
APPETIZERS 
Buffalo Chicken Tenders 

Crumbled Blue Cheese Dressing .........................................................8.95 
 BBQ Pulled pork Quesadilla 

With Sour Cream and Pico de Gallo ...................................................8.95 
Bacon Wrapped Shrimp 

Chili Lime Vinaigrette and Roasted Corn Salsa..................................9.95 
Spinach and Artichoke Dip 

Baked in a Bread Bowl ......................................................................10.95 
add Lump Crabmeat ..........................................................................13.95 

Fried Rhode Island Fresh Calamari 
Fried with Peppers and  Marinara Sauce ....................................12.95 
Fried with Peppers and  Marinara Sauce 1/2 order.....................6.95 

Beef Short Ribs 
Grilled with a Ginger Hoisin Sauce.....................................................8.95 

Lump Crab Cake 
Cole Slaw and Tartar Sauce ..............................................................12.95 

SOUPS AND SIDE SALADS 
Classic French Onion Soup 

Topped with Gruyere and Parmesan Cheese.......................................6.95 
Maryland Crab Soup 

Cup or Bowl ............................................................. 4.50....................5.50 
Soup of the Day 

Cup or Bowl ............................................................. 3.50....................4.50 
Spinach Salad 
    Mushrooms, Eggs, Red Onions and Hot Bacon Dressing ..................6.95 
House Salad  
    Balsamic Vinaigrette, Blue Cheese Crumbles and Glazed Walnuts...5.95 
Cæsar Salad  
    Parmesan Cheese and Garlic Croutons .............................................6.95 
Garden Salad    
    Cucumber, Tomatoes, Mushrooms, Red Onions and Croutons ..........5.95 
Wedge of Iceberg  
    Blue Cheese, Tomato and Cucumber..................................................5.95 
Greek Salad  
    Kalamata Olives, Feta Cheese and Pepperoncini ..............................6.95 

ENTRÉE SALADS 
Grilled Chicken Caesar Salad 

Parmesan Cheese and Garlic Croutons ............................................11.95 
Warm Shrimp and Scallop Salad 

Fontina cheese, Bacon and Herb Vinaigrette....................................14.95 
Buffalo Chicken Salad 

Iceberg, Blue Cheese, Tomatoes, Carrots and Celery.......................12.95 
Blackened Prime Rib Salad 

Blue Cheese, Corn, Olives and Tomato .............................................14.75 
Traditional Cobb 

Blue Cheese, Turkey, Avocado, Bacon, Tomatoes and Egg ..............13.95 
Southwestern Blackened Salmon 

Roasted Corn and Polenta .................................................................14.95 
 

 
 

GRILLED AND ROASTED 
MIXED GREENS SALAD WITH ANY ENTRÉE $1.95 

Beef Skewers 
Grilled Sirloin Steak with Roasted Red Onion and Tomato Salad ...12.95 

Home Style Meatloaf 
with Mashed Potatoes and Brown Gravy...........................................11.95 

Grilled Chicken Breast Portobello 
Portobello Mushroom, Tomato Salad and Brown Gravy ..................13.95 

Sliced Hanger Steak 
with Blue Cheese and Au Jus .............................................................14.95 

Grilled Pork Chop 
with Roasted Apple Chutney ..............................................................12.95 

Half Rack of Baby Back Ribs  
with Cajun Barbecue Coleslaw, Fries and Hickory Baked Beans….13.95 

SANDWICHES 
MIXED GREENS SALAD WITH ANY SANDWICH $1.95 

Grilled Half Pound Burger 
Cheddar or Cajun Pepper Jack............................................................9.95 

Classic Corned Beef Reuben 
Marble Rye Bread, Swiss Cheese and Bavarian Sauerkraut .............12.95 

Roast Turkey Club 
Bacon, Lettuce, Tomato on Honey Wheat ..........................................11.95 

Cobb Sandwich 
With Roasted Garlic Mayonnaise, Chicken, Avocado and Bacon ....11.95 

