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. DINNER :
?:E?j :................................ @?%
. APPETIZERS ° PRE-FIXE MENU .
- MARYLAND CRABCAKES 14 : 35.00 <l
& tartar, herb aioli & lