
 
Starters 

Soup du Jour, Cup  4  Bowl 6 
Fresh and seasoned to perfection 

 

Chilled Shrimp Cocktail  16 
6 Shrimp with horseradish cocktail sauce 

 

Spicy Buffalo Wings  14 
Bleu Cheese dressing, carrots and celery 

 

Fried Calamari Rings  13 
Crispy and lightly spiced  
with Remoulade Sauce 

 

French Onion Soup  7 
Vidalia onions, topped with  

Swiss cheese and toasted bread 

 

 
Light Fare 

 

Chicken Caesar Salad  13 
Grilled chicken, romaine lettuce, tomato, 
garlic croutons, Parmesan cheese, and our 

own house blend Caesar vinaigrette dressing 
 

Grilled Chicken Sandwich  13 
Provolone cheese, lettuce, tomato, 

mayonnaise on Brioche bun 
 

Capitol Burger* 13 
Cajun seasoned 8oz ground beef burger, 
lettuce, tomato, & onion on a Kaiser Roll 

Topped with: 14 Swiss, Cheddar, Bleu 
cheese, bacon, mushroom, or sautéed onions 

 

Steak Salad*   15 
Sliced tender seasoned steak & bleu cheese, 
served on a garden salad of tomato, roasted 

corn, red onion, and balsamic vinaigrette 
 

Seared Sea Bass Salad*  14 
Forbidden rice, sweet potato, scallions and 

celery with toasted sesame dressing 

 

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 
 

Umami Turkey Burger  13 
Seared 8oz turkey patty, lettuce, tomato, 

provolone cheese, Cajun aioli sauce  
on a Kaiser roll 

 

Beef & Pork Belly Sandwich  13 
Grilled 7oz pork belly and beef patty with 

Bacon aioli, lettuce and tomatoes 
on brioche bun 

 

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 

 

Sandwiches served with potato fries or a side salad. 
 
 

Heart Healthy                                     Gluten Free Meals & Dressing Available Upon Request 
 
*Consumer Advisory - 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.                   4/15 



 

Penne Pasta with Chicken   21 

Entrees 
Grilled Chicken in a creamy pesto sauce and Tomato Ragu 

 

Savory Chicken Breast     22 
Grilled with yogurt and herbs, served with rice pilaf and shaved cabbage 

 

Pappardelle Pasta with Salmon   22 
Pasta strips with salmon strips, kale with piquillo pepper,  

artichoke sauce and Steamed broccoli 
 

Atlantic Salmon Filet *    24 
Grilled Atlantic Salmon with mustard herb butter served over lentils, steamed broccoli 

 

Shrimp Pad Thai  22 
A Thai classic stir fry with rice noodles, vegetable medley and Asian Glaze 

 

Rainbow Trout  23 
Served with rice pilaf, julienne vegetables, topped with a shrimp mushroom butter sauce 

 

Maryland Crab Cake  24 
Served with rice pilaf kohlrabi, Brussels sprout, broccoli, red cabbage,  

carrots slaw and Remoulade Sauce 
 

Grilled New York Strip Steak*  27 
Hand-cut 9zo tender steak served with merlot sauce, seasonal vegetables, roasted fingerling potatoes 

 

Pork Porterhouse Steak*  20 
Grilled to order with Sweet and savory orange ginger sauce balanced with mango chutney.  

Served with garlic mashed potatoes and julienne vegetables 
 

Filet Mignon*   31 
Grilled 8oz hand cut beef tenderloin with Madeira wine sauce, wilted spinach,  

roasted fingerling potatoes and grilled Portabella mushroom 
 
 

Vegetable Medley Lasagna   19 
Garden blend fresh vegetables, ricotta cheese and roasted tomato sauce 

 

Add a Garden Fresh Salad or Caesar Salad to your Entrée  5 
Heart Healthy                                      Gluten Free Meals & Dressing Available Upon Request 

 
*Consumer Advisory - 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.                   4/15 