Tuna Melt 
on a Marble Rye Bread, Tomatoes and Two Cheeses..........................9.95 

Vegetable Sandwich 
Grill Zucchini, Squash, Mushrooms, Red Pepper and Gouda Cheese 9.95 

Prime Rib French Dip 
Served with Au Jus and French Fries ................................................15.95 

Grilled Barbecued Chicken Breast 
Bacon, Cheddar and Caramelized Onions...........................................9.95 

Mahi Mahi Sandwich   
Grilled with Chipotle Mayonnaise on Panini Bread  ........................11.95 

Lump Crab Cake Sandwich 
Served with Tartar Sauce ...................................................................14.95 

Pulled Pork Barbecue 
Cajun Barbecue Sauce topped with Cole Slaw ....................................9.95 

SEAFOOD SPECIALTIES 
MIXED GREENS SALAD WITH ANY ENTRÉE $1.95 

Grilled Tilapia 
Chili Lime Vinaigrette ........................................................................13.95 

Idaho Rainbow Trout 
Grilled with Maple Baste and Apple Chutney....................................14.95 

Chicken and Shrimp Stir Fry 
Teriyaki Sauce, Vegetables and White Rice .......................................13.95 

Grilled Atlantic Salmon 
Cajun BBQ Sauce and Corn Relish....................................................14.95 

Blackened Catfish 
Tomatillo Salsa and Polenta ..............................................................12.95 

Crispy Fried  Shrimp 
French Fries and Cole Slaw...............................................................13.95 

Almond Crusted Yellowtail Flounder 
Lemon Butter Sauce ...........................................................................14.95 

M & S Fish & Chips  
Breaded and Deep Fried with Tartar.................................................14.95 

PASTA 
MIXED GREENS SALAD WITH ANY PASTA $1.95 

Blackened Chicken Linguine 
Cajun Cream with Mushrooms, Red, Yellow and Green Peppers .....13.95 

Spicy Shrimp and Scallop Fettuccine 
Spicy Alfredo Sauce and Spinach Fettuccine .....................................14.95 

Gulf Shrimp Scampi 
Garlic, and Tomatoes over Linguine..................................................13.95 

Chicken Parmesan 
Tomato Cream Sauce and Linguine ...................................................13.95 

LUNCH MENU 

BLUE PLATE SPECIALS                  9.95 

Monday 
Steak Salad with Spicy Red Pepper Blue cheese Dressing 

Tuesday 
Herb Crusted Half Chicken, with Roasted Vegetables  

Wednesday 
M&S Home Style Meatloaf  with Beef Gravy, and Vegetables 

Thursday 
Oven Roast Turkey with Cranberry Sauce 

Friday 
Fish Cakes with Chili Lime Butter 

JOIN US IN THE BAR  
FOR OUR $1.95 HAPPY HOUR SPECIALS! 

FROM 3:30-7:00 MONDAY-FRIDAY,  
AND 9:00-CLOSE MONDAY-THURSDAY 



JOIN US IN THE BAR  
FOR OUR $1.95 HAPPY 

HOUR SPECIALS! 
FROM 3:00-7:00  
MONDAY-FRIDAY 

WINE OF THE MONTH 
90 pts   Yangarra Old Vine Grenache,  McLaren Vale, Australia, 2006   

The soil from 60 million  year old geological formation, that looks like a beach, like white beach sand, the locals nicknamed it the beach. Old gnarly vines, 
tough as nails, produce this incredibly rich and intense wine with flavors of dark fruits, with velvety tannins and a perfume of fresh roses. 

