Dinner

ﬂ‘;bpetizers

Gourmet Cheese Platter

Salmon Cakes with Spicy Remoulad

Baby Back Rib “Sampler”

$8.00

$8.00

$8.00

“Bourbon Street” Shrimp — Bourbon-Glazed Shrimp Served Over Corncakes with Candied Pecans $10.00

Sautéed Mussels or Little Neck Clams
Blackened Scallops topped with a Creoole Mustard Cream and Crispy Onion Straws

Crab-Stuffed Mushrooms

Soups & Salads

Lobster Bisque or The Soup of the Moment Cup $6.00
House or Caesar Salad

With Fried or Grilled Chicken

With Opysters or Shrimp

Sweet VA Breeze — Baby Spinach, Bacon, Granny Smith Apples, Red Onion, Sharp Cheddar
and VA Peanuts with Honey Balsamic Vinaigrette

Lite Fare

T.].’s Best Burger (Topped Your Way)
Chesapeake Crab Cake Sandwich

Fried Oyster or Shrimp Po ‘Boy with Remoulade Slaw and Tomatoes

*The Above Served with Your Choice of Side*

$10.00

$12.00

$12.00

Bowl $8.00
$7.00

$10.00
$12.00

$12.00

$9.00

$11.00

$12.00



Entrees

Old Fashioned Meatloaf with Brown or Red Gravy

Grilled, Bone-in Pork Chop with an Apple Butter Glaze

BBQ _Chicken Breast

Bourbon BBQ Glazed Baby Back Ribs

Tavern Crab Cakes

Pan-Seared Scallops with a Roasted Corn, Bacon, and Tomato Relish
Pan-Seared Alaskan Salmon Topped with Crab and a Citrus-Dill Buerre-Blanc

Lancaster Courthouse Filet Mignon

The Sycamore Seafood Platter (Choice of Three)
(Crab Cake, Shrimp, Scallops, Flounder, Oysters) (Lobster Tail add $5.00)

Ciopinno — Spicy Seafood Stew (Shrimp, Scallops, Mussels, Clams and Lobster)

Served over Fettucini™*

Surf ‘n’ Turf - (Build Your Own) 6 oz. Filet with Choice of One
(Crab Cake, Shrimp, Scallops, Oysters, Flounder) (Lobster Tail add $5.00)

*Entrees Include Your Choice of Two Sides™
“Ciopinni Includes Only One Side

Sides

$12.00

$14.00

$14.00

$18.00

$22.00

$24.00

$24.00

$25.00

$26.00

$28.00

$30.00

Veggie of the Day — Mac and Cheese — Caesar or House Salad — Herb Roasted Potatoes- French Fries

Sweet Potato Steak Fries — Baked Potato — Pickled Beets — Mashed Potatoes

*Ask About Our Homemade Desserts*



