infer Opecia

Appetizer
Crab Cake dliders

Our signature Maryland Lump Crab Cakes prepared golden brown & served
on mini brioche buns. With lettuce, Roma tomatoes & Dijon mayonnaise. I

Entrees
Lobster Pot Pie

A flakey crust filled with peas, carrots, peppers, scallions, mushrooms
& juicy cold water Lobster meat. Baked to perfection. 19

Pot Koast

Tender, slow cooked pot roast served over a bed of bleu cheese mashed
potatoes & smothered with a homemade demi-glace. 18

Chipotle Flat lron Steak

Marinated & served on a bed of tomato basil mashed potatoes.
Topped with a roasted corn salsa & tortilla strips. 18

Lobster Mac-n-Cheese

Cold water Lobster meat tossed with green peas, mushrooms & smoked
bacon. Served with Penne, topped with baked Parmesan bread crumbs. 24

Bleu Cheese Crusted Filet

Our signature nine ounce filet with melted bleu cheese served on a grilled
portabella mushroom cap & drizzled with a rich demi-glace. 29

* Copsuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.
* These ltems may be cooked to order upon request. Please inform your server of any food allergies.




