APPETIZERS

MAYAPPLE FAMOUS WINGS

JUMBO BONE IN OR BONELESS WINGS.
SERVED WITH CHOICE OF DRESSING AND
CELERY STICKS. 14
MILD / HOT / BBQ / CAJUN / GARLIC
PARMESAN / SWEET CHILI / WING DUST /
MAYAPPLE
~ONLY ONE STYLE OF WING PER ORDER
EXTRA SAUCE OR DRESSING +.50

MOZZARELLA STICKS
SERVED WITH MARINARA SAUCE. 8

COCONUT SHRIMP

JUMBO SHRIMP COATED WITH SWEET,
CRISPY COCONUT. SERVED WITH SWEET
CHILI SAUCE. 11

CHICKEN TENDERS
CRISPY TENDERS SERVED WITH HONEY
MUSTARD, BBQ OR RANCH. 8.50
SPRING ROLLS

CRISPY PASTRY FILLED WITH ORIENTAL
VEGETABLES. SERVED WITH SWEET CHILI
SAUCE 8.50

BLACKENED TUNA

4 OUNCE BLACKENED SUSHI GRADE TUNA
COOKED MEDIUM RARE. SERVED WITH
PICKLED GINGER, WASABI SOY SAUCE OR
HONEY WASABI AIOLI. 11

PORK POT STICKERS

ORIENTAL NOODLES WRAPPED AROUND
TENDER GINGER PORK, SERVED WITH
WASABI SOY SAUCE. 9.50

MAYAPPLE CHILI

HOUSE-MADE DAILY WITH SEASONED
GROUND BEEF, RED & BLACK BEANS
SIMMERED TO PERFECTION.
CHEESE, SOUR CREAM OR JALAPENOS +.50
EACH
CUP 4.50 / BOWL 5.50

CHICKEN BACON RANCH
FLATBREAD

CRISPY CHICKEN, RANCH, BACON &
CHEDDAR CHEESE 11
CRAB FLATBREAD

ALFREDO SAUCE, JUMBO LUMP CRAB MEAT,
FIRE ROASTED RED PEPPERS, ONIONS &
MOZZARELLA CHEESE. 13

FROM THE GRILL / HANDHELDS

SERVED WITH LETTUCE, TOMATO AND ONION UPON REQUEST. SERVED WITH CHIPS OR
COLE SLAW AND A PICKLE.
GLUTEN FREE BUN + 2
SUB FRENCH FRIES + 2 / ONION RINGS + 3

CLASSIC

SUBSTITUTE GRILLED CHICKEN BREAST AT
NO ADDITIONAL CHARGE
CHOICE OF CHEESE 11.50
ADD BACON +2
ADD MUSHROOMS +1

SANTA FE BURGER

SUBSTITUTE GRILLED CHICKEN BREAST AT
NO ADDITIONAL CHARGE
WITH BBQ SAUCE, BACON, CHEDDAR
CHEESE AND FRIZZLED ONIONS 12.50

FILET SANDWICH

5 OUNCE FILET GRILLED TO YOUR LIKING ON
A TOASTED BUN. 17

HADDOCK SANDWICH

FRESHLY BEER BATTERED IN-HOUSE ON A
TOASTED BUN. 10.50

MEATBALL SUB

MEATBALLS SMOTHERED IN OUR HOUSE-
MADE MEAT SAUCE WITH MELTED
MOZARELLA CHEESE. 9.50

GYRO

SLICED GRILLED LAMB AND BEEF WITH
TOMATOES, ONIONS AND TZATZIKI SERVED IN
A WARM PITA BREAD. 9.50

CRAB CAKE SANDWICH

HOUSE-MADE BROILED CRAB CAKE MADE OF
JUMBO LUMP CRAB MEAT SERVED ON A
TOASTED BUN. MARKET PRICE

PHILLY CHEESE STEAK

BEEF OR CHICKEN SLICED AND GRILLED
WITH SAUTEED ONIONS AND CHOICE OF
CHEESE. 10
CALIFORNIA STYLE- MAYO, LETTUCE, TOMATO
& ONION. 10.50



