
 
Lunch Specials 

 
Tomato and Shrimp Linguini 

fresh North Carolina shrimp, sun gold tomatoes,  
garlic, basil, crushed red pepper  

and extra virgin olive oil with Parmesan cheese …13.95 
 

Fettuccine  
summer corn, bacon, shiitake mushroom  

and Parmesan cheese in a light cream sauce…11.95 
 

Ravioli Pugliese 
Italian sausage and fennel ravioli, chick peas,  

garlic, tomato sauce, spinach and Pecorino-Romano 
cheese…12.95 

 
Orecchiette with Grilled Chicken 

basil pesto, summer tomatoes and Parmesan…11.95 
 
 
 
 
 
 

 
 

Omelette of the Day 
smoked salmon, cream cheese, and chives 
served with a small house salad…11.50 

 
Taco Salad 

seasoned ground beef,  black beans, cheddar cheese 
sour cream, pico de gallo and avocado and tomatillo sauce on 
iceberg lettuce with a chipotle ranch dressing inside a crispy 

flour tortilla shell…10.95 
 

Pan Seared Wild Massachusetts Rockfish 
summer tomato salad with Greek feta cheese, oregano, 

extra virgin olive oil, arugula and balsamic…16.95 
 

Backyard Burger 
Clyde’s burger with American cheese topped with pulled bbq 
chicken, beer battered Vidalia onion rings and coleslaw served 

with french fries…10.50 
 

Grilled Porterhouse Pork Chop 
Edna’s potato salad, green beans and pickled red onions…13.50 

 
Bristol Bay Sockeye Salmon 

fava bean and roasted tomato sauce with rice pilaf …15.95 
 

BLT 
applewood smoked bacon and french fries…9.50 

 
Tuna Sandwich 

Albacore tuna salad on a toasted Multigrain bun with tomato,  
avocado and alfalfa sprouts served with fresh fruit…9.25 

 
Eggplant Parmesan 

breaded eggplant topped with marinara sauce, fresh mozzarella,  
Parmesan and basil served with sautéed spinach…11.50 

 
 Roasted Half Chicken  

mashed potatoes, sugar snap peas and roasted chicken 
jus…10.95 

 
 
 
 
 
 
 
 

May contain raw or undercooked ingredients. 
Written information is available upon request  

8/3/10 

Jumbo Lump Crab Cakes 
corn and tomato Chesapeake and Tom’s potatoes 

single…14.95/double…19.95 
Viognier, Cline, California, 2008 

 glass 8.00 / bottle 32.00 
 

 
 
 
 
 
 

Join us in celebrating the bounty of the season! 
Our chef features produce from farms in Virginia, Maryland and Pennsylvania. These items are 

featured throughout today’s menu, which includes beefsteak and sun gold tomatoes, corn, greens,  
blackberries, zucchini, squash, blueberries, green beans, beets, herbs, mushrooms, melons, peaches 

and eggplant. 
        

 
 
 


