imperial 26.50
Made wipure lump crabmeas, our special blend of spices,

red peppers & onions
Our Homemade Baked Deviled Crab..vmmue.28.00
Our original recipe of jumbo lump crabmeat, in a lightly
seasoned creamy butter rue, baked to perfection

Flound 24,50

Flounder Stuffed with Crab Imperial..........28.00

Scallops. 28.00

Sal 23,50

Prepared blackened or broiled

Petite Stuffed Sal 22.50
Stigffed whcrab imperial

Stuffed Sal 27.00
Strffed wicrab imperial

Grilled BBQ Sal 24.00

Grilled on aged cedar plank w/our homemade southern
style sauce

Meat & Taulny

We Serve USDA Choice Beef & Select Veal Tops Only

Chicken Cutlet Parmigiana
Tender, boneless chicken breast, hand breaded
w/our own seasoned, fresh bread crumbs, topped
w/marinara sauce and provolone cheese

22.00

Fresh Veal Cutlet Parmig iana
Hand Sliced on the Premises, Served w/
Homemade Marinara Sauce
& Provolone Cheese
27.00

Pork Chops
Two & oz, center cut,
Pan seared, Montreal style
23.50

Eggplant Parmigiana 19.00
Fresh eggplant, siiced & hand breaded in our own seasoned
breadcrumbs, deep fried to golden brown, topped w/provolone
cheese & homemade marinara sauce

Fresh Veal Cutlet. 24,50
Served with red or brown gravy

Filet Mignon Twin 5 oz 34.50
Center cut filet served wisautéed mushrooms

Petite Filet Mignon 5 oz 24.50

Chopped Sirloin w/Mushrooms or Onions...18.00

Surf and Turf. 49.00

24 oz. tails & 5 oz. center cut Filet served wisautéed
wnmshrooms. Top quality, cold water, South American tails
Blacl d Chicken 19,00
Whole, tender chicken breast, coated wiour special blend
of spices, pan seared
Chicken Cutlet. 19,00
Tender chicken breast, hand breaded in our seasoned
fresh bread crumbs
Chicken Tenders Dinner. 15.95

__Sauteed Hems

Crab & Shrimp Scampi
Fresh crabmeat wishrimp, sautéed in
butter, garlic & wine wifresh broccoli

&t tomatoes, served over pasta
28.95

Shrimp Scampi
Shrimp sautéed wigarlic, white wine &
a hint of lemon butter, served w/broceoli
& tomato aver pasta

24.95

Chicken Francaise
Chicken breast dipped in egg, parmesan
cheese batter, lightly sautéed, and finished
with lemon butter white wine sauce
23.95

Vegetaﬁ[es

Vegetable of the Day
H de Mashed Potat Baked Potato
French Fries Macaroni & Cheese Stewed Tomatoes
Pickled Beets Apple Sauce Homemade Cole Slaw
~Spaghetti May Be Substituted for Two Vegetahles~
Vegetable Platter (Choice 0f4).....c000v000000.12,99
Side Order of One Vegetable.....coerevreeereese 300
Side Order of French Fries........ 00350

e

Prices subject to change




