French Onion -4

Soup Du Jour — priced accordingly
Clams Casino -9

Baked and stuffed with bacon, garlic, and herbs
Oysters Rockefeller — 10

Topped with creamed spinach, provolone cheese & baked

Shrimp Wrapped in Bacon -8

Seasoned and grilled with barbecue sauce

Fried Calamari - 8

Dusted with seasoned flour w/ marinara

Mushrooms in Puff Pastry — 8.5

Sauteed and finished with bernaise redux

Charcuterie & Cheese Plate — 13

A selection of cured meats, cheeses & fruit

Fried Mozzarella — 8

Hand breaded with marinara sauce

STARTERS

Blackened Shrimp & Scallops —

Hot but not overpowering

Steamed & Spiced Shrimp -8

1/2 1b served with cocktail sauce

Fried Zucchini -7

Served with cucumber-yogurt sauce

Stuffed Jalapenos — 7
Filled with cheddar cheese served with salsa
Onion Rings -7
Served with dijon remoulade

Zesty Hummus -7
Housemade with pita bread

Greek Antipasto -9

Spanikopita, feta, olives, dolmades, tzadziki, and pita

Crab, Spinach & Artichoke Dip —11
Served with crispy tortilla chips

SALADS

Mixed greens fi Iceburg & Green leaf lettuces
veggies i cucumbers, tomatoes, onions, & peppers

Cobb Salad
Mixed greens & spinach, egg, crumbled blue cheese,
crispy bacon, & veggies -9

Greek Salad
Mixed greens, veggies, feta, pepperoncinis
kalamata olives & house dressing -8

Chef Salad

Mixed greens, veggies, selected meats and cheeses -9
House Salad
Mixed greens, veggies. -4
Ceasar Salad

Shaved parmigiana, croutons, mixed greens, dressing -7

Add Blackened or Grilled Chicken -4

The Southern Salad
Grilled or blackened chicken breast,
roasted red potatoes, mixed greens, & veggies -9

Ahi Tuna Salad
Grilled or blackened tuna steak

mixed greens, & veggies with sesame ginger dressing -12

Seared Steak Salad

Sliced tenderloin, fried onions,

mixed greens, & veggies -11

All of our dressings are made in-house.
Greek, Blue Cheese,

Ranch, and Russian

LIGHTER FARE

Only a few of these items are actually élighti sorry.

Ahi Tuna Steak
Prepared Blackened or Broiled with lemon, butter & wine -13

Petit Filet Mignon

40z cut, CTO, with sauteed mushrooms & bernaise sauce -14

The Gyro Platter
Beef & Lamb or Chicken, served over greek salad & pita topped with Tzadziki -13

El Gordo

Overstuffed Burrito with chicken, rice, melted cheese, peppers and black beans -9

Fettucini Alfredo

Creamy white sauce served with blackened or grilled chicken -13

Angel Hair Marinara
Served with shaved Parmigiana -10 Add shrimp & scallops -16

Steamed Veggies over Rice
A mix of asian style vegetables with dumpling sauce -10 Add shrimp & Scallops -16

Fish & Chips

Beer battered Tilapia with house cut fries -10



ENTREES

The following are served with a house salad
vegetable & potato of the day or an appropiate side

Maryland Style Crab Cakes

Two cakes made with our generous recipe, broiled to a golden brown -20

Seafood Concasse
Fresh scallops, shrimp, lobster, & crabmeat, come together with diced tomatoes, shallots,
wine, basil in a bernaise reduction over angel hair pasta -24

Shrimp Scampi

Butterflied jumbo shrimp, fresh garlic, herbs, in lemon- butter & wine sauce over rice pilaf -18

Coquilles St. Jacques
Fresh scallops, mushrooms, Julianne carrots,sauteed in white wine, pernod, cream,
and parsely served in puff pastry shell -24

Wiener Schnitzel with Crab Lausanne
Lightly breaded & fried Veal Cutlet, topped with buttered crabmeat, capers,
wine & herbs finished with Bernaise sauce -23

The Imperial
Lump & Claw Crabmeat, gently mixed with imperial sauce,
capers, garnished with shrimp & oven baked in casserole -24

New York Strip Steak

Flavorful and particularly tender, 140z. cut. cooked to order -23

Large Filet Mignon
The most tender & lean, 8oz. cut, cooked to order.
Topped with sauteed mushrooms & Bernaise -24

The Ribeye
Heavily marbled and most flavorful, 150z. cut, prepared charbroiled or blackened.
Also Served trimmed “ Delmonico style” Cooked to order. -23

The Athenian

Beef filet tips, peppers, onions, & tomatoes skewered, oven-broiled, topped with
Bordelaise mushroom sauce over rice -20

Grilled Pork Chops

Boneless center cut, with brown sugar rub, & jalapeno apple butter -18

Chicken Scallopini a la Francaise
Pounded breast meat, lighty coated and sauteed with wine, stock, fresh herbs
and topped with Hollandaise sauce -18

For The Undecided
80z warm water Lobster Tail, butterflied & broiled joined by a Petit Filet Mignon, CTO,
with sauteed mushrooms & Bernaise -Market price

The Mixed Grill

This a sampling of meats & seafood prepared by the chef
Ask you server for this evenings offering, -Priced accordingly

A Gratuity of 20% will be added to

parties of 5 or more, please ask for

seperate checks prior to ordering



P1ZZAS

One Size, housemade dough & red sauce.
Our cheese is a blend of Mozzarella & Provolone

The Classic — 10 Shrimp Pesto- 16

Red sauce, herbs, & Cheese Baby shrimp, fresh tomatoes, olive oil,
. basil pesto sauce, & cheese
White — 12
Fresh basil, crushed garlic, herbs, & five cheeses The Florentino- 15

Ricotta cheese base, baby Spinach,
The Greek — 15

Red sauce, feta, black olives, green peppers, tomatoes,
mushrooms, onions, herbs, & Cheese The Meathead— 16

Pepperoni, sausage, ham, bacon, meatballs,

crispy bacon, & cheese

Thai - 16 red sauce & Cheese
Tereyaki, shiracha, fresh basil, chicken breast,
fresh tomatoes, onions, garlic, & Cheese Basic toppings -fresh tomatoes, onions, green peppers,

mushrooms, olives, peperoncinis — 1 each
Deluxe toppings — pepperoni, sausage, meatball, bacon,
ham, extra cheese, sundried tomatoes — 2 each

BURGERS KIDS FARE

172 Ib Angus chuck, cooked to order, garnished ] o
with lettuce & tomato. Served with housecut fries Chicken Tenders with fries — 6

Mushroom, Onion, & Swiss — 9 Popcorn Shrimp with fries — 6

Bacon & Cheddar — 9 Grilled Cheese with fries — 5

Black & Blue — 9 Hamburger or Cheeseburger with fries— 6
Blackened and topped with blue cheese Mac & Cheese- 6
Cheeseburger- 8 Pasta Marinara with butter & Cheese— 6

American. Swiss, Cheddar, or Provolone




