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(Mother's @ay Dinner

First Cowrse

Tomato Basil Soup
Penne Pasta in a Roasted Garlic Alfredo Sauce
Fried Scallops & Bacon with Remoulade Sauce

Second Course

Classic Caesar Salad or House Garden Salad with Choice of Dressing
Main Course
Maryland Style Jumbo Lump Crab Cake
served with vegetable & starch of the day

Cajun Ribeye
140z Cajun rubbed Ribeye topped with roasted garlic & chive butter
served with Marco’s vegetable & starch of the day

Chicken Sorrento
egg battered chicken breast, grilled eggplant, plum tomatoes, & Provolone cheese,
submerged in a Sicilian Marsala wine sauce

Land & Sea
60z filet char grilled topped with a rich demi glaze paired with two crab stuffed

shrimp in a light lemon beurre blanc sauce
Filet Champignon
80z filet served with a wild mushroom demi glaze paired with vegetable & starch of the day

Crab Imperial Stuffed Flounder

with a lemon butter sauce

Dessert

Chef's Homemade Strawberry Shortcake Cup
$50 PER ADULT
$27 CHILDREN UNDER 12
FOR RESERVATIONS, 856-438-5283

*Price is not inclusive of tax & gratuity.
3.5% service fee applies when using a credit/debit card
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