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STEAKHOUSE
APPETIZERS

DRUNKEN MUSSELS 8.%°
Full pound of mussels, steamed in tequila
and jalapenos

GARLIC CLAMS 8.%
Full pound of clams, steamed in white wine,
garlic, butter and scallions

CRAB BITES 8.
Hand picked crabmeat blended with spices, fried
golden brown, served with sweet chili dipping
sauce

CRISPY SHRIMP SPRING ROLLS 8.>°
Shrimp, Ginger and Wasabi in crisp wonton rolls
with sweet and spicy dipping sauce.

WINGS 8.>°
Chicken wings tossed in your choice of sauce.
Hot, Honey BBQ, Chile Garlic, Sweet and Sour or
Chipotle Orange.

SOUPS

SPICY CRAB & CORN CHOWDER
Thick chowder of crab and vegetables

Crock 4.° Bowl 5.%°
FRENCH ONION SOUP
Crock 4.° Bowl 5.%°

HOMEMADE CHILI
Served in a bread bowl 6.%

SOUTHWEST SAMPLER 10.”
Southwest eggrolls, chicken quesadillas and
nachos. Served with pineapple pepper salsa
and sour cream

FRIED MOZZARELLA CHEESE 6.7
Breaded Mozzarella cheese sticks fried golden
brown, served with marinara sauce

TUNA BITES 9.%°
Seared sushi grade Yellowfin Tuna bites coated
with black and white sesames seeds

STEAK BITES 8.>°
Hand breaded bite size sirloin steak fried to
perfection, served with our steak dipping sauce.
If you are a steak lover, these are for you

POTATO SKINS 8.>°
Potato skins loaded with bacon, Cheddar-Jack
cheese topped with green onions

BAKED CRAB PARMESAN DIP
Jumbo Lump crabmeat blended with parmesan
cheese baked until lightly browned, served with

tri-color chips. 11.>°
SALADS

HOUSE SALAD 3.9

CAESAR SALAD 3.9

Blue Cheese, Caesar, Ranch, Light Italian,
Honey Mustard, Garlic Balsamic Vinaigrette,
French, Thousand Island
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SEAFOOD

BOURBON GLAZED ALASKA SALMON 16.%
Grilled filet of salmon glazed with our bourbon
maple glaze

SEARED SESAME YELLOWFIN TUNA 18.7°
Seared sushi grade tuna marinated in our wasabi
sesame marinade. Served rare

SHRIMP BASKET 12.%
Bakers dozen of breaded shrimp. Fried till golden
brown, served with fries and coleslaw

ULTIMATE CRAB FEAST STEAMER POT 32.%
One pound Alaskan Snow Crab, One half Pound
King Crab, One half pound Dungeness Crab,
steamed, seasoned red potatoes and Spanish
onions. Served with fresh baked cornbread

GRILLED SEAFOOD PLATTER 19.%°
The perfect seafood combination — a filet of
grilled salmon, a skewer of Cajun-grilled shrimp
and a homemade crab cake

TWIN CRABCAKES 19.”
Freshly made crab cakes, served with rice pilaf and
broccoli. There is crab in EVERY bite, guaranteed

BEER BATTERED FISH & CHIPS 11.%
Yuengling beer battered tender white fish fried
golden brown. Served coleslaw and seasoned
French fries

ULTIMATE SEAFOOD FEAST 29.%
The Ultimate Seafood Combination — Broiled
lobster tail, snow crab legs, fried shrimp, and
our fresh made crab cake

ALASKAN SNOW CRAB LEGS 21.%
One and a half pounds, seasoned & steamed.

OUTER BANKS STEAMER POT 23.%
One half pound shrimp, One pound clams, one
pound mussels seasoned red potatoes and Spanish
onions. Served with fresh baked cornbread

STEAKS AND RIBS

FILET TOPPED WITH CRAB 27.%
Filet Mignon grilled to your liking, topped with
crab meat, baked until browned.

T-BONE 21.%°
Sixteen ounce T Bone steak. Two steaks in one,
one side is a sirloin, the other is a filet. Served
with baked potato and vegetable medley.

RIBEYE 18.%
Twelve ounce Ribeye Steak seasoned with salt
and pepper, fire grilled to your liking. Served with
baked potato and vegetable medley.

SIRLOIN 13.%°

Eight ounce Sirloin Steak fire grilled to your liking.

Served with baked potato and vegetable medley.

SURF & TURF 317
Filet Mignon and broiled lobster tail. Served with
baked potato and vegetable medley

BEEF KABOBS 11.%°
Thick pieces of lightly marinated filet with
onions, bell peppers and mushrooms over grains.

BABY BACK RIBS
Our famous slow grilled, mouth watering, fall off
the bone ribs. Barbequed with only the finest
ingredients

Full Rack — 19.%° Half Rack — 14.%°

RIBS AND FRIED CHICKEN 12.%°
Slow roasted ribs and two pieces of fried
chicken, served with coleslaw and fries.

