Starters

Country Fried Chicken Livers
andouille sausage and black-eyed pea stew...8.95

Crispy Berkshire Pork Belly
apple-red cabbage slaw with thyme jus...8.95

Wild Mushroom Pété en Crodte
portobello mushroom and chanterelles baked in a flaky shell
with wild mushroom-bell pepper salad...8.95

Pecan Crusted Brie
baked wedge of brie crusted with crushed pecans
balsamic-dried cherry compote...8.95

Crab and Artichoke Dip

served warm with a baguette...9.25

Buffalo Chicken Wings
celery sticks and Blue cheese dressing...9.25

Fried Calamari
red pepper aioli...8.85

American Farmhouse Cheese Sampler
Fig Jam and pecan raisin bread...11.50
Grayson...Galax, VA, aged raw cow’s milk cheese

Point Reyes Original Blue...Point Reyes, CA, cow’s milk blue cheese
Seahive...Uintah, UT, aged cow’s milk Cheddar with honey and sea salt
Talbot Reserve Cheddar...Easton, MD, cave aged raw cow’s milk cheese

Butternut Squash Soup...4.45 cup/5.15 bowl
Maryland Cream of Crab Soup...4.95 cup/6.00 bowl

Clyde's Chili...4.70 cup/5.75 bowl
Cheddar cheese, onions or sour cream...0.25 each

Poached Pear and Frisee Salad
grilled Radicchio, toasted hazelnuts, crumbled blue cheese
and a Port wine vinaigrette...8.95

Apple, Arugula and Goat Cheese Salad
Gala apples, arugula, pancetta, toasted walnuts
with apple cider vinaigrette and goat cheese crostini...8.95

Entrée Salads

Port Wine and Dried Cherry Braised Duck Leg
Autumn spiced pears, carrots, toasted pecans, brie,
tossed with frisée and fresh squeezed orange juice...13.95

Grilled Chicken Salad
Gala apples, currants, carrots, smoked walnuts, mixed greens
and honey pear vinaigrette...12.95

Georgia Spinach Salad
fried chicken tenders, mango, candied pecans, dried cranberries,
and mango chutney vinaigrette...12.95

Grilled Steak Salad*
Iceberg wedge, shaved red onion, tomato, bacon,
and bleu cheese dressing...13.95

Sesame Crusted Salmon Salad*
mixed greens, endive, radicchio, scallions, red peppers, oranges,
almonds, crispy soba noodles and citrus vinaigrette...13.95



Entrées

Roast Turkey Dinner
sausage-sage stuffing, mashed potatoes, glazed sweet potatoes,
green beans, turkey gravy and cranberry sauce...25.95

with choice of...apple or pecan chocolate pie a la mode
or pumpkin pie with whipped cream

Children’s Roast Turkey Dinner...15.95

Applewood Smoked Ham
white Cheddar potato gratin, green beans, and rum-raisin sauce...16.95

Grilled Filet Mignon
truffled potato croquettes, spinach-mushroom sauté

and red wine demi-glace...50z...15.95/ 80z...19.95
Cabernet Sauvignon, Louis M. Martini, Sonoma County, CA, 2007...10.00/40.00

Jumbo Lump Crab Cakes
green beans, sweet potato gratin and lemon aioli
Single...15.50/double...23.95
Viognier, Las Perdices, Mendoza, Argentina, 2008...8.25/33.00

Braised Lamb Shank
root vegetable and sweet potato hash, Cranberry demi...17.75

Cedar Plank Atlantic Salmon *
steamed red bliss potatoes, broccoli and basil oil ...17.95

Butternut Sqash Ravioli
sherried onions, cream, toasted walnuts, dried cranberries and chives...13.95

Pan Seared Chesapeake Rockfish
crispy Berkshire pork belly, Swiss chard, sweet potato wedges
and tarragon mustard Aioli...18.95

Stuffed Roasted Acorn Squash
barley, wild rice, dried cherries, Marcona almonds,
mushrooms and curried butternut sauce...15.50

Duck Two Ways
orange spiced tea smoked breast and leg confit,
kale, andouille sausage and black-eyed pea stew with corn bread...17.75

From The Grill

Hamburger*...9.25
Cheeseburger*...9.50

Bacon Cheeseburger*
American, Swiss, Blue, Cheddar, Monterey Jack or Muenster...9.75

Smitty’s Melt*
American cheeseburger, bacon, fried egg and garlic aioli
on a toasted English muffin...9.75

Grilled Steak Sandwich*
5-ounce strip steak, crispy fried onions,
and Provolone on toasted sourdough...8.95

Chicken Sandwich #1
breast of chicken, bacon and Muenster cheese...9.75

Hamburgers are 8-ounce ground chuck
Grill items are served with french fries, lettuce, tomato and a pickle
Chili, sautéed mushrooms or sautéed onions are available at .25 each



