
Salad: 

Roasted Pear & Goat Cheese Salad  

Baby Arugula topped w/ Fried Goat Cheese, Roasted Bartlett Pears, Red Onions, Candied 
Pecans and crispy Prosciutto.  Drizzled lightly with our White Balsamic Vinaigrette. 

Entrées: 

Crabmeat “Stuffed” Cod 

Freshly caught Cod Loin stuffed with our house made Lump Crab stuffing (a 
blend of Lump Crab Meat, Breadcrumbs, Capers, and Tomatoes) and baked in a 
Lemon Butter sauce.  Served with a side of Rice and Mixed Vegetables. 

Penne Margherita 
Penne Pasta tossed with locally grown Basil and our homemade Fresh Mozzarella 
in a Cherry Tomato, Garlic sauce. 

Chicken & Potatoes 
Chicken Breast, Red Bliss Potatoes, Bacon, Onions & Green Bell Peppers braised 
in a Rosemary Plum Tomato Sauce.  Served w/ a side of Mixed Vegetables. 

Dessert: 

Molten Chocolate Chip Cookie 

Cannoli 
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