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APPETIZERS
Jumbo Bavarian Pretzel 11.95

Served with Housemade Lager Beer
Cheese
(Add Side of Beer Mustard .75)

Loaded Crab Fries 14.50

Old Bay Seasoned Fries topped with
Lump Crab, Melted Cheddar, and a
Side of Bay Ranch Sauce

Wings 15.95

Hot | Mild | Garlic Parm | Gold Envy
| Honey Mustard | BBQ | Old Bay
Honey | Blazin' Bleu | Sweet Chili |
Jalapeno Bacon Ranch | Buffalo Ranch

Loaded Nachos 14.95

Warm, Seasoned House Tortilla Chips
topped with Seasoned Beef, Lager Beer
Cheese, Jalapeno Bacon Ranch Sauce,
Diced Onions, Shredded Lettuce, and

Diced Tomato
Add Jalapenos .75

Oven Baked Crab 'n’' Spinach Dip

14.95
Served in a Hot Cast Iron Dish with a

Side of Our Warm, Seasoned House
Tortilla Chips

FLATBREADS

Crabby Crawl 14.95

Jumbo Crab | Applewood Bacon
Creamy Alfredo | Melted Cheddar

House Bay Ranch Sauce

Balsamic Chicken Spinach
Dip 14.95

Grilled Chicken | Cheddar |
Creamy Spinach Dip | Roasted
Red Peppers | Sweet Balsamic
Glaze

Steak and Sweet Onion

Marmalade 16.95
Mushrooms | Cherry Tomato
Blue Cheese Crumbles

Sweet Onion Marmalade
Sub Chicken 14.95
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SANDWICHES

Served wilh Fries
Sub House Salad 3.95/Veggie 2.95

Chicago Steak 17.50

New York Strip Style Steak with
Sauteed Onion and Mushroom,
Melted Horseradish Cheese,
and Steakhouse Aioli. Served
on a Toasted Ciabatta.

Whiskey Pickle Fish
Sandwich 14.95

Guiness Battered Fish tossed in
Whiskey Pickle Seasoning and
topped with Tartar and
Whiskey Pickle Slaw. Served on
a Brioche Roll.
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Killer Chicken 15.95
Grilled Chicken Breast topped
with Provolone, Roasted Red
Peppers, and Garlic Mayo
Aioli. Served on Toasted Sour

Dough.

Harbor Chicken Melt 16.50
Grilled Chicken Breast topped
with Baked Crab Dip and
Melted Cheddar. Served on a
Toasted Ciabatta.

fVlLLAGE SALADS

Sirloin Steak Salad 18.95

Seasoned 60z House Sirloin.
Served over Tuscan Greens with
Tomato, Onion, Cucumber,

Cheddar

Side of Balsamic Vinegrette.
Add Shrimp 21.95

Old Bay Seared Scallop

18.95
Old Bay Seared Sea Scallops,

over a Tuscan Salad Blend with
Fresh Bacon Pieces, Parmesan
Cheese, Seasoned Croutons,
and a Hard Boiled Egg.

Side of Old Bay Caesar

Dressing
Sub Grilled Chicken 16.95
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Ranch - Bleu Cheese - Ilalian - French - Balsamic - Raspberry Walnul Vinaigrelle -
Tuscan Caesar - House Balsamic Bleu Cheese

Pecan Crusted Chicken
Salad 16.95

Served over Tuscan Blend
Greens with Sliced Red Apple,
Mandarin Oranges, and Goat
Cheese.

Side of Raspberry Vinegrette.

Bleu Chicken Salad 16.95
80z Grilled Chicken Breast over
Tuscan Greens with Onion,
Tomato, Cucumber, Bleu
Crumbles and Sliced Red
Apple.

Served with House Balsamic

Bleu Cheese.

BURGERS
Served with Fries. (Pink/No Pink)
Gluten Free Buns Available $2

The Classic 12.95
American | Provolone |
Horseradish | Cheddar
Add Bacon $2

The French Onion 15.95
Fried Onion | Provolone
Croutons | Au Jus

The Confidential 15.95
Our Very Own "Confidential
Seasoned" Burger with Fried
Onion, Horseradish Cheese,
and Habanero Bacon Jam

The "Streeter" 15.95
Cajun Dusted and topped with
Creamy Bacon Bleu Sauce

Jalapeno Bacon Ranch
15.95

Bacon | American | Jalapenos

Jalapeno Bacon Ranch Sauce



VEGETARIAN

Baked Spinach Dip

Flatbread 13.95
Topped with Melted Cheddar.

Mushroom and Tomato

Grilled Cheese Melt 13.50
with Melted Provolone and
Balsamic Aioli on toasted Sour
Dough

Served with fries

Broccoli Alfredo @ 1595

Creamy Garlic Alfredo with
Linguini and Garlic Bread
Served with garden salad

The Impossible Burger &

@ 1695
Plant-Based Burger Patty.

Served with Lettuce and Tomato.

Gluten Free Bun Available $2

ENTREES Choice of Two Side Dishes

Chesapeake Chicken 24.95
Sauteed Chicken Breast with
Spinach, Lump Crab, Cheddar
Cheese, and Old Bay Alfredo

French Onion Chicken
19.95
Sauteed in Our House Au Jus

and Sauteed Onions and
Baked with Melted Provolone
and Seasoned Croutons

Hot Honey Chicken Mac

'n' Cheese 18.95

Creamy Three Cheese
Cavatappi Mac topped with
Crispy, Hot Honey Flavored
Boneless Chicken Bites

STEAKS AND PASTA

Choice of Two Side Dishes.

Blackened & Broiled

Seafood Platter 25.95
Jumbo Shrimp, Sea Scallops,

and Atlantic Cod

Beer Battered Haddock
18.50

110z Yuengling Battered

Haddock

Tartar/Cocktail Upon Request

Seafood Au Gratin 24.95
Jumbo Shrimp and Lump Crab,
Baked in a Hot Cast Iron Dish
in Our Creamy Garlic Alfredo

Pasta Dishes served with a Salad or Choice of One Side

Char Crusted House

SIDES Tips and Scallops 24.95
Sirloin 25.95 Tender Beef Tips and Jumbo
100z USDA Top Sirloin, Char Sea Scallops Sauteed in a
House Garden Salad Crusted with Our House Blend Mushroom Gravy. Served over
. Papardelle Pasta with Garlic
Steamed B li .
camed Broeee 120z New York Strip 32.95 Bread.
Featured Veggie 120z Strip Grilled to
Perfection! Chicken and Broccoli
Chantilly Potato Alfredo 19.95
. Tender 8oz Chicken Breast over
French Fries Creamy Garlic Alfredo Linguini
Cheddar Mac 'n' Cheese with Garlic Bread
Sub Jumbo Shrimp 23.95
BEVERAGES
KIDS
Soda
Pepsi, Diet Pepsi, Sierra Mist,
Root Beer, Ginger Ale, Large House Salad 8.95
Raspberry Tea, Mt. Dew Tomatoes, Cucumbers, Onions, Cheddar, Croutons
Iced Tea Grilled Cheese 6.95
Unsweetened | Raspberry Served with Fries
Lemonade Mac 'n' Cheese 6.25
Creamy White Cheddar
Coffee
Boneless Wings (6) 8.95
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Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses.

Alert your server if you have special dietary requirements.