Glass: 5oz.... 11       8oz....15       Bottle:  46 

HALF BOTTLE SELECTIONS 
 

 
Piper Heidseick .................................................42 
Acacia Chardonnay ..........................................30 
King Estate Pinot Noir ....................................26 
Duckhorn Merlot .............................................45 
 

LIMITED SELECTIONS 
Stag’s Leap Petite Syrah, Napa, CA 04................................ 79 
Chateau St Jean, Cinq Cepages, CA 04   90 pts ............... 92 
Chimney Rock, Napa Valley, CA  05   92 pts.................... 99 
 2480 , Napa Valley, CA  05   93 pts .................................. 99 

5 oz.       8 oz.    bottle 

5 oz.       8 oz.    bottle 

SPARKLING WINES 
 Rotari Brut Sparkling, Italy…………………….....7 ....................30 
 92 pts      Taittinger Brut La Francaise, Reims, France..................................88 
    Iron Horse, Brut Rose, Napa Valley, CA ......................................48 
      à Chandon Brut Sparkling, Napa Valley, CA....................................36 
       Etoile, Domaine Chandon, Brut, CA..................….. .......... ..........82 
90 pts. à Schramsberg Vineyards, CA 05. .....................................................78 
   à Veuve Clicquot Ponsardin, Brut , France ......................................94 
 

CRISP, REFRESHING WHITES 
            Beringer, White Zinfandel, CA................................6........8 .........25           
 Chateau Ste Michelle, Riesling, WA .......................7..... 10 ..........29                                   
             Columbia Winery, Cellar Master Riesling, WA...............................30 
           à  Wente Vineyards, Riverbank Riesling, CA ............. .......... ..........29 
          Columbia, Gewurtztraminer, WA..................................................29 
           à Jade Mountain, White Blend, CA....................................................54 
           à Parducci Wine Cellars, “Sustainable White”, CA ...........................29 
           à Menage a Trois, White Blend, CA..........................8..... 11 ..........30 
            Pine Ridge, Chenin Blanc-Viognier, Clarksburg, CA .....................30 
            San Telmo ,Torrontes,   Argentina…………….7…….9….….29 
90 pts.  à Bonterra Vineyards, Viognier, CA '07 .................12..... 17 ..........48 
90 pts.  Paco & Lola, Albarino, Rias Biaxas, Spain  '07 ..............................40 
 Rene Mure, Pinot Blanc, France ......................................................36 
  
 

SAUVIGNON BLANC 
 Brancott, Marlborough, NZ .............................................................32 
91 pts.  à Kim Crawford, Marlborough, NZ  '08...........................................40 
 Sterling, Sonoma, CA,. ...............................................7..... 10 ..........30 
 Nobilo, Marlborough, NZ  '08.................................8..... 11 ..........32 
 Chimney Rock Elevage, White Blend, Napa, CA ........................65 
 Provenance, Napa Valley, CA ..........................................................52 
93 pts.  à Craggy Range Te Muna Road, Marlborough, NZ........................66 
92 pts.  à Nobilo Icon, Marlborough, NZ .......................................................50 
 Sbragia, Sonoma CA...........................................................................48 
92 pts.  à Cloudy Bay, Marlborough, NZ '08..................................................68 
 

 
PINOT GRIGIO 

 Gabbiano, Delle Venezie,, Italy ................................8.... .11 ..........30 
 Ecco Domani, Delle Venezie, Italy ..................................................29 
 Ponzi, Willamette Valley, OR...........................................................39 
 J Vineyards, Russian River Valley, CA ..................12..... 17 ..........48 
 Santa Margherita, Veneto, Italy........................................................54 
 Sartori, Veneto, Italy ..........................................................................29 
92 pts.  à Swanson, Napa Valley, CA  '07........................................................54 
 
 

CHARDONNAY 
 Chateau Ste Michelle, Columbia Valley, WA ...............................34 
 Beringer, Napa, CA ………………………….7…….10…….29 
 St Clement, Carneros, CA .......................................9... . 13 .........36 
92 pts.  à Cuvaison, Carneros, CA  '07 ...........................................................55 
90 pts.  à La Crema, Sonoma Coast, CA  '07 ................................................39 
 Liberty School, Central Coast, CA.................................................34 
90 pts.  à Rodney Strong, Chalk Hill, CA  '07 ................................................51 
 Chateau St Jean, Sonoma, CA..................................8..... 11 ..........35 
 Jordan, Russian River Valley, CA.....................................................78 
 Beringer, Private Reserve., Napa, CA............................................58 
 Stag’s Leap Winery, Napa Valley, CA ............................................62 
90 pts.  à Cakebread Cellars, Napa Valley, CA  '08......................................78 

