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CRAB CAKE 13

IUMBO LUMP CR,A.B MLA.T MIXED WITH SL{SONINCS
A\D jr 'T A Pl\.H Ol \1r 'TAPD 'LPI'LD O\ A BLD Ol

HORSLR,A.DISH CRLAM SAL CL AND POTATO STRINCS

CHEESE BOARD 12
COUR,VIET CHEESES \MTH SESAME CMCKERS CA.NDIED NUTS

FRESH
CMPES AND DRIED FRUIT

TEMPURA ROCK SHRIMP 10
ROCK SHRIMP LICF]TLY BATTERED AND FRIED UNTIL CRISPY

THEN TOSSED IN A S\,\T,ET AND SPICY FL{RISSA AIOLI AND
SERWD O\T'RA BED OF NL{RINATED IULIENNED

VECETABLES

SESAME SEED ENCRUSTED TUNA FILET 9
SASHIMI CR,A.DE TUNA FILET ENCRUSTED \MTH BLA.CK €"

\,\TIITE SESAME SEEDS AND LICHTLY CRILLED
SERVED O\T'R A FRESH BED OF WASABI COLESL{W

MUSSELS 10
STLAMED MUSSELS IN A WHITE \MNE LEMON AND BUTTER

SAUCE OR IN A RED CURRY BROTH WITH PEPPERS AND
ONIONS FINISHED WITH COCONUI MILK REDUCTION AND

SERVED WITH HERB BUTTER CARLIC TOAST

RUSTIC BREAD 12
ITALLA.N BRLA.D BAKED WITH CRLI\T,RE CHEESE THINLY

SLICED FLA,VI AND TOPPED WITH TONL{TO RELISH
SERWD WITH ROASTED CARLIC OIL (SERVES TWO)

BRIE BITES B

CRISPY PANKO CRUSTED IMPORTED BRIE TOPPED \MTH A
SPIC\-

NL{RNI,{L{DE SERWD WITH FLA.NDNL{DE DRIED APPLE CHIPS

STEAK TARIAR - 12
DICED R{W BEEF TENDERLOIN SL{SONED \MTH DIION
MUSTARD RED ONIONS AND CAPERS SERWD ON HERB

TOASTED BACUETTES \MTH A BALSAMIC CL{ZE.

\.ECETABLE ECC ROLL - 7
A BLEND OF SHREDDED CABBACE DAIKON R,A.DISH

JULIENNED CARROT SLL{WD CELERY AND CARAMELIZED
ONION LICF]TLY SAUTEED IN SESAME OIL AND SWEET RICE

\MNE ROLLED IN AN ECC ROLL WR,{PPER AND FRIED UNTIL
golden brown

CREEK DIP 10
CRLAMY C'\RLIC HUMMUS AND MEDITERMNLA.N OLIW

TAPENADE SERVED \MTH FL{T BRL{D AND MIXED CREENS
TOPPED WITH CUCUMBERS TONL{TOES OLIWS AND FETA

CHEESE

CRAB & AVOCADO COCKTAIL - 12
IUMBO LUMP CR,{B AND FRESH AVOCA.DO TOSSED \MTH
LIME FRESH CIL{NTRO AND TON,],{TOES SERWD WITH

TOASTED FRENCH BRLA.D

CRISPY CAIAMAzu -9
LICHTLY BATTERED CALA,\1,{RI AND SQUASH SERVED \MTH

S\i'T,ET SLOW COOKED RONI,A. TOi,1,A.TO SAUCE

SMOKED CHICKEN WONTONS - 7
HICKORY SMOKED CHICKEN BRLA.ST ROASTED BELL PEPPERS
AND FRESH MOZZA.RELLA. STUFIED IN WONTON 1,\R,A.PPERS

