
Dinner Menu
A P P E T I Z E R S

Mushroom & Goat Cheese Strudel   12
Wild mushrooms, goat cheese, tarragon

wrapped in phyllo, demi glaze 

Tuna and Seaweed   15
Seared rare ahi tuna, sesame seaweed,

wasabi, orange glaze 

Apple Bruschetta   10
Apples, cranberries, port wine reduction,

brie, toasted melbas

Oysters Rockefeller   15
Blue points, bacon spin, Italian Spinaci,

bearnaise

E N T R E E S
House salad or soup of the day

Fried Chicken   13/17
White 2 piece, Dark 2 piece, or both 

Mashed potatoes with gravy, green beans

Grilled Pork Chop   22
12 oz Grilled pork chop, macaroni with cheese,

roasted brussel sprouts, peach chutney

Mom’s Lasagna   14/18
Beef, sausage, pepperoni, ricotta, fontina,

provolone, mozzarella, savory tomato sauce

Fried Shrimp and Oyster Platter   18/23
Light bread jumbo shrimp, fresh select oysters

house slaw and French fries 

Yankee Pot Roast   15/20
Braised chuck, hand turned carrots, pearl onions,

celery, roasted red potatoes

S I D E S

French Fries   3

Sweet Potato Fries   3

Onion Rings   3

Fruit   3
Slaw   3

Power Slaw   3



Dinner Menu
C H E F ’ S  C R E A T I O N S

House salad or soup of the day

Veal Piccata   27
Linguine, Lemon, white wine, capers, parmesan

cheese, spinach 

Crab Cakes   26/30
Jumbo lump , Pureed sweet corn, southern

succotash, potato pancakes

Chicken Cordon Bleu   20
Stuffed with ham and Swiss cheese, roasted sweet

potatoes, fresh broccoli,  velouté 

New York Strip   28
Pepper crusted, brandy peppercorn sauce,

dauphine potatoes, hand turned carrots

Fresh Fish Special   market
Ask your server for todays catch

Chillian Salmon   25
Gold raisin and apricot chutney, French

blend wild rice, asparagus
Filet   34

Wild mushrooms with demi glaze, Yukon Gold
mashed potatoes, grilled asparagus, marinated

artichoke filled with bearnaise

S O U P S  &  S I D E  S A L A D S

Soup De Jour   Cup 5  Bowl 7

She Crab   Cup 6  Bowl 8

House    4
Cucumber, tomato, red cabbage,

carrots

Wedge   6
Iceberg lettuce, diced tomato, bacon

bits, diced red onion, blue cheese
dressing  

Caesar   7
Romaine, parmesan cheese,

croutons, Caesar dressing

Ask your server about the soup
of the day 

Heavy cream, Sherry wine,
crab meat



L
unch  

S
A

L
A

D
S

Lightly blackened chicken breast w
ith straw

berries,
grapes, pineapple and cantaloupe, cashew

s, cheddar
cheese, tom

ato, cucum
ber

B
lack

en
ed C

h
ick

en
 Salad   14

Scoop of chicken salad, scoop of tuna salad, and scoop
of broccoli salad, assorted crackers, and fresh fruit

garnish

T
h

ree Sister Salad   13

C
h

ick
en

 an
d A

pple Salad   14
G

rilled chicken, fuji apples, candied pecans, feta,
m

andarin oranges, C
raisins, sour green tom

ato, sw
eet

yellow
 pepper drops

R
ain

bow
 Sh

rim
p Salad   15

P
oached gulf shrim

p, lem
on sauce, m

ixed greens,
hard boiled eggs, avocadoes, citrus fruit

 M
enu

C
obb Salad

14
 Spring M

ix, D
iced C

hicken, C
herry Tom

atoes, B
lue

C
heese, H

ard B
oiled E

gg, avocadoes

S
O

U
P

S
 &

 S
I

D
E

 S
A

L
A

D
S

H
ouse    4

C
ucum

ber, tom
ato, red

cabbage, carrots

W
edge   6

Iceberg lettuce, diced tom
ato,

bacon bits, diced red onion, blue
cheese dressing  

C
aesar   7

R
om

aine, parm
esan cheese,

croutons, C
aesar dressing

C
up 5   B

ow
l  7

Soup D
e Jour

A
sk your server about the

soup of the day

Sh
e C

rab
C

up 6   B
ow

l 8
H

eavy cream
, Sherry w

ine,
crab m

eat



S
A

N
D

W
I

C
H

E
S

H
alf pound ground chuck short rib patty
T

h
e O

ld 99 C
h

eeseburger   14

Sm
oked applew

ood bacon, sw
eet pepper jam

,
B

ree spread, spicy pickles

C
h

ef’s Special B
urger  14

T
h

e R
euben

   14
Thinly sliced corned beef brisket, aged G

ruyere
Sw

iss, sauerkraut, house R
ussian dressing on

grilled rye bread

D
agw

ood C
lub  12

Toasted triple decker w
ith ham

, turkey, sm
oked bacon,

sw
iss, cheddar, tom

ato, lettuce, m
ayo

Italian
 C

h
ick

en
 San

dw
ich

   14
G

rilled chicken breast, tom
ato, basil, buffalo

m
ozzarella, balsam

ic glaze. A
lso available plain

W
ith choice of side 

A
D

D
I

T
I

O
N

A
L

 L
U

N
C

H
 I

T
E

M
S

C
h

ick
en

 W
in

gs   8/16
B

readed / U
nbreaded

C
hoice of B

B
Q

, Teriyaki, H
ot, Lem

on P
epper

B
attered Shrim

p, Thai Sw
eet-C

hili Sauce, C
hef’s

C
hoice Slaw

 

Sw
eet C

h
ili Sh

rim
p   12

Fish
 &

 C
h

ips  14
B

attered C
od, Tartar Sauce, C

oleslaw

C
h

ick
en

 Fin
gers  12

C
hoice of H

oney M
ustard, B

B
Q

, or
K

etchup on the side 

A
sk your server for C

hef’s daily creation

Flat B
read P

izza of th
e day   12

P
ar 3    12

C
hoice of 3 item

s 
Soup D

e Jour and 1/2 Sandw
ich

C
hoice of fresh fruit, side salad, fries, or

pow
er slaw

 

S
I

D
E

S

Fren
ch

 Fries   3
Sw

eet P
otato Fries   3

O
n

ion
 R

in
g

s   3
Fruit   3
Slaw

   3
P

ow
er Slaw

   3


