
 

 
 
 
 

 
 

 

Soup du Jour    Cup  4  Bowl 6 

Made fresh with local ingredients 
 

Baby Filed Greens 7 

Starters 

Pistachio crusted goat cheese, asparagus, 
tomatoes, candied pecans and White 

balsamic vinaigrette 
 

Maryland Crab Cake 12 
Handmade & served with corn aioli 

 

French Onion Soup 7 
Homemade with Vidalia onions, Swiss 

cheese and toasted bread 

 
 

 

Lighter Fare 
Salmon Cobb Salad*    15 

A twist on the classic - grilled salmon, romaine 
lettuce, tomatoes, avocados, red onions, 
hardboiled egg, bleu cheese, served with 

balsamic vinaigrette 
 

  Forbidden Rice & Scallops Salad* 14 
Mahogany rice, sweet potato, bell peppers, 

scallops red onions, Oriental dressing 
 

Bistro Chicken Caesar Salad   13 
or Topped with Crab Cake 16 

Romaine lettuce, tomatoes, garlic croutons, 
Parmesan cheese, and our own house blend 

Caesar vinaigrette dressing 
 

Chicken or Vegetable Quesadilla   14 
Grilled chicken breast or vegetable medley in a 

spinach tortilla with Monterey Jack Cheese, 
served with black beans, guacamole,  

sour cream & pico de gallo 
 

Warm Shrimp and Romaine  15   
Our favorite with Shrimp, artichokes, romaine 

and Red wine Vinaigrette 
 

Seared Strip Steak Salad*   15 
Sliced tender seasoned steak & Stilton bleu 

cheese, served on a garden salad of tomatoes, 
roasted corn, red onions, with balsamic 

vinaigrette 

 
 
 

Served with potato fries or a side salad. 
Sandwiches 

 
Capitol Burger*  13 

Cajun seasoned 8oz ground beef burger,  
lettuce, tomato, & onion on a Kaiser Roll 

Topped with:  14  
Swiss, Cheddar or Bleu cheese,  

bacon, mushroom, or sautéed onions 
 

Smoked Turkey club 13 
Shaved smoked turkey, leaf 

lettuce, tomatoes, Swiss cheese, and 
mayonnaise on choice of bread 

 

Hot pastrami Panini 13 
Shaved pastrami, thousand island spread, 

provolone cheese on Rye bread 

Chicken Panini   13 
Grilled chicken breast with  

Mozzarella cheese, tomatoes,  
Mustard mayonnaise 

 

Grilled Salmon BLT*  14 
6oz grilled salmon filet with Creole 
remoulade, lettuce and tomatoes  

on a Hoagie roll 
 

 Two Vegetarian Sliders   14 
Three grain veggie Pattie, topped with 
Swiss cheese, lettuce, tomato and onion 

on a brioche bun

 
 
 
 

Heart Healthy                                       
*Consumer Advisory       Gluten Free Meals & Dressing Available Upon Request 

Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
 

A gratuity of 18% will be added for parties of 6 or more.               11/14 



 

 

Entrees 
 
 

Penne Pasta with Chicken        21 
Grilled Chicken in a creamy Alfredo sauce with steamed broccoli 
 

Oven Baked Half Chicken          22 
Slow baked with garlic and herbs, cauliflower puree and steamed asparagus  
 

Yankee Pot Roast                                                                                      19 
Braised and served with Kale mashed potatoes, pearl onions, carrots,  
Steamed broccoli and red wine glaze 
 

9 oz Grilled New York Strip Steak*      27 
Hand-cut tender steak served with merlot sauce, seasonal vegetables and  
potatoes au gratin  
 

8 oz. Hand-Cut Filet Mignon*       31 
Grilled beef tenderloin with Madeira wine sauce, wilted spinach,  
potatoes au gratin and grilled Portabella mushroom 
 

Grilled Pork Loin*         19 
Sweet and savory orange ginger sauce balanced with mango chutney,  
Served with garlic mashed potatoes and julienne vegetables 
 

Mustard Crusted Salmon Filet*                 24 
Atlantic Salmon filet over lentils, steamed broccoli, and mustard herb butter 
 

Large Shrimp Stir-fried Pad Thai         22 
A Thai classic with rice noodles, vegetables medley and Asian Glaze  
 

Flounder filet with Scallops and shrimp      21 
Served over rice pilaf, julienne vegetables and lime butter sauce 
 

Chicken Breast Parmesan                20 
Served with provolone cheese, angel hair pasta, Vegetable medley and marinara  
 

Surf and turf*          32 
4 oz salmon and 6oz beef steak sirloin with mashed potatoes,   
Steamed asparagus and demy with champagne cream  
 

Butternut Squash Ravioli         19 
Garden fresh blended with ricotta cheese ravioli, arugula pesto cream sauce 
 
 

Add a side Garden Fresh Salad or Caesar Salad to your Entree   4 
 
 
 

Grand Marnier Cream Brule 7 
Traditional custard cream with vanilla & Grand 
Marnier liquor & topped with caramelized sugar 

 

Chocolate Lava Cake 7 
This luscious cake is warmed to produce a 
molten center and served with ice cream 

 

Strawberry Symphony Cheesecake   7 
A sweet combination of strawberry and  

N Y Style cheesecake served w/ Raspberry Sauce  

Dessert 

 

Rustic Apple Gallette 7 
Flaky pastry baked with apples, drizzled with 

caramel and served with ice cream 
 

Key Lime Pie  7 

Refreshing light pie with zesty key lime baked 
w/ graham cracker topped with whipped cream 

 

Homemade Warm Bread Pudding 7 
Rich and moist pudding served with vanilla ice 

cream and topped with crème anglicize 
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