
LOBSTER  RAVIOLI
with baby shrimp in a sherry cream sauce   23.95

CHICKEN  FLORENTINE
layered with spinach, prosciutto, & mozzarella with port wine demi-glace,

garlic smashed potatoes & haricot verts   21.95

DOUBLE  CUT  PORK  CHOP
madeira wine sauce, sweet potato puree & haricot verts   24.95

BONELESS  BEEF SHORT  RIB
chianti demi-glace, garlic smashed potatoes & haricot verts   25.95

ROASTED  NEW  ZEALAND  LAMB  CHOPS
port wine demi-glace, garlic smashed potatoes & haricot verts   34.95 

GRILLED BLACK  ANGUS  NY  STRIP
crispy onions, garlic smashed potatoes & haricot verts   34.95

PAN  ROASTED  RED  SNAPPER
artichoke lemon caper sauce, roasted fingerling potatoes & haricot verts   25.95

CEDAR PLANK  SALMON
roasted fingerling potatoes, butternut squash & cipollini onions   24.95

- SOUPS & SALADS -

GOAT  CHEESE  SALAD      
mesclun greens, spiced pecans, sundried cranberries, tomatoes & 

crumbled goat cheese tossed in a raspberry vinaigrette 8.95

HEMINGWAY’S SALAD   
mesclun greens, haricot verts, sunflower seeds, crumbled feta, cucumbers & 

tomatoes tossed in a white balsamic vinaigrette 7.95

CAESAR  SALAD
crisp romaine tossed in classic dressing with garlic croutons    7.95

BACON  MACARONI  &  CHEESE
fusilli pasta in a four cheese sauce with crumbled applewood bacon 

& buttery bread crumbs   12.95

SPINACH  &  ARTICHOKE  DIP
tri-color corn tortillas   13.95 

MARYLAND  CRAB  CAKES 
smoked onion remoulade, pineapple-mango salsa 13.95

CRISPY  CALAMARI
spicy tomato sauce & lemon aioli 13.95 

BAKED CLAMS  OREGANATA
lemon-wine sauce 11.95

BRIE  STUFFED  PRETZEL
fig jam    8.95 

- APPETIZERS -

LEMON CHICKEN 7.95 FRENCH  ONION 8.95

LOBSTER  BISQUE 8.95
lobster garnir

- ENTREES -

2017


