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Pastas

Rigatoni Bolognese $11.95

Sausage, ground beef, roasted red peppers, and garlic tossed in marinara and alfredo sauces

Whole Wheat Penne Primavera $10.95

Spinach, artichoke hearts, tomatoes, Kalamata olives, and roasted garlic tossed in a white wine
vegetable broth and topped with feta cheese and basil pesto

Chicken Fettuccine $10.95

Grilled or blackened chicken with sautéed mushrooms and spinach tossed with alfredo sauce

Steak & Shrimp Cajun Fettuccine $12.95
Blackened steak and shrimp sautéed with asparagus tips, grape tomatoes, and roasted red
peppers tossed in a Cajun cream sauce

Seafood Carbonara $13.95
Lobster, shrimp, spinach and bacon tossed in a chianti red sauce and served over angel hair
pasta

Pasta Your Way $8.95 Pasta / $1.25 Meats / $0.50 Veggies

Create your own pasta dish from the ingredients listed above

Entrees

All entrees are served with a small House, Caesar or Wedge salad

Stuffed Chicken Breast $14.95

Breast of chicken stuffed with goat cheese, apple wood smoked bacon, shallots and rosemary
served with garlic mashed potatoes, vegetable of the day, and topped with an herbed jus

Country Fried Steak $13.95
Pounded 5 oz. filet mignon battered and fried, served with French fries, vegetable of the day,
and topped with a marsala mushroom gravy

Pepper Crusted Salmon $16.95
6 oz. fresh salmon fillet encrusted with cracked black pepper served with wild rice pilaf,
vegetable of the day, and topped with a citrus beurre blanc

Blue Crab Cakes $15.95

Two 3 oz. seared blue crab cakes served with southern style slaw, vegetable of the day, cocktail
and mustard sauces

Pecan Crusted NC Trout $15.95
Rainbow trout fillet served with rice pilaf, vegetable of the day and topped with a citrus beurre
blanc

Grilled Ribeye Steak $16.95

8 oz. ribeye steak served with mashed potatoes, vegetable of the day, and topped with a maytag
bleu cheese and shallot butter

Please feel free to ask the culinary team for any requests.



