APPctizcrs

Crab DIP -TOPPCCI with melted cheddarjack, served with crusty breacl, avocado chips and house salsa
Baked Brie and [Fruit with Crustg Bread $13
Grandma’s Jumbo Gearlic Sl'm'mP ) -~ 5imp]3 Presentecl on toasted sliced [Trench bread $1%.75

Frincc E_clwarcl Islanc] Musscls - Fan roasted and simmered with Ancloui”e sausage, tomato,

white wine and gar]ic butter, with crusty bread $i4

T win Kabobs of Fiict Mignon ~-On gri”ed bread with thin russet fries dusted with steak

seasoning, horseradish tiger sauce and house made steak sauce $i4

E_ggplant T ower~Farmesan breaded & layered with hand Pu”e& mozzarella, setin a Pool of

Pink caper sauce $12.95
Crispg Calamari ~With a trio of sauces: | hai chili, [ Jawaiian EBQZ and Marinara $12.50
Ancho Dustcd Wings —With chiPotIc & bleu cheese a'x’o]i, and ce]erg sticks $10.50

Smokccl Sa[mon “5undac” -~ ]n house Prepared hot smoked salmon and cream cheese sprcad toppcd with

$14

diced red onion, hard boiled egg, capers, chives and a do”op of horseradish sour cream, grilled

bread, stoned wheat thins and lemon. Ferpect to share! $12.95

Soups
Classic Margland Crab SOUP chular $7.50 Sma"cr $5
C[ﬁcmc’s Soup Priced Daily

Salacls
(Classic Caesar

Hear’cs of romaine, homemade croutons, parmesan & creamy roasted gar]ic clressing $10

Tomato Mozzarc”a
basil oil and balsamic glazc, cracked pepper and seasalt $10

Largc Housc (Garden Salacl
Witl"l afull comPIement of the freshest vegetables $9 (adcl Bleu Cheese , $ l)

Wedge Salad

Wedge of icebcrg toPPed with bleu cheese dressingl cl—\errg tomatoes, bacon, and bleu crumbles  $11 95

Al Fresco Salad
Blackened sca”ops on organic field greens garnishccl with roasted beets,
hearts of Palm, iﬁchee fruit and raspberry vinaigrette ...Friced Dailg

Greek Salad

A renewed Presentation of an old favorite including fresh and marinated vegetables, Fc’ca,

5/22/17 oregano, and red wine vinaigrette $12.95



Entrccs

Salmon—*Fan seared, toPPecl with Zjumbo slnrimp & toasted Pinc nuts, simmered in a pomegranate Puréc
& citrus beurre blanc, set on a sautée of sliced Finger]ing potatoes,

roasted beets and broccolirabe  $27.95

Twin Crab Cakesala Margland Stylc... |sland T artar  $3%.50

T win Soft Shell Crabs ~ T ouched with lemon and chive buerre blanc and accompanied bg PicUeCJ ginger

and watermelon sa!ac{, cucumber and red onion salad, and Che]c’s choice starch ...Fricec{ Dai[g

broilccl New Eng[and Cocl ~ [Horseradish, Dﬁon and Panko crusted, ’copped with olive tapena&e,

charred long stem artichoke heart, tomato salsa and gri”ed lemon $24

Chicl(cn Sca]oPPini ala Pistachio ~ Poneless chicken sca!oppini sautéed with mushrooms, Prosciutto) and

Pis’cachio nuts in a Madeira wine demi~g]ace touched with cream over wild mushroom raviolis $27.95

5%*3%2 Ramen Nooc”c bow[~ 5 shrimPJ % Pork dumplings, 2 fried chicken wings,juliennc cut vegetablcs and

ramen noodles bathed in lemongrass and ginger accented miso broth, cilantro, togaraslﬂi spicc $22

Petit Filct Mignon ~(8 0z) dcmi~g]acc, hotel butter, and crisp9 fried onions $%2.95
swith a Margianc{ Crab Cakc add $9

swith BBQéhnmP add $7
swith a Soxct Crab add $9

Drummcr’s Scamcood Grand Slam ~ a Marg]and style crab cal(c, with tartar sauce, BBlehrimP and
sca“ops, broiled cod touched with beurre blanc $3%2.95

SurFéSUFF— Crab cake and a soft shell crab with ]slancl tartar and lemon chive buerre blanc .<.Fricec} Dailg

Fcnncttc A"c Vongolc ~ Clams, mini penne pasta, Crispg chunks of pancetta, white wine, and Grandma’s
tomato marinara highlig!ntec] with tender fat strips of clams, gamishec} with fresh Parsleg, shaved

Farmesan, and a drizzle of extra virgin olive oil...crushed red pepper upon request $24

A" served with aPProPriatc accompanimcnt (Small House Salad  $6.50)
ROTCS

Outstanding ]n House Dcsscr'ts
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