
Edamame  Hawaiian Red Sea Salt | 6
Watermelon & Feta Bruschetta  Cucumbers | Tomato | Onion | Mint | Baguette | EVOO | Pomegranate | 7
Grilled Lamb Chops  Four Grilled Baby Chops | Lemoncello Glaze | Dried Apricots | Roasted Pecans | 11
Mini MD Crab Cakes  Fresh Jumbo Lump| Fried | Saltines | Tartar Sauce | 12
Crispy Jumbo Shrimp  Cilantro-Ginger Pesto | Mango Coulis | Siracha Oil | 10
Fried Green Tomatoes with Crab  Jumbo Lump | Garlic | Shallot | Chive | Lemon Spiked Beurre Blanc  | 11
Seed & Spice Rubbed Tuna  Sesame Seed | Cajun Spice | Wasabi Cream | Soy Ginger | Cucumber Salad | 10
Fried Calamari & Banana Peppers Tomato Sauce | Basil Aioli | 10
Meatless Nachos  Green Chili Chickpeas | Pepperjack Cheese Sauce | Guacamole | Sour Cream |  Pico de Gallo | 9
Cold Water Lobster Tail Nuggets Breaded | Fried | Housemade Honey Mustard | Drawn Butter | 13
Crab Dip  Lump Meat | Spiced Cream Cheese | Homemade Pretzel Buns | Ritz Crackers | 13
Meatlovers Flat Bread  Bolognese Sauce | Ham | Prosciutto | Mozzarella | Parmesan | 8

		  Cream of Crab Soup | 7			   Chilled Soup of the Moment | 5

Strawberry & Goat Cheese Salad Arugula | White Balsamic-Hazelnut Vinaigrette | 5
Caprese Local Heirloom Tomato | Hand Pulled Mozzarella | 3 Forms of Basil | Balsamic | Red Onion | 8
Italian Garden Salad Cucumbers | Carrots | Olives | Onion | Pepperoncini | Lettuce | Tomato | Awesome Vinaigrette | 5
Classic Caesar Salad  Romaine Lettuce | Herb Croutons | Parmesan Cheese | Caesar Dressing | 5
Iceberg Wedge  Bacon | Bleu Cheese | Apples | Tomatoes | Red Onions | Carrots | Balsamic Vinaigrette | 6

Handcut Truffle-Parmesan Fries 7              City Cafe’s Classic French Fries  4                         Sweet Potato Fries  5
Lobster Mac & Cheese  8             	              Asparagus 5                                                             Local String Beans  4
Mashed Potatoes  4		               

A gratuity of 18% will be added to parties of 5 or more. No separate checks. Three credit cards max. per table. ATM available.	
	                                                                                 

Soups & Salads

Appetizers

Entree Salads & Sandwiches

Entrees
Linguine & Crab Meatballs  Chopped Tomatoes | Fresh Basil | Sherry Fra Diavlo | Parmesan | 20
Wild Sockeye Salmon Herb Oil Basted | Roasted Fennel/Potato Latke | Local Squash | 20
Filet Mignon Tomato Tart | Pesto Potato Gratin | Red Wine Onion Demi | 23
Sea Scallops Pan Seared | Mushroom Tomato Corn Risotto | Parmesan | Truffle Oil | Pine Nuts | 20
Everything Tuna Local Vegetable Succotash | Potato Leek Spring Spring Roll | Buerre Blanc | Wasabi Pea Powder | 21
Chilean Seabass  Pan Seared | Jumbo Lump Crab | Lemon Vinaigrette | Whipped Potatoes | Asparagus | 26
“Usual Suspects”  Petite Filet Mignon | Crab Cake | Whipped Potatoes | Green Beans | Lemon-Beef Jus | 28
Steak Frites  All Natural Flat Iron | Dry Rub | 3 Onion Butter | Housemade Steak Sauce | Asparagus |
 Truffle-Parmesan Fries |  21
Firecracker Salmon  Spicy Teriyaki-Balsamic Glaze | White Rice | Jicama Watermelon Salad | 21
Crab Cakes  Two 5 oz. Crab Cakes| Lobster Mac & Cheese| Asparagus | 25   [One Cake 19] 
Chicken Medallions  Smoked Mozzarella | Pancetta | Mushroom Potato Hash | Wilted Greens | Marsala Cream | 16
Chicken Pesto Pasta  Diced Chicken & Spinach | Basil Pesto Cream Sauce | Penne Pasta | 17
Grilled Polenta “Caprese”  Fresh Tomatoes | Fried Mozzarella | Pesto White Beans | Balsamic Reduction | 12
Wild Mushroom Ravioli  Rosemary Cream | Madeira Wine Sauce | 16    [add shrimp +6 | add chicken +4

Caesar Salad  With Chicken 11 | With Shrimp 13 | With Salmon | 15
Mediterranean Salad  Spinach and Romaine | Roasted Eggplant | Mozzarella | Feta | Garbanzos | Roasted Peppers |   
 Pepperoncini | Tomatoes | Cucumbers | Onions | Kalamata Olives | Artichoke Hearts | Balsamic Vinaigrette | 13
Seared Tuna Salad  Tuna Steak | Mixed Greens | Warm Roasted Tomatoes & Red Potatoes | Goat Cheese | 
 Tomato/Garlic/Basil Vinaigrette | 15
Beef Tenderloin Salad   | Espresso Rubbed | Asiago | Macadamia Nuts | Dried Cranberries | Arugula | Fresh Raspberry   
 Vinaigrette | 17
Chicken Fun Salad Sesame Marinated Breast | Mixed Lettuces | Mandarin Oranges | Chow Mein Noodles | Wasabi Peas |  
 Potstickers | Carrots | Bell Peppers | Scallions | Toasted Almonds | 13
Double Bison With Cheese  Balsamic Onions | Bleu Cheese | Lettuce | Tomato | Brioche | 11
Blackened Ahi Tuna Burger  Sushi Grade | Sugar Roasted Tomatoes | Arugula | Ginger Aioli | Brioche Roll | 13  
Baltimore Club Sandwich  5 oz. Crab Cake | Shrimp Salad | Bacon | Lettuce | Tomato | Potato Bread Toast | 19
Hamburger  Certified Black Angus | Lettuce | Tomato | Mayo | Brioche Roll | 9
 [add cheese +1 | add bacon +2 | add fried onions or mushrooms on-the-house]
Moroccan Lamb Burger  Ground Lamb | Wheat Flat Bread | Mixed Greens | Cucumber/Yogurt Sauce | 
 Side Tomato, Cucumber & Feta Salad | 13
Spring Chicken Sandwich  All Natural Breast | Feta | Mozz | Tomato | Roasted Pepper | Balsamic | EVOO | Baguette | 13
Salmon BLT  Grilled Atlantic Salmon Filet | Bacon | Lettuce | Tomato | Basil Aioli | Toasted Brioche Roll | 14
Roasted Eggplant Sandwich  Marinated Eggplant | Artichoke Hearts | Roasted Red Peppers | Melted Provolone Cheese | 
 Sun Dried Tomato Pesto | Sourdough Toast | 11

Sides

Dinner Menu Executive Chef: Chad Gauss


