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Restaurant Week Dinner Menu
September 15th-21st 2025

No Substitutions Allowed

$55

First Course

golden beet, artichoke & arugula salad tossed with red wine vinaigrette
or
caprese and cucumber salad
or
maryland crab soup

Second Course

Jumbo Lump Crab and Shrimp

sauteed in white wine and garlic, served over pasta
or

Jambalaya
shrimp, chicken and andouille sausage served over jasmine rice
or

Seared Red Snapper

served over oyster mushroom and shrimp sauce with cream spinach tapenade

Third Course

creme brilée
or
chocolate cake with raspberry sauce
or
lemon mascarpone cake