DAILY SPECIALS
Mondays—S$5 Cheesesteak, Add fries for 99 cents

Tuesdays— Ribs & Fried Chicken $10
Wednesdays— $10 Fajitas (any style)
Thursdays—All You Can Eat Snow Crab Legs $27.%

Sundays—1/2 Roasted Chicken or Sirloin Steak $10
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CHOOSE ANY ONE—$14.”” OR CHOOSE ANY TWO — $19.%°

Fire Grilled Sirloin
Slow Roasted Ribs
Golden Fried Shrimp

Grilled Cajun Shrimp

1/2 Roasted Chicken
Steamed Seasoned Crab Legs
Grilled Salmon Filet

Fresh Made Crabcake

Includes a House Salad or Caesar Salad

Served with mixed vegetable medley and garlic mashed potatoes

CHICKEN

STACKED CHICKEN AND SHRIMP 15.%
Two grilled chicken breasts topped with
sautéed shrimp, provolone cheese, spicy lobster
cream sauce, tomatoes and green onions

GOLDEN CHICKEN TENDERS 8.%”
Golden fried chicken tenders served with French
fries and Smoky Honey Dijon dressing for dipping

CHICKEN AND SHRIMP KABOBS 11.%
One Jamaican Jerk seasoned chicken kabob and
a sweet and sour shrimp kabob, both with red
onion, bell pepper and mushroom, served over
grains.

CHICKEN PARMIGIANA 13.%
Tender chicken breast, grilled or fried, topped
with marinara sauce and mozzarella cheese.
Served over fettuccine

CREATE YOUR OWN FAJITAS 14.%
Grilled chicken, sautéed peppers and onions.
Warm flour tortillas, lettuce, Cheddar Jack
cheese, diced tomatoes, guacamole and sour
cream. Served with a side of confetti rice.

Steak or Shrimp Fajitas —16.%°

PASTA

MILANO SHRIMP FETTUCCINE 14.”
Shrimp and bay scallops over spinach fettuccine
in a creamy herb sauce

CAJUN CHICKEN AND SHRIMP 13.”
Tender chicken and shrimp tossed in fettuccine
with our spicy Cajun cream sauce.

LOBSTER FETTUCCINE 16.%°
Fresh Lobster tossed with fettuccine in a spicy
lobster cream sauce

CLASSIC SEAFOOD PASTA 17.%
Shrimp, clams and mussels tossed with angel
hair pasta, tomatoes and garlic.

ADD TO ANY ENTREE
1/2 POUND OF SNOW CRAB LEGS 9.% SKEWER OF GRILLED SHRIMP 350
6 OZ LOBSTER TAIL 14.% SMOTHER ANY STEAK 99¢

FRESHMADE CRABCAKE 9.%

Choose from sautéed onions, mushrooms and
Cheddar Jack cheese
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SALADS

STEAK SALAD 10.%
Grilled sirloin steak, bell peppers, tomatoes, red
onions, blue cheese crumbles, sliced green olives
over romaine lettuce with balsamic vinaigrette
dressing

GRILLED CHICKEN CAESAR SALAD 8.%
Slices of grilled mesquite chicken over romaine
lettuce. Tossed in Caesar Dressing with Parmesan
cheese and croutons

COUNTRY CHICKEN SALAD 9.%

Crispy fried chicken over garden greens with hard
boiled egg, tomatoes, Cheddar Jack cheese, bacon
and our Smokey Honey Dijon Dressing

BUFFALO CHICKEN SALAD 8.
Tender pieces of boneless chicken fried golden

brown tossed in our buffalo sauce, served over a
bed of greens. Topped with cool Ranch dressing,

blue cheese crumbles and green onions

BURGERS

AMERICAN BURGER 7.7
1/2 pound handcrafted burger, topped with
American cheese, lettuce, tomato and onion.
Served on a corn dusted Kaiser bun

CHEDDAR & BACON BURGER 8.4

1/2 pound handcrafted burger, topped

with Cheddar cheese, bacon, barbeque sauce,
lettuce, tomato and onion. Served on a corn
dusted Kaiser bun

SANDWICHES

TURKEY MELT 7.%
Thin sliced turkey breast, melted Swiss cheese
and our Smokey Honey Dijon dressing. Served
hot on a pretzel roll

PRIME RIB SANDWICH 9.%
Tender sliced prime rib with sautéed onions,
provolone cheese and horseradish sauce, served
on a corn dusted Kaiser roll.

PHILLY CHEESESTEAK 8.”°
Thinly sliced steak combined with sautéed
onions, topped with American cheese
served on an authentic Philly roll.

GRILLED CHICKEN WRAP 8.%

Grilled chicken with roasted red peppers,
romaine, sun dried tomato, provolone cheese
and balsamic dressing.

STEAK AND BLUE CHEESE WRAP 9.%

Grilled steak, romaine lettuce, blue cheese
crumbles, tomatoes with balsamic glaze.

BUFFALO CHICKEN WRAP 8.%

Grilled chicken, hot sauce, shredded lettuce,
diced celery and ranch dressing.

CHICKEN CAESAR WRAP 8.%°

Grilled chicken, romaine lettuce and Caesar
dressing

SIDES

Coleslaw e Steamed Broccoli

French Fries ® Mixed Vegetable Medley

Confetti Rice ® Garlic Mashed Potatoes

Baked Potato
Loaded—Add bacon, cheese, chives 99¢

Add a Fresh Baked loaf of cornbread to any meal for only $2

Consuming raw or undercooked meat, poultry, seafood or shellfish may increase the risk of food borne illness. All burgers will be
cooked medium, medium well, and well done only. This facility uses nuts in many of the recipes.
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