Seasonal Dinner Menu for Late Summer 2015
Ask Your Server About Today’s Specials, Flatbread and Soup Selections
To Ensure Best Freshness, Availability is Limited and Subject to Change

Served
6PM-9PM Sun-Thur
6PM-10PM Fri-Sat

Signature Starters

Traditional Starters

Crab Cake*— Fresh hand made lump crab cake

Mozzarella Sticks*— Eight Mozzarella sticks

seared and topped with crisp lettuce and
onion. $15

Served with marinara $12

Chicken Wings*—Eight jumbo chicken wings

Bacon Wrapped Shrimp*— Bacon wrapped

with your choice of mild or spicy buffalo,
teriyaki, sweet & sour or garlic Parmesan
served with crunchy celery sticks and blue
cheese dressing $12

Shrimp finished with Bourbon glaze $13

Flatbread Pizza Du Jour*— 10” rustic creation of
seasonal and traditional flavors $12

Asian Dumplings*— Chicken lemongrass dumplings
with soy ginger sesame sauce $11

Garden

Add Chicken $5

Soup Du Jour*— cup $5 — bowl $7
Famous French Onion Au Gratin*— Deep flavors of
caramelized onion soup, crispy crouton &
gratin of cheese melted and bubbly $8

Shrimp $7

Salmon $9

House Salad* - Mixed Greens, cucumbers, tomato, red onion & croutons $5
Chateau Salad* - Mixed Greens, almonds, cranberries, goat cheese with raspberry vinaigrette $10
Caesar Salad* - Hearts of romaine, shredded Parmesan cheese, Caesar dressing $10
Summer Salad* - Mixed green salad with avocado, mango, tomato, cucumber & pumpkin seeds dressed with
ginger dressing $10

Dinner - Casual

Casual Entrees served with French fries and kosher dill pickle

Burger Maker’s NY Steak Burger* - Half pound seasoned patty of sirloin and chuck steak, charbroiled and served
on a fresh brioche roll with lettuce, tomato $13

Add cheese, bacon or mushrooms—$1.5

Crab Cake Sandwich* - Fresh seared hand made lump crab cake, tarter, crisp lettuce and onion. $15
Grilled Chicken Sandwich* - Herbed and grilled piece of 6oz chicken breast, lettuce and tomato $13
Quesadilla* - Golden brown, gooey cheddar cheese, salsa & sour cream. $10
Add:

Chicken $5 Shrimp $7

Onion & Peppers $3

Extra Sour Cream $1

Fish Taco* - A filet of Fresh Cajun Flounder tucked inside a fresh soft tortilla and topped with mango salad and a
sweet and spicy Thai dressing on the side. $14

Chicken Tenders*— Crispy fresh white meat chicken with dipping sauces $12

Dinner - Signature

Entrees served with choice of 2 sides

Fresh North Atlantic Salmon* - Seared salmon with seasonal summer salsa $29
Lemon Caper Chicken* - Seared chicken breast with parsley, lemon, capers and white wine $25
Orange Beurre Blanc Flounder* - Herb crusted flounder seared and topped with orange butter sauce $26
Green Garlic Shrimp* - Sautéed shrimp with garlic, basil, cherry tomatoes & spinach over pasta $23

Char grilled to perfection
NY Strip Steak 12oz* - $30

Add:

Sautéed Shrimp* $7 Cajun Style Herbs and Spices* $3 Sautéed Onions & Peppers* $3 Mushrooms* $4

Twin Pork Chops* - Char grilled with house-made peach BBQ sauce $27

Delicious Sides
Mac & Cheese* $5 | Bacon Mac & Cheese* $6.5 | Baked Potato* $4 | Sautéed Mushrooms* $4
Vegetable Du Jour* $4 | Fresh Sautéed Spinach* $5 | French Fries* $3.5 | Rice Pilaf* $4
*The Commonwealth of Pennsylvania reminds you: consuming raw or undercooked meat, seafood or egg products can
increase your risk of foodborne illness. Nuts and or other allergens may be present in these foods.

Dinner Menu
Our Food—
We create this menu and update it constantly with fresh, local, seasonal ingredients in
mind. We take great care to make the most of these ingredients to provide for you a
delicious meal. And we present to you a selection of our chef’s recipes for daily soups,
flatbreads and special items to understand our ongoing commitment to the food.

Our Promise–
We strive for provide for all our guests a friendly and enjoyable dining experience. Our
team of staff and managers are here to serve you as family. If you have any changes or
special requests to the menu, we are here to make it happen.

