
 

$55 Menu 

First Course 

Choice of  

House Salad or Chefs soup of the day 

 

Entrée 

Salmon    

 Pan seared salmon, toasted pecans, maple mustard glaze,  

roasted garlic mashed potatoes, chef’s vegetable of the day    

 

Crab Cake Dinner    
Two broiled jumbo lump crab cakes, roasted fingerling potatoes,  

chef’s vegetable of the day   

 

Shrimp Scampi    

Butter, olive oil, white wine, garlic, lemon juice, fresh ground chili peppers, thin spaghetti 
 

 Duroc Pork Chop   
Grilled 12oz Duroc center cut pork chop, herb compound butter,  

roasted fingerling potatoes, chef’s vegetable of the day   
  

12oz New York Strip Steak   
Mashed potatoes, chef’s vegetable of the day 

 

Dessert 
Chocolate cake, Carrot cake, Mixed Berries or Chefs Cheesecake of the Day 

  
  



 
  

  

  

 

  

 

 

 

 

 


