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First Course j

Chicken Orzo Soup
Made with tender chicken, flavorful vegetables, & orzo pasta

Penne Pasta in a Roasted Garlic Sauce

Fried Scallops & Bacon

3 fried scallops & bacon with Remoulade sauce

Second Course

House Garden Green Salad with Choice of Dressing

Classic Caesar Salad
Entrees
Grilled Branzino served with rice, arugula, & grilled peaches, finished with a Balsamic Glaze drizzle
Chicken Sorrento Egg battered chicken breast, grilled eggplant, plum tomatoes,

& provolone cheese, submerged in a Sicilian Marsala wine sauce
Land & Sea — Petite Filet Mignon and Stuffed Shrimp
Served with a rich demi glaze and a light lemon beurre blanc sauce

Broiled Maryland Style Jumbo Lump Crab Cake

Marco’s House Specialty- Broiled jumbo lump crab cake with fresh herbs & seasonings
Chicken Cutlet - Italian breaded chicken topped with lemon olive oil & shaved parmesan cheese served with arugula

Crab Imperial Stuffed Flounder with a lemon butter sauce

Filet Champignon 8oz. Filet, served with a wild mushroom demi glaze

Dessert - Chef’s Hqihemade Strawberry Shortcake Cup
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