SALADS

RANCH / BLUE CHEESE / 1000 ISLAND / FRENCH / BALSAMIC / ASIAN GINGER / ITALIAN / HONEY MUSTARD / GREEK
/ CAESAR

CHICKEN +5
STEAK / BLACKENED TUNA / SALMON / SHRIMP +7
CRAB CAKE +13

PITTSBURGH STEAK SALAD

MIXED GREENS TOPPED WITH TOMATOES, CUCUMBERS,
ONIONS, FRENCH FRIES, CHEDDAR CHEESE & GRILLED
STEAKTIPS. 16

CHOPPED COBB SALAD

ICEBURG LETTUCE, BLUE CHEESE CRUMBLES, DICED
TOMATOES, DICED ONIONS, HARD BOILED EGG &
TOPPED WITH GRILLED CHICKEN. 15

CAESAR SALAD

FRESH CRISPY ROMAINE LETTUCE WITH PARMESAN
CHEESE, TOASTED CROUTONS & TOSSED WITH CAESAR
DRESSING. 9.50

GREEK SALAD

MIXED GREENS TOPPED WITH FETA CHEESE, TOMATOES,
CUCUMBERS, KALAMATA OLIVES & ONIONS WITH GREEK
DRESSING. 11.50

ENTREES

SERVED WITH CHOICE OF TWO SIDES UNLESS OTHER WISE NOTED.
MASHED POTATOES, BROCCOLI, FRENCH FRIES, COLE SLAW, APPLE SAUCE, DINNER SALAD

CHICKEN MARSALA

SAUTEED CHICKEN TOPPED WITH FRESH MUSHROOMS
IN A CREAMY MARSALA SAUCE.19

CHICKEN PICCATA

CHICKEN CUTLETS SAUTEED IN A LEMON BUTTER SAUCE
TOPPED WITH ARTICHOKE HEARTS, CAPERS & OLIVES.
21

SEAFOOD ALFREDO

SHRIMP, LOBSTER, JUMBO LUMP CRAB & FETTUCCINE
TOSSED WITH HOUSE-MADE ALFREDO SAUCE. SERVED
WITH GARLIC BREAD & A DINNER SALAD. 26

LOBSTER RAVIOLI

STUFFED CHEESE RAVIOLI IN A DELICIOUS BRANDY
CREAM SAUCE TOPPED WITH FRESH LOBSTER.
SERVED WITH GARLIC BREAD & A DINNER SALAD. 22
ADD SHRIMP OR JUMBO LUMP CRAB + 9

HOUSE-MADE CHICKEN
PARMESAN

HAND BREADED AND TOPPED WITH HOUSE-MADE MEAT
SAUCE AND MELTED PROVOLONE CHEESE OVER
SPAGHETTI. SERVED WITH DINNER SALAD & GARLIC
BREAD 18

PENNE MEDITERRANEAN

PENNE PASTA TOSSED WITH OLIVE OIL, KALAMATA
OLIVES, SUNDRIED TOMATOES, RED ONIONS, PEPPERS,
SPINACH AND ARTICHOKES TOPPED WITH FETA CHEESE.

SERVED WITH A DINNER SALAD. 17

SCOTTISH GRILLED SALMON

FRESH SCOTTISH SALMON FILLET CHARGRILLED TO
PERFECTION. 23
BLACKENED + .50

SIGNATURE CRAB CAKES

HOUSE-MADE BROILED CRAB CAKES MADE WITH JUMBO
LUMP CRAB MEAT.
SINGLE MARKET PRICE / DOUBLE MARKET PRICE
PANDORAS BOX

PUFFED PASTRY STUFFED WITH LOBSTER, SHRIMP AND
JUMBO LUMP CRAB MEAT IN OUR SWEET LOBSTER
SAUCE 26
CHICKEN CHESAPEAKE
GRILLED CHICKEN TOPPED WITH OUR SIGNATURE CRAB
MIX, FINISHED WITH HOUSE-MADE MORNAY SAUCE. 22
FILET MIGNON

5 OZ FILET 25 / 8 OZ FILET 30

FISH-N-CHIPS
SERVED WITH FRENCH FRIES, COLE SLAW & TARTAR
SAUCE. 16
FETTUCCINE CHICKEN ALFREDO

GRILLED CHICKEN TOSSED IN A CREAMY ALFREDO
SAUCE, SERVED WITH A DINNER SALAD & GARLIC
BREAD. 19
SPAGHETTI & MEATBALLS

SERVED WITH GARLIC BREAD & A DINNER SALAD. 15

CAJUN SALMON
BLACKENED SCOTTISH SALMON FILLET TOPPED WITH
MANDARIN ORANGES AND SWEET CHILI SAUCE.26
CRUSTED TUNA

SUSHI GRADE TUNA FILLET GINGER CRUSTED AND
SEARED MEDIUM RARE WITH PONZU AND DRIZZLED
WITH HONEY WASABI AIOLI. 27



