Starters

Crispy Berkshire Pork Belly
celery root puree, fried leeks, dried cranberries and a porky-port reduction...8.95

Bacon Wrapped Scallops
chipotle sweet potato puree, apples and pears in a maple-brown butter,
with fried sage, spiced pecans...9.95

Tahini Hummus
pita bread, celery, carrots, kalamata olives, plum tomatoes,
extra virgin olive oil, cumin and smoked paprika...8.85

King Crab Cocktail

served with Louie sauce...15.95

Mediterranean Chicken Skewers
grilled chicken thighs, pita bread, feta cheese,
cucumber sauce kalamata olive and cucumber salad...8.95

Fried Chicken Livers
savory ham and Cheddar waffle, country gravy and maple syrup...8.95

Fried Calamari
Parmesan cheese and marinara sauce...8.85

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

Crab and Artichoke Dip
served warm with baguette...9.25

Jumbo Shrimp Cocktail
three jumbo shrimp and cocktail sauce...7.50

Freshly Shucked Oysters *
$20.95 dozen/$11.95 half dozen
Our daily selection of oysters and shellfish can be found on our Raw Bar menu.

AMERICAN FARMHOUSE CHEESE SAMPLER 11.50

Port wine and fig jam and pecan raisin bread
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

Soups

Butternut Squash Soup with Duck Confit
4.45 cup/5.15 bowl

French Onion Soup Gratinée
melted Swiss cheese and toasted croutons...5.95

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....25 each

Salads

Apple Salad
Gala apples, frisee, dried cranberries, spiced pecans,
crumbled blue cheese, apple cider vinaigrette...8.95

Spinach Salad
oven roasted tomatoes, kalamata olives, red onion, roasted red peppers,
toasted pine nuts, goat cheese and an olive vinaigrette...7.95

“The Wedge”
baby iceberg, tomatoes, cucumber, bacon, blue cheese crumbles
and blue cheese dressing...8.95

Mixed Green Salad
garlic croutons, tomatoes, cucumbers, red onions, red wine vinaigrette...5.75

Caesar Salad
romaine lettuce tossed in a classic Caesar dressing
with garlic croutons and Parmesan cheese...6.50



Thanksgiving Dinner

Roast Turkey Dinner...25.95
sausage-sage stuffing, green beans, whipped potatoes,
glazed sweet potatoes, turkey gravy and cranberry sauce
choice of...apple or pecan pie a la mode or pumpkin pie with whipped cream

Children’s Roast Turkey Dinner (age 10 and under)... 15.95

Grilled Filet Mignon
truffled potato croquettes, spinach-mushroom sauté and red wine-demi
50z...15.95/ 80z...19.95
Cabernet Sauvignon, Louis M. Martini, Sonoma County, CA, 2007...9.25/37.00

Roast Prime Rib of Beef *
English cut with baked potato, green beans,
horseradish sauce and au jus...23.95

Butternut Squash Ravioli
toasted walnuts dried cranberries and chives
with a sherried onion cream sauce...13.95

Jumbo Lump Crab Cakes
Parmesan potatoes, green beans and remoulade
Single...15.50/Double...23.95
Chenin Blanc “Petit Chenin,” Ken Forrester, Stellenbosch,
South Africa 2009...6.00/ 24.00

Pan Roasted Atlantic Salmon*
French lentils with a Dijon-shallot cream, spinach and crispy cauliflower...17.95
Pinot Noir “Reserva,” Santa Carolina, Maule Valley, Chile 2008...7.00/28.00

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

Pan Fried Rainbow Trout
chanterelle mushrooms, roasted butternut squash,
Parmesan risotto cake...17.75

Grilled Pork Loin*
marinated center cut pork loin, savory apple and bacon bread pudding,
green beans, pomegranate gastrique,...16.50
Shiraz/Cabernet, St. Hallett “Gamekeeper’s,” Barossa, Australia 2008...7.50/30.00

Chicken Cordon Bleu
chicken breast stuffed with ham and Swiss cheese, mashed potatoes,

spinach, Dijon cream sauce...12.95
Dry Riesling, Chateau St. Michelle, Columbia Valley, WA 2008...8.00/32.00

Sautéed Calf’s Liver*
mashed potatoes, green beans, bacon, crispy onions and red wine sauce...16.50
Tempranillo, Taperia, Vino de la Tierra de Castilla, Spain, 2007...6.00/24.00

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




Entrée Salads

Grilled Atlantic Salmon Salad
mixed greens, frisee, pita crisps, tomatoes, cucumbers, red onions,
red bell peppers, radishes, feta cheese and lemon vinaigrette...14.95

Grilled Steak Salad *
7-ounce sirloin, mixed greens, spinach, roasted tomatoes, portabellas, red onions
with crumbled blue cheese and balsamic vinaigrette...13.95

Grilled Chicken Salad
mixed greens, wmato, CUCUMbErS, red onion,
chopped bacon, honey mustard dressing...12.95

From the Grill
Hamburger*...9.95

Cheeseburger*
American, Swiss, Blue, Cheddar, Monterey Jack, Provolone or Muenster....10.25

Bacon Cheeseburger*
American, Swiss, Blue, Cheddar, Monterey Jack, Provolone or Muenster...10.50

Chicken #1
breast of chicken, bacon, Muenster cheese...10.50

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

Sandwiches

Jumbo Lump Crab Cake Sandwich
on a toasted potato roll with coleslaw, french fries and tartar sauce...15.50

Grilled Vegetable Sandwich
portabellas, red onions, tomatoes, zucchini, yellow squash, eggplant, Swiss cheese,
watercress, and arugula-cashew pesto on toasted rye bread...9.25

Bombay Chicken Salad
toasted almonds, curried mayonnaise, mango chutney,
mixed greens, seasonal fruit and toasted honey grain bread...9.25

Tuna Salad Sandwich
lettuce and tomato on grilled multigrain bread...9.25

Roast Turkey Sandwich
honey mayonnaise, avocado, Swiss cheese, spicy radish sprouts
on toasted honey wheat bread....9.25

Reuben
first cut corned beef, Swiss cheese, sauerkraut,
Thousand Island dressing on griddled rye...9.95

Sandwiches are served with your choice of seasonal fruit or french fries
* May contain raw or undercooked ingredients. Regarding safety of these items,
information is available upon request.



