
~ White Wine by the glass ~
Pinot Grigio 		  10.00

Chardonnay 		  8.50

Sauvignon Blanc 		  9.50

Riesling 		  8.50

White Zinfandel 		  7.50

Prosecco Split 		  9.00

Champagne Split 		  8.50

Strawberry Prosecco 		  9.50

~ Red Wine by the glass ~
Parducci Petite Sirah 		  10.00

True Grit Res. Cab. 		  13.50

Chop Shop 		  10.75

Chad Pinot Noir 		  12.00

Santa Rita Merlot 		  8.00

Antigal Malbec 		  10.50

Gnarley Head Zinfandel 		  10.00

Penfolds Shiraz 		  9.50

~ Bottled Water ~
Purezza Still	 1 liter	 6.50

Purezza Sparkling	 1 liter	 6.50

~ Coffee ~
Fresh-Ground Espresso or Cappuccino		  3.50

~ Bottled Beers ~
Michelob Ultra 		  4.50

Miller Light 		  4.50

Amstel Light 		  5.00

Corona 		  4.50

Budweiser 		  4.50

Heineken 		  5.50

Athletic N/A 		  4.50

Sam Adams Lager 		  5.50

Sierra Nevada Pale Ale 		  6.50

Sam Smith Oatmeal Stout 		  7.00

Lagunitas IPA 		  6.25

High Noon 		  5.50

Strongbow Cider 		  6.00

Coors Light 		  4.50

Sharing an entrée is an additional $6.95 and includes your garden salad and choice of potato. * A 20% gratuity will be added to parties of 
6 or more. There is a risk with consuming raw or under cooked proteins. If you have chronic illness of the stomach, liver, blood or  

have an immune disorder you are at greater risk of serious illness.  
PLEASE BE INFORM US OF ANY FOOD ALLERGIES YOU MAY HAVE.

	 • �Award winning Prime Rib 
and Steaks

	 • Outstanding Wine list

	 • Hosting up to 60 people

	 • �Enclosed rooms for  
productive meetings

	 • On site Audio/visual   

Luncheon &
	 Dinner events

BANQUETrooms
~ Perfect For Every Occasion ~

Stella 6.00

Yuengling 5.00

Founders Porter 6.00

Dogfish 60min 6.50

Sam Adams Octoberfest  6.50

 Hazy O 6.00

Yards Pale Ale 6.00

Woodchuck Cider 6.00

Fre sh & Delic
io

us!
!!

DRAFTbeer~ Desserts ~
Cheese Cake		  6.95

Upside Down Apple Pie		  8.95 

 	 ~�With home made cinnamon ice cream

Chocolate Mousse Cake		  7.95

Key Lime Pie		  7.95

Brownie Sundae		  6.95

Crème Brûlée		  7.95

Bananas Foster		  8.95

Coffee Ice Cream		  4.50 

 	 ~�With chocolate shavings



~ Appetizers ~
Annapolis Crab Dip		  12.95

Crab Stuffed Mushrooms		  15.95

Coconut Crab Cake (1)		  19.95

	 ~With sweet chili mayo

Shrimp Cocktail 		  12.95

Bang, Bang Shrimp (3) 		  12.95

	 ~ Delicately battered shrimp deep fried with spicy mayo

Calamari		  14.95

Cheese Board		  17.95

Bourbon Meatballs 		  7.95

	 ~ Simmered in bourbon and tomato

Cheesesteak Egg Rolls 		  8.95

	 ~With Spicy Ketchup

Slow Roasted Pork Belly 		  14.95

	 ~ ��With naan flatbread, caramelized red onions, arugula 
and pomegranate molasses

