
09/19 

APPETIZERS 
………………………………………………………………………………………………………… 

Soup of the Day     6.00 
Made fresh daily. 

French Classic     7.00 
French onion soup with Vidalia onions topped with Swiss cheese and toasted bread. 210 Cal 

Steak on Stick *     14.00 
Marinated Beef steak on stick with chimichurri sauce. 

Avocado & Shrimp *     12.00 
Grilled shrimp & avocado with chipotle aioli. 290 Cal 

Smoked Salmon with Asparagus*     11.00 
Smoked Salmon wrapped asparagus with peppercorn ranch 236 Cal 

Chicken Strips    14.00 
Tender chicken breast battered and fried to a golden brown. Served with your choice honey mustard or 
barbecue sauce and sidewinders fries. 980Cal  

Quesadilla     14.00 
Grilled chicken breast with onions & peppers or a vegetable medley in a spinach tortilla with Monterey 
Jack cheese. Served with black beans, guacamole, sour cream, and Pico de Gallo.  1120 CAL 

Buffalo Wings   7.00 
Flash crisped and slathered with carrot and celery sticks. Buffalo sauce.  795 CAL 



09/19 

SALADS 
………………………………………………………………………………………………………… 

Caesar Salad     10.00 
Crisp romaine lettuce, shaved Parmesan cheese and croutons tossed in Caesar dressing and served with 
grilled Ciabatta. 650 CAL     Add grilled chicken for 5.00. * 770 CAL 

Grilled Sirloin Salad *     15.50 
Sliced grilled sirloin served over mixed greens tossed with balsamic vinaigrette. Topped with bleu cheese, 
tomatoes, red onions and served with grilled Ciabatta.  530 CAL 

DC Vegetarian Salad *     15.00 
Mixed greens, baby beets, tomatoes, cucumbers, roasted cauliflower with black bean cake and parmesan 
peppercorn ranch dressing.  1010 CAL 

Salmon Salad *     15.50 
Grilled salmon, romaine lettuce, tomato, avocado, red onion, hardboiled egg, bleu cheese, served with 
balsamic vinaigrette and grilled Ciabatta.  455 CAL 

BURGERS & SANDWICHES 
……………………………………………………………………………………………………………
… 
All of our burgers are cooked to a juicy medium well and served with lettuce, tomato, red onion and your choice of 
one side. All sandwiches are served with your choice of Sidewinder fries or chips. 

Classic Cheese Burger *     14.00 
8 ounces of char-broiled Angus, seasoned and topped with your choice of cheese.  680 CAL 

BBQ Bacon Cheddar Burger *     15.00 
8 ounces of char-broiled Angus, seasoned and topped with barbecue sauce, crisp bacon and melted 
Cheddar.  1380 CAL 

Tuscan Chicken Sandwich *     14.00 
Marinated chicken breast, grilled and topped with Provolone, roasted red pepper, crisp greens and sliced 
tomato. Service on a grilled Ciabatta with pesto mayonnaise.  1140 CAL 

Food truck Rollover *     14.00 
Grilled chicken breast mix lettuce, avocado, Jack and cheddar cheese with chimichurri sauce. rolled in a 
tomato tortilla1390 CAL 

Grilled Salmon *     15.00 
A maple-glazed salmon fillet, seasoned and served on a grilled Ciabatta roll with Dijon mustard, thick cut 
bacon, lettuce and tomato.  1100 CAL 

Grilled Veggie Sandwich     14.00 
Grilled zucchini, tomato, caramelized onion and roasted red peppers served on a Ciabatta with Provolone 
and pesto mayonnaise.  1070 CAL 

Heart Healthy   Gluten Free Meals & Dressing Available Upon Request 

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

*Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk 
of forborne illness, especially if you have certain medical conditions. 



09/19 

ENTREES 
………………………………………………………………………………………………………………………………………… 
Most entrees are served with a choice of two sides. Pasta dishes are served with one side. 

Citrus Grilled Salmon*     24.00 
A grilled fillet of salmon finished in a citrus, white wine butter sauce.  610 CAL 

Asparagus stuffed chicken with Swiss *     23.00 
Seasoned chicken breast folded with grilled asparagus, Swiss cheese and Savory pesto sauce. 440 CAL 

Pesto Chicken Penne     23.00 
Tossed penne in a light garlic parmesan basil pesto, topped with marinated char-broiled chicken and 
served with Ciabatta.  1570 CAL 

Flank Steak *     24.00 
Sliced flank steak topped with Chimichurri butter 890 CAL 

Rib eye *     27.00 
A 10-ounce rib eye steak seasoned and grilled to order. Topped with whiskey au jus or savory blue cheese. 
960 CAL 

Fish & Chips *     21.00 
Flaky beer battered rockfish fried to a golden brown. Served with Sidewinder fries & creamy Cole slaw. 
720 CAL 

Garden Penne Pasta 19.00 
Sautéed garden vegetables and penne pasta tossed with roasted red peppers and pesto. Topped with 
shaved Parmesan and served with grilled Ciabatta.  960 CAL Add grilled salmon $5.  1080 CAL 

Shrimp Scampi Linguini 24.00 
Linguini pasta tossed with garlic, white wine, butter and touch of lemon. Topped with grilled shrimp. 
Shaved Parmesan and served with grilled Ciabatta.  1640 CAL 

Filet Mignon *     31.00 
An 8 ounce hand cut beef tenderloin grilled to perfection topped with cabernet reduction. 910 Cal 

Chesapeake Crab cake     24.00 
House made recipe with lump crabmeat and Cajun remoulade. 480 Cal 

SIDES 
…………………………………………………………………………………………………………………………………………………………………………………

Entrée Side Garden Salad 6.00 
Entrée Side Caesar Salad 6.00 

Heart Healthy   Gluten Free Meals & Dressing Available Upon Request 

A gratuity of 18% will be added for parties of 6 or more.      
*Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk 

of forborne illness, especially if you have certain medical conditions.