                                      

                                      
PINOT NOIR 

92 pts Byron, Estate Vineyards, Santa Maria, CA ....................................60 
   à MacMurray Ranch, Sonoma Coast, CA .........................................57 
    Sacred Hill, Central Otago ,NZ.......................................................59 
 Greg Norman, CA......................................................9......12..........36 
 Erath, OR..............................................................................................50 
   à Kenwood Vineyards, Russian River, CA .......................................50 
   à Rodney Strong Estate,, Russian River, CA..........11......16..........48 
 Sanford, Sta. Rita Hills, CA '07 ........................................................78 
 Etude Estate, Napa Valley, CA.........................................................88 
   à Mark West Winery, CA....................................................................32 
91 pts.      Sonoma Cutrer, Sonoma Coast, CA  '06......................................68 
 

MERLOT 
 Blackstone, CA....................................................................................29
 Beringer, Napa, CA ……………………..…….7…….10…….32 
    Jade Mountain, Napa, CA..................................................................34 
 Clos du Bois Sonoma Reserve, Alexander Valley, CA...............52 
90 pts Rutherford Hills, Napa Valley, CA  '04..........................................58 
 14 Hands, WA.....................................................................................29 
   à Coppola Diamond Collection, Sonoma, CA ........11......15..........45 
 Beaulieu Vineyard,, Napa Valley, CA..............................................41 
 Sebastiani, Sonoma, CA.....................................................................43 
90 pts. à Dina Montes Alpha, Colchagua Valle, Chile  '06 .........................58 
91 pts.  Northstar, Columbia Valley, WA  '05............................................78 
 

SPICY, EARTHY, SEXY REDS 
 Sterling, Meritage,, CA...............................................7......10..........30 
    Santa Margherita, Chianti Classico, Italy........................................64 
 G, Dehesa Gago, Tempranillo, Spain..............................................38 
 Sokol Blosser Medtrina, Red Blend, CA........................................48   
      à Artesa Elements, Red Blend, CA ....................................................52 
 Treana, Red Blend, Paso Robles, CA .............................................80 
 Morellino di Scansano, Sangiovese, Italy........................................42 
   à Kunde Estate Winery, Zinfandel, Sonoma, CA............................44 
 Rosenblum Cellars Zinfandel CA............................7......10..........30 
 Ravenswood Lodi, Olde Vine Zinfandel, CA................................46 
 Penfolds Koonunga Hill, Shiraz, Australia .............7......10..........29 
 Taz Goat Rock Syrah, Single Vineyard, CA  '05 ..........................65 
91pts.  Wolf Blass, Gold Label Shiraz, Barossa, AU  '06 .........................50 
90 pts.  Two Hands “Gnarly Dudes”, Shiraz, Australia  '07 ....................80 
 Aconcagua, Malbec, Mendoza, Argentina ..............7......10..........30 
 

CABERNET SAUVIGNON 
    Wolf Blass, Yellow Label, Australia, CA........................................32 
90 pts.  Beringer Knights Valley, Alexander Valley, CA  '07…11...16....48 
91 pts. à Charles Krug Yountville, Napa Valley, CA  '06............................64 
 Chateau St Michelle, Columbia Valley, WA..................................39 
    Robert Mondavi Winery, Napa Valley, CA  '06...........................71 
 Sterling Vineyards, CA...............................................8......11..........32 
 Atlas Peak, Napa Valley, CA  ‘04 ....................................................70 
 Murphy Goode, Alexander Valley, CA.................... .......... ..........48 
90 pts. à  Rodney Strong, Alexander Valley, CA...........................................85 
  
 
àOrganic or Sustainable 
 
ABOUT THE 100-POINT SCALE 
Ratings reflect how highly tasters regard each wine relative to other wines.  
The rating summarizes a wine’s overall quality. (Wine Spectator, 2009) 
90 - 100 Outstanding: a wine of superior character and style 


