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Happy Mother's Day!

Appetizers
Coconut Crusted Gulf Shrimp
Thai Chili Dipping Sauce 

.......................... $16 Baked Crab Dip
Toasted Baguette

.......................................................... $18

Stuffed Mushroom Caps
Jumbo Lump Crab Meat / Mornay Sauce

........................................ $17 Grilled Lamb Chop Lollipops
Lemon / Oregano Rub 

........................... $22

Shrimp Corn Chowder ............................................ $10 French Onion Soup 
Sautéed Onions / Gruyere / Croutons

................................................. $10

Caprese Salad
Local Red Tomatoes / Fresh Mozzarella / Balsamic Glaze / Basil

$15

Entrées
Nick's Famous Crab Cakes
Housemade Tartar Sauce / Two Sides

................................ $43 Crab Imperial
Baked / Jumbo Lump Crab Meat / Imperial
Sauce / Two Sides

.............................................................. $43

Chesapeake Eggs Benedict
Two Mini Crab Cakes / Hollandaise / One Side

................................. $29
Stuffed Gulf Jumbo Shrimp
Three Shrimp / Jumbo Lump Crab Meat /
Imperial Sauce / Two SIdes

.............................. $43

Asparagus Quiche
Asparagus and Gruyere / Two Sides

.................................................... $20

Atlantic Salmon "Oscar Style"
Jumbo Lump Crab Meat / Asparagus /
Hollandaise / Two Sides

......................... $33Belgium Waffles
Whipped Cream / Fresh Stawberries / One Side

.......................................................... $19

Shrimp Tortellini
Shrimp / Cheese Tortellini / Parmesan Cream
Sauce / One Side

...................................................... $28
Pan Sautéed Wild Rockfish
Jumbo Lump Crab Meat / Local County Ham /
Corn / Scallion Beurre Blanc / Two Sides

................................. $35

Bay Scallops A La Chesapeake
Baked in Casserole / Local Bay Scallops /
Jumbo Lump Crab / White Wine / Scallions /
Two sides

........................ $32
Lobster Mac and Cheese
Lobster Chunks / Bow Tie Pasta / Aged White
Cheddar & Gruyere / One Side

..................................... $32

Almond Crusted Chicken
Honey Mustard Glaze / Two Sides

..................................... $27Certified Angus Filet Mignon
7 oz. / Housemade Steak Sauce / Two Sides

............................ $40

Certified Angus N.Y. Strip Steak
12 oz. / Housemade Steak Sauce / Two Sides

.................... $35Slow Roasted Prime Rib of Beef
14 oz. / Au Jus / Horseradish Cream / Two Sides

..................... $35

Sides
House Salad Greek Salad 

Roasted Red Potatoes Zucchini, Carrot & Peas

Asparagus w/Hollandaise ........................................ $5 Strawberry Spinach Salad ..................................... $5

Hoffman's Sausage Links ........................................ $5 Baked Hash Brown Au Gratin
 Cheddar / Gruyere / Chives

............................ $5

 Desserts 
Crème Brulee
Vanilla Custard / Caramelized Sugar

.............................................................. $12 Peanut Butter Chocolate Cake
Peanut Butter layers / Chocolate Drizzle

......................... $10

Carrot Cake
Cream Cheese Icing

.................................................................. $10 Chocolate Pyramid
Chocolate Mousse / Cocoa Biscuit / Chocolate
Ganache

.................................................... $10

Housemade Greek Baklava
Thin Pastry / Nuts / Honey

$12

No Substitutions / $10 Split Plate Charge

All parties 6 or more, 20% gratuity will be added / Maximum of 6 separate checks

Menu items and prices subject to change




