AperiTif  Special Menu
Chesapeake Pay Crale Cake  Presented by:

MADE FRESH WITH LOTS OF LLUMP ¢CRAB MEAT AND SAl.lTEED GOLDEN BROWN
SERVED WITH REMOLILADE $SALICE MIKE'S FLACE

Porage ou Salade

Choose One

PREPARED FRESH DAILY, YOUR SERVER WILL DESCRIBE TODAY’S SOLUIP OR BISQLIE

House Salad

ROMAINE AND ICEBERG LETTLICE, TWO CHEESES, GRAPE TOMATOES, CROLITONS AND
AL BACON BITS
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SHRIMP PREPARED THREE WAYS$: GRILLED, DEEP-FRIED, AND BRANTLEY STYLI
SERVED WITH SMASHED POTATO AND STEAMED, FRESH VEGGIES

DBeel Geonderloin

$IX OLINCES OF THE FINEST AGED STEAK AVAILABLE; HAND CUT AND GRILLED '
PERFECTION
SERVED WITH SMASHED POTATO AND STEAMED, FRESH VEGGIES

DBaby Back Ribs

ONE POLIND OF SLOW-COOKED AND FORK TENDER BABY BACK RIBS, DRY OR
MOPPED WITH SPECIAL BBQ SALICE
SERVED WITH SMASHED POTATO AND STEAMED, FRESH VEGGIES

Dungeness Cral Legs 4
THE SWEETEST CRAB IN THE OCEAN STEAMED WITH A SIDE OF DRAWN BUTTER
SERVED WITH SMASHED POTATO AND STEAMED, FRESH VEGGIES m

DESSERT
%amfa/’s/ Guatle Cheesecate




