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APPETIZERS

CHIPOTLE BUTTER OYSTERS
o o . o o ‘\
Local Chesapeake Bay Oysters Broiled with Chipotle Compound Butter. Topped with Green Onion '

LOADED POTATO FRITTERS
Potato, Cheddar-Jack Cheese, Green Onion and Bacon. Breaded with Parmesan Panko and Fried

BUTTERNUT SQUASH BISQUE b,
Vegetarian Savory Butternut Bisque Topped with Nutmeg | »
{

GRILLED ROMAINE SALAD

Half Head of Romaine Grilled and Topped with Black Bean Salsa
Pico De Gallo, Spicy Ranch, Bacon and Croutons '

SALMON CROQUETTES
'Mini Baked Salmon Cakes with Red Pepper and Onion, Served with Citrus Cilantro Aioli

ENTREES

BACON-WRAPPED STUFFED CHICKEN

Bacon-Wrapped Chicken Breast Filled with Goat Cheese, Spinach, Garlic
Sundried Tomato and Topped with Alfredo. Served with Parmesan Lemon Thyme Orzo

SURF & TURF* Yy
Grilled Six Ounce Sitloin Topped with Red Wine Reduction & Garlic Butter Shrimp ‘
Served with Parmesan Risotto

HK CRAB CAKES i
_Mini Maryland Style Crab Cakes served with Smoked Gouda Roasted Red Pepper Grits

DESSERTS

BEIGNETS
Fried Beignets Topped with Powdered Sugar and Salted Caramel

STRAWBERRY LEMONADE SORBET

Fresh Strawberry-Lemon Sorbet

PUFF PASTRY CINNAMON ROLL ‘
Cast-Iron Baked Cinnamon Roll with Vanilla Ice Cream 3
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*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SHELLFISH, OR EGGS MAY INCREASE YOUR RISk OF FOOD-BORNE ILLNESS



