Plated Dinners

Includes: Garden Salad with House Dressing, Warm Rolls, Chef’s Recommended Starch,
Seasonal Fresh Vegetables, Freshly Brewed Regular and Decaf Coffee, Lipton Tea & Dessert

Seafood Entrees

Crab Stuffed Sole Stuffed with Crab Meat Shrimp Scampi Sautéed with Lemon Butter,

Topped with Chardonnay Wine Sauce 19.50 White Wine & Garlic served on a Bed of Orzo
Pasta with Diced Tomatoes, Chopped Spinach,

Crab Cake Authentic Maryland Lump & Onion, Garlic & Herbs 19.50

Back Fin Crab Seasoned & formed into two

handsome Cakes Grilled to a Gold Brown Grilled Filet of Salmon Grilled, Basted with

Perfection 18.95 White Wine & Fresh Lemon Juice Topped with

Baked Haddock Topped with Lemon Butter Béarnaise Sauce 19.50

Sauce 18.95

Vegetarian Entrees

Jim’s Manicotti Served on a bed of Sautéed Stuffed Portobello Mushroom Filled with a
Spinach Topped with a Wine Sauce of Roasted Tasty Breading & Vegetable Mix 18.50
Tomatoes and Caramelized Shallots 17.95

Pasta Primavera Fresh Vegetables served over
Giant Five Cheese Ravioli Served on a bed of Penne Pasta Tossed with your choice of Garlic
Sautéed Spinach Topped with a Wine Sauce of & Olive Oil OR Marinara Sauce 17.95
Roasted Tomatoes and Caramelized Shallots 17.95

Eggplant Parmigiana Marinara Sauce,

Mozzarella & Parmesan Cheese 17.95

Entrée Duets

Filet Mignon & Grilled Shrimp served with Peppercorn Sauce 29.95
40z Petite Filet Mignon paired with 3 Grilled Jumbo Shrimp

Chicken Piccata & Salmon served with a Lemon Caper Sauce 25.95

Roast Prime Rib of Beef & Grilled Shrimp 27.95
80z Prime Rib of Beef Au Jus paired with 3 Grilled Jumbo Shrimp

The above items are subject to a 18% taxable service charge and 8% sales tax.
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