
 
 

 

● Hors d’oeuvre ● 
 

Crispy Coconut Calamari 

Fried Jumbo Gulf Shrimp 

Grilled Flatbread & Hummus 

 
 

● First ● 

~choice of~ 

 

“Just Shucked” Eastern Shore Clam Chowder 
New Crop Potatoes / Tomatoes & Fresh Herbs 

 
Caesar Salad 

Hot Buttery Popover / Parmesan Cracker 
 
 

● Entrée ● 

~choice of~ 

 

Angus Beef Filet Mignon 
Crispy Polenta / Creamed Spinach / Steak Butter 

 
Grilled Oregon Inlet Caught Mahi 

Paella Rice / May Peas & Chorizo 
 

Crispy Cherry Duck 
Wild Cherry Armagnac Flambé / Toasted Quinoa Pilaf  

 
 

● Dessert ● 

~choice of~ 

 

Southern Bourbon Pecan Pie 
Brown Sugar Cinnamon Ice Cream 

 
Dark Chocolate Pot de Crème  

Chantilly Cream 
 

 
 

Sample 4-Course Dinner Menu – SELECTIONS CHANGE DAILY  

$59.95 per Person, Non-Inclusive of Beverage, Tax or Gratuity 


