
Artichoke Spinach Dip    7 .95 Buffalo Shrimp       9.25 
Roasted red peppers, cream cheese, mozzarella & 
parmesan cheese baked until golden

Blue Maine Mussels     8.25 
Simmered in a roasted garlic broth or 
Louisiana style 

Double Cream Brie    9.25 
Cherry mango chutney, toasted almonds and 
toast points 

Crispy Calamari     8.95 
Flash fried and served with a cajun aioli  

Crab Cakes        8.95 
Maryland lump crab cakes  served with a red pepper 
aioli  

Flatbread         7 .95 
With basil pesto, feta cheese and fresh tomatoes  

Soup of the Day      3 .95 
Homemade 

Calamari Hotel Style     8.95 
Flash Fried and tossed with garlic butter and  
pepperoncini peppers 

Shrimp & Crab Stuffed Mushrooms 7.95  
Topped with a rich cream sauce 
 

Creamy Swiss Onion Soup   5.75 
Baked with swiss, mozzarella and parmesan   

Golden crispy shrimp tossed in hot butter with a 
roasted garlic bleu cheese dipping sauce

Classic Potato Skins     7 .25 
Smothered in cheeses, topped with bacon and green 
onions, served with ranch and sour cream  

STARTERS & SOUPS

Top Sirloin 12  oz      17.95 
Hearty beef flavor  

Ribeye 16 oz        22.95 
The butcher’s choice 

N.Y.  Strip 14 oz       18.95 
A steak house classic    

Filet Mignon 8 oz      20.95 
Just plain tender   

Porterhouse 20 oz     27.95 
The best of both 

Smothered Top Sirloin       18.95 
Caramelized onion, roasted red peppers, 
mushrooms and mozzarella cheese

Whiskey Twin Filets         20.95 
Tender 4 oz filets with a Jack Daniel’s 
peppercorn sauce 

Cajun Steak New Orleans      20.95 
Two 4 oz filets topped with sweet crab cakes 
and a creamy creole sauce

The Bleu Cheese Sirloin       18.95 
Stella Blue Cheese, caramelized onion & au jus 

Filet Trio             23.95 
Tender filets finished in three ways: Jack Daniel’s 
peppercorn sauce, mushroom zip sauce & creamy 
creole sauce with a crispy crab cake  

steaks

Add to an entrée:   

Classic cuts-hand cut FRESH U.S.D.A Midwest corn fed 
beef  seasoned and chargrilled to order. Served with au 
jus, soup or side salad  and your choice of side  

Served with soup or side salad and your choice of side 

lobster tail 11.95     shrimp 7.00     crab legs 11.95

HOUSE SPECIALTY STEAKS
Served with your choice of soup or side salad and 

choice of side  

SEAFOOD

Seafood Trio            23.95 
Maine lobster tail, Maryland crab cake, and 
stuffed shrimp  

Salmon Norfolk          19.95 
Pan seared and topped with shrimp, lobster, with 
an artichoke cream sauce 

Fish & Chips            15.95 
Icelandic cod fried to a golden crisp in our 
house batter with fries and Detroit tartar sauce 

Crab Cakes            18.95 
Maryland crab cakes with a roasted red pepper 
aioli 

Alaskan Crab Legs 1  ½  lbs      28.95 
Snow crab with sweet cream drawn butter 

Stuffed Gulf Shrimp        18.95 
Sweet gulf shrimp stuffed with a shrimp & crab meat 
stuffing smothered with a rich saffron cream 

Shrimp              17 .95 
Fried, Scampi or Buffalo Style 

Fish New Orleans          18.25 
Cajun seared mahi mahi topped with a 
sweet crab cake and a creamy creole sauce 

Louisiana Bake           18.95 
Lobster, shrimp, scallops, oysters, mussels, and 
cod baked in a buttery creole broth  

Pile of Perch           17 .95 
Flash fried and served with tartar sauce and lemon 

Parmesan Encrusted Walleye    17 .95 
Pan Fried with a tangy lemon cream sauce 

Twin Maine Lobster Tails      26.95 
With lemon and drawn butter  

Ask your server about menu items that are cooked to 
order or served raw. Consuming raw or undercooked 

meats, poultry, seafood, shellfish or eggs may increase 
you risk of food-borne illness.  