French Onion Soup 		  8.95

~ Salads ~
Goat Cheese Salad		  6.95

	 ~With spinach, strawberry and raspberry vinaigrette

Asparagus, Prosciutto & Tomato Salad	 6.95

	 ~�With honey lemon vinaigrette

Classic Wedge		  5.95

Caesar Salad		  6.95

Tomato Mozzarella		  6.95

Substitute your Garden Salad with one listed above – add $3.00

~ Side Dishes ~
Creamed Spinach		  3.95

Skillet Mushrooms		  4.50

Broccoli		  3.95

Asparagus		  5.50

Green beans and Carrots		  5.95

Caramelized Onions		  3.95

~ Beef Entrées ~
Entrées include garden salad, fresh baked bread and potato

Delmonico	 14 oz	 45.95

	 ~�Well Marbled for Flavor and Aged for Tenderness.~

Filet ~The Most Tender of All Cuts.~	 6 oz	 42.95

		  8 oz	 46.95

	 	 12 oz	 51.95

New York Strip ~A Great Beefeaters’ Steak.~	 11 oz	 43.95

		  16 oz	 48.95

Porterhouse	 22 oz	 52.95

Herb Crusted Rosemary Lamb		  47.95

	 ~�Grilled with rosemary, thyme and parsley  
in a white wine sauce

~ Steak Accompaniments ~
Java Spice Char Crusted		  2.95

Au Poivre		  2.95

Bleu Cheese Crumbles with Caramelized Onions	 4.95

Oscar Top		  18.95

Crab Imperial Top		  18.95

Béarnaise		  3.50

~ Fish & Poultry Entrées ~
Surf & Turf		  53.95

Lobster Tails		  52.95

Crab Imperial		  39.95

	 ~�Jumbo lump crabmeat folded into a rich, creamy  
Imperial sauce

Coconut Crab Cakes (2)		  40.95

	 ~�With mango, arugula salad and sweet chili mayo

Bang, Bang Shrimp (6) 		  35.95

	 ~��With Napa slaw, sriracha aioli

Salmon		  32.95

Grilled Chilean Sea Bass		  40.95

	 ~�With sauce vierge over sauteed greens

Oven-Baked Chicken Parmesan		  25.95

	 ~�Over linguine pasta, breaded then baked in tomato sauce,  
topped with mozzarella cheese

~ Pasta Entrée ~
Scampi Bellissimo		  37.95

	 ~�Sautéed shrimp, arugula, fresh tomato, and basil in  
tomato wine sauce over linguine pasta

Coconut Crab Cake
Sandwich – 19.95 

 (includes fries)

~�With mango arugula salad and  
sweet chili mayo

Blackened Steak Salad – 22.95

Portobello Burger – 15.95 

 (includes fries)

~�With portobello mushrooms,  
red onions, provolone cheese 
and balsamic glaze

Prime Rib Sandwich – 23.95 

(includes fries)

~�Our award-winning, slow-roasted 
prime rib on a fresh onion roll with 
creamed horseradish sauce

DINNERS UNDER $23

Filet Edmund – 47.95

Modern surf and turf with mignonettes of filet  
in a mushroom demi served with fresh jumbo lump crab meat  

in a savory béarnaise sauce.

Steak & Portobello Mushrooms – 45.95

New York strip and sliced portobello mushroom,  
roasted peppers and red wine demiglace.

Steak Parmesan – 45.95

Grilled New York Strip topped with garlic Parmesan cream sauce  
served with mashed potatoes.

CHEF’S CHOICES

Sharing an entrée is an additional $6.95 and includes your garden salad and choice of potato. * A 20% gratuity will be added to parties of 
6 or more. There is a risk with consuming raw or under cooked proteins. If you have chronic illness of the stomach, liver, blood or  

have an immune disorder you are at greater risk of serious illness.  
PLEASE BE INFORM US OF ANY FOOD ALLERGIES YOU MAY HAVE.

Chuck Side – rich marbling with a kernel of fat
Sirloin Side – tighter trim, less fat

Petite – 10oz – 42.95

Queen – 14oz – 45.95

King – 24oz – 50.95

Adams – 34oz – 60.95

PRIME RIB cuts:
Enjoy the sweetest and most juicy prime rib ever!

We use the finest angus beef, aged 21 days & slow roasted.


