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Hppetizers

PAN FRIED BUFFALO MOZZARELLA $8.95
Fresh buffalo mozzarella, sliced, breaded and pan fried to
a golden brown. Served hot & gooey with a side of mari-
nara sauce for dipping.

CrispY CALAMARI $9.95
Pacific Rim calamari fried in a light tempura batter served
with homemade cocktail sauce.

MARYLAND CRAB CAKE $9.95
A big fat crab cake made with crab, bell pepper, cayenne
pepper and mayonnaise. Coated in Panko bread crumbs
and served with tartar sauce.

MEXICAN SHRIMP SCAMPI $11.95
5 huge Mexican shrimp sautéed with garlic, white wine
and parsley. Served with garlic toast.

$10.95

5 huge chilled shrimp served with homemade cocktail
sauce.

Salads

¥ Housk (DINNER) SALAD $5.95
Baby spring mix topped with chives, tomatoes and onions.
Served with your choice of dressing.

WEDGE SALAD $7.95

2 large iceberg lettuce wedges topped with Bleu Cheese
dressing, candied pecans, thin sliced red onion and bleu
cheese crumbles.

1/2 WEDGE SALAD $4.95
Our regular Wedge Salad with only one wedge.

¥ GRILLED SCALLOP SALAD

CAESAR SALAD $7.95
Crispy Romaine lettuce, croutons, shaved Parmesan
Cheese and Caesar dressing.

PETITE CAESAR $5.95
A smaller version of our great Caesar Salad.

SPINACH SALAD $11.95
Fresh spinach, crispy bacon, hard boiled egg, mushrooms,
red onion with our housemade warm bacon dressing.

DRYC SALAD $9.95

Spring mix of greens, candied pecans, roasted pear and
Bleu Cheese crumbles. Served with your choice of

dressing. Add: Grilled Chicken or Salmon for $4.00
or Shrimp for $6.00
¥ SESAME TUNA SEAWEED SALAD $14.95

Seared sesame crusted Ahi Tuna served over a bed of crisp
greens and seaweed with an Asian Sesame dressing.

$14.95

Jumbo sea scallops served over fresh spinach and
asparagus with a brightly flavored citrus vinaigrette.

SOUps

DRYC ONION SouP $6.95

Rich savory beef broth with slow cooked caramelized
onions topped with cheese and puff pastry.

¥ MAaTZ0 BALL SouPr $6.95

Homemade chicken broth with a homemade matzo ball.

Soup DU JOUR Bowl $6.95
Cup  $4.95

* All meals are subject to Tax and Service Charge

v Dishes can be prepared as heart healthy or lower calorie meals upon request.



¥ BROILED SALMON

¥ ASPARAGUS STUFFED SOLE

¥ RoAST CHICKEN

Fish & Seafood

All entrees come with mixed seasonal vegetables and your
choice of rice, fries, baked or mashed potatoes. Substitute
Sweet Potato Fries or Garlic Fries for an extra $1.50.

CALAMARI STEAK $16.95
A tender calamari steak coated in Panko breadcrumbs and
lightly sautéed. Topped with a Toasted Walnut ~ Butter
Sauce.

$19.95
An 8 oz. wild Atlantic salmon filet fire grilled to perfec-
tion, crispy on the outside and moist in the middle.

FILET OF SOLE $16.95

Lightly sautéed in our lemon butter caper sauce.

$17.95

Tender blanched fresh asparagus wrapped in filet of sole,
oven baked with a lemon dill sauce.

PANKO COATED FRIED SHRIMP $17.95
5 huge shrimp coated in Panko breadcrumbs and lightly
fried. Served with tartar and cocktail sauce.

Chicken
$16.95

A half chicken, herb rubbed and slow roasted for crisp
skin and moist flavorful meat.

PARMESAN CRUSTED CHICKEN $17.95
A 6 oz. chicken breast coated in Parmesan cheese and
served over angel hair pasta.

CHICKEN PICCATA $17.95
Sautéed chicken breast with garlic, lemon and capers.

Meat

NEW YORK STEAK $26.95
A 12 0z. USDA Choice Black Angus steak broiled to your
taste.

VEAL SCALLOPINI $22.95
Slices of veal pounded thin and sautéed. Served with a rich
mushroom sauce.

¥ HEerB CRUSTED PORK TENDERLOIN
Tender slices of pork dry rubbed with herbs and roasted.

¥ LINGUINI WITH GRILLED CHICKEN

$19.95

FIRE GRILLED LAMB CHOPS $27.95
A pound of lamb chops marinated in rosemary and garlic,
fire grilled to your liking.

STEAK SANDWICH $14.95
A peppered 6 oz. USDA Choice Black Angus steak served
open faced on La Brea Bakery bread.

SKIPPER CHOPPER $13.95
An 8 oz. USDA Choice ground chuck steak grilled to your
specification and topped with grilled onions.

Pasta

Gluten free pasta is available upon request.

$16.95
Grilled chicken & broccoli florets over linguini. Served
with a parmesan cheese sauce.

PENNE PASTA SHRIMP SCAMPI $19.95
5 huge Mexican shrimp sautéed with garlic, white wine
and parsley, served over penne pasta.

SPAGHETTI BOLOGNESE $13.95
A classic ground meat and tomato sauce.
¥ PENNE POMODORO $12.95

Sautéed diced tomatoes, olive oil, basil and garlic.

Sidgs

SAUTEED MUSHROOM CAPS $5.95
BAKED POTATO $2.95
MASHED POTATOES $2.95
FRENCH FRIES $1.95
GARLIC FRIES $2.95
SWEET POTATO FRIES $2.95
RICE $1.95
MIXED VEGETABLES $3.95
FREsH FRUIT $3.95

* A Split Plate Charge of $3.00 will be charged per entrée and $1.50 for salads.