AND SERVED WITH SOY DIPPINC SAUCE

9w'
CRA\'E'S SHE CRAB SOUP - 6,40

A THI'T 
'RLAMY 'R,AB 

BISQI L \r\'lTH A TAPT II\ISH
TOPPLD WITH JI VBO I I \1P T-R,A B \ILAT AND 'HII I OII

SOUP OF THE DAY- 4/6
CHEF S SOUP OF THE DAY ASK YOUR SERWR FOR DETAILS

A POSSIBLE HEALTH zuSK MAY EXIST N EATINC
CROUND BEEF AT AN INTERNAL TEMPERATURE LESS

TFIAN 155 DECREES F, 66 DECREES C

9a.'/uia(re

TURKEY CLUB -9
OVEN ROASTED FLA.LI POUND TURKEY CLUB SERVED \MTH
TOASTED CLA.BATTA BRLA.D APPLE WOOD SMOKED BACON

CHEDDAR CHEESE LETTUCE TON,],A.TO AND CA]UN
REMOULA.DE

CRA\'E HALF POUND BURCER 9
IN HOUSE CROUND BL{CK ANCUS BEEF ON A TOASTED BUN

TOES ONION.
BLEU

NIO
ADD FRIED ECC BRIE CRLryERE OR COAT CHEESE 1.OO

SPINACH & TOMAfO CRILLED CHEESE 8
SLICES OF ARIISAN BRLA.D L{YERED 1MTH MOZZA.RELLA.

COAT CHEESE SPINACH AND TONL{TO SLICES
CRILLED TO A COLDEN BROWN.

PULLED PORK SANDWICH 8
OPEN FACE SMOKED PULLED PORK SANDWCH WITH A

S\,\T,ET VINECAR AND MUSTARD BBO SAUCE ON A TOASTED
I.,A.ISER ROLL TOPPED \MTH OURTHEF S SICNATURE

COCONUT ONION RINC

(,{LL SANDWICHES SERVED WITH FRENCH FRIES SWEET
POTAIO CHIPS OR SIDE SAL{D)

>r4a4dc

COBB SAIAD 12
FRESH CUT RON,],{INE LETTUCE TOPPED \MTH ECC CHICKEN

AVOCADO BACON CHEDDAR CHEESE AND HOUSE NI,A.DE
CROUTONS

CHICKEN CAESAR S{AD 12
HOME NL{DE CAESAR DRESSINC WITH FLA.NDN,],A.DE

CROUTONS
FRESH PAR,VIESAN AND CMCKERS ON RONL{INE LETTUCE

CRA\'E'S FALL SAIAD - 11
FRESH SPINACH SALA.D TOSSED \MTH A MEDLEY OF ROASTED

RED AND YELLOW BEETS NI,{PLE CROUTONS SFL{WD
SF],{LLOT RINCS BACON LARDONS AND TOASTED ALMONDS

ALL TOSSED IN A BACON RED \MNE VINAICRETTE AND
FINISHED \MTH CRUMBLED RICOTTA SAL{TA CHEESE

SIDE SAIAD -5
IRESH SPRINC MIX DICED TON,],A.TO K{LA,\L{TA OLIWS

CUCUMBERS AND FETA CHEESE

SIDE CAESAR SALAD -5
HOMEN,],{DE CAESAR DRESSINC WITH FLA.NDN,],A.DE

CROUTONS FRESH PARNIESAN TOSSED \MTH FRESH
RONL{INE

C&(/aat3,4,a^

INCLUDES SODA TL{ OR ]UICE 599

ACES 12 AND UNDER

CRILLED CHEESE
MOZZA.RELLA. CHEESE CRILLED ON SOURDOUCH BREAD AND

SERVED \MTH FRENCH FRIES

CHICKEN FINCERS
THREE LA.RCE FRIED CHICKEN FINCERS SERWD \MTH

FRENCH FRIES

MACARONI AND CHEESE
BOWTIE PASTA IN A WHITE CHEESE CRLAM SAUCE

CHILDREN'S HAMBURGER
1/4 POUND FRESHLY CROUND BEEF COOKED MEDIUM \,\T,LL
AND SERVED \MTH CHEDDAR CHEESE TONI,{TO LETTUCE

ONION AND FRENCH FRIES

CRATUITY OF 18% ADDED TO
PARTIES OF 6 OR MORE



€Nft",

CEDAR PLANK SALMON - 1s
MARINATED FRESH ATLANTIC SATMON CRILLED THEN PLACED ON A SMOKINC CEDAR PLANK AND FINISHED IN
THE OVEN, SER\TD WITH SPINACH AND ARTICHOKI SAIAD, KAIAMATA OLIVES AND TOMATOES, TOPPED WITH

FETA CHEESE.

