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Happy Easter
Appetizers

Shrimp & Grits
› Cheddar & Jalapeno Grits / Scallions 

........................................................... $17 Shrimp Corn Chowder ....................................... $10

Mini Salmon Bagels
› Smoked Atlantic Salmon / Dill Sour Cream /

Red Onion / Capers

.............................................. $15

Grilled Lamb Chop Lollipops
› Lemon / Oregano Rub 

................ $22 GF

Roasted Red & Yellow Beets
› Arugula / Hazelnuts / Goat Cheese / Vinaigrette

................. $14 GF Bacon Wrapped Sea Scallops
› Barbeque Drizzle / Crispy Onions

..................... $19

Entrées
Almond French Toast
› Mascarpone Cream / Fresh Raspberries / Two Sides

.......................................... $20 Nick's Famous Crab Cakes
› Housemade Tartar Sauce / Two Sides

............................ $43

Chesapeake Eggs Benedict
› 2 Mini Crab Cakes / Hollandaise / One Side

............................ $29 Crab Imperial
› Baked / Jumbo Lump Crab Meat / Imperial

Sauce / Two Sides

............................................................. $43

Vegetable Quiche
› Asparagus and Gruyere / Two Sides

................................................... $20

Flounder Almondine 
› Sautéed Spring Spinach / Lemon Butter Sauce

/ Two Sides

........................................... $28

Shrimp Tortellini
› Shrimp / Cheese Tortellini / Parmesan Cream

Sauce / One Side

..................................................... $28

Atlantic Salmon "Oscar Style"
› Jumbo Lump Crab Meat / Asparagus /

Hollandasie Sauce / Two Sides

.................. $33

Chicken "En Chemise"
› Wrapped In Phyllo Dough / White Wine

Mushroom Cream / Two Sides

...................................... $28

Certified Angus N.Y. Strip Steak
› 12 oz. / Housemade Steak Sauce / Two Sides

.............. $34

Certified Angus Filet Mignon
› 7 oz. / Bearnaise Sauce / Two Sides

....................... $40

Roasted Boneless Leg of Lamb
› Orzo Pasta / One Side

.................. $32

Slow Roasted Prime Rib of Beef
› 14 oz. / Au Jus / Horseradish Cream / Two Sides

............... $35

Sides
House Salad Greek Salad 

Glazed Carrots Scalloped Potatoes

Strawberry Spinach Salad ................................. $5 Asparagus w/Hollandaise ................................... $5

Baked Hash Brown Gratin
›  Cheddar / Gruyere / Chives

............................... $5 Hoffmans Sausage Links ..................................... $5

Dessert
Carrot Cake w/Cream Cheese Icing ..... $10 Three Layer Coconut Cake ........................... $10

Yia Yia's Baklava Cheesecake .................... $10 Chocolate Truffle Mousse Cake .............. $10

Housemade Crème Brulee
Vanilla Custard / Caramelized Sugar

$10

No Substitutions / $10 Split Plate Charg

All parties 6 or more, 20% gratuity will be added

Maximum of 6 Separate Checks