HERB ROASTED CHICKEN - 17
AIL NATURAI FREE RANCE CHICKEN COVERED IN FRESH HERBS SMRED THEN BAKED IN BROTH,

SERVED WITH ROASTED CORN AND CHEDDAR STONE CROUND CRITS

RED SNAPPER - 17

JAMAICAN ]ERK SEASONED SNAPPER FILET, SER\TD O\.ER SWEET POTATO HASH WITH CRILLED PINEAPPLE SAISA,
FINISHED WITH COCONUT HORCFIATA SAUCE

COWBOY RIBEYE - 30
20 OZ BONE-IN CHOICE RIBEYE. CRILLED TO YOUR PREFERENCE. SERWD W'ITH ACED CHEDDAR MACARONI N

CHEESE AND fRESH CREAMED SPINACH

SMOKED CENTER CUT PORK CHOP - 20
CENTER CUT HOUSE SMOKED PORK CHOP SERVED WITH PAN PORK CRA\,ry, SPANISH RED RICE AND LOCAI

SUCCOTASH

FILET MICNON - 25
TWENTY-ONE DAY ACED TENDERLOIN WRAPPED IN APPLE WOOD SMOKED BACON, CRILLED AND SERVED O\,.ER
CORCONZOTA MASHED POTATOES. BROCCOLI. HORSERADISH CREAM SAUCE AND TOPPED WITH FRIED ONION

STRAWS

FLOUNDER FRANCAISE - 19
LIGHTLY BATTERED FLOUNDER SAUTEED W'ITH AN ORANGE CITRUS BEURRE BLANC AND WLTED GREENS

SEA SCALLOPS - 20
LARCE SEA SCAILOPS SMRED UNTIL COLDEN BROWN. THEN SERVED ON TOP OF A BED OF RICH LOBSTER

RISOTTO AND GARLIC PIIN FzuED GREEN BEANS

HANGER STEAK - 20
BALSAMIC, BASIL AND BINC CHERRY MARINATED FIANCER STEAK, CRILLED THEN SLICED. SER\TD OVER A WARIVI

SPINACH SALAD W'ITH CANDIED ONIONS. WAINUTS AND FRENCH BRIE CHEESE

SEA BASS - 22
PAN-SEARED SEA BASS WITH SWEET & SPICY CHILI CINCER CLAZE, SERWD W'ITH A BLACK BEAN SAI"{D

IN AN ENCLISH CUCUMBER RINC

CROUND WELLINCTON - u
A BACON WRAPPED CROUND TENDERLOIN, TOPPED W'ITH BLEU CHEESE, WRAPPED IN PUFF PASTRY DOUCH
AND BAKED UNTIL COLDEN BROWN, SER\TD WITH CORCONZOTA MASHED POTATOES AND A DEMI CLME

LOW COUNTRY IAMALES 18
CRA\,.E'S CHEDDAR CORN CRITS AND SCAILOPS. SHRIMP. LOBSTER AND YELLOW TAIL SOLE STUFFINC, WRAPPED

IN CORN HUSKS. THEN BAKED AND SER\TD WITH CREAMY TOMATO STOCK

Pa{a

GRILLED CHICKEN EAREALLE - 13
BOWTIE PASTA TOSSED IN A CREAMY RICH CORCONZOTA CREAM SAUCE, TOPPED WITH A CRILLED CHICKEN

BREAST

SWEET POTATO GNOCCHI- 17
FRESH MADE SWTET POTATO CNOCCHI SERVED WITH CRISPY COUNTRY I]AM TARDONS. MINCED SIIALLOTS AND

TOASTED PECANS AIL TOSSED IN A SAVORY SAGE BROWN BUTTER

NORTHERN ITALIAN BEEF & PORK BOLOGNAISE - 14

HOUSE CROUND BEEF TENDERLOIN AND PORK, STEWED WITH TOMATOES, SERVED ON A BED OF FETTUCCINE

9A'Ci'tn,

CORCONZOLA MASHED POTATOES HOME FRIES CORN AND CHEDDAR CRITS ARTICHOKE SAIAD
CREAMED SPINACH SPANISH RED RICE BLACK BEAN SALAD SUCCOTASH

SAUTEED SPINACH SWEET POTATO FIASH SWTET POTATO FRIES CARLIC FRIED CREEN BEANS
RAINBOW SWISS CHARD

3.50 EACH

LOBSTER RISOTTO

5 EACH

ACED CHEDDAR MACARONI 'N CHEESE FRIED CREEN TOMATOES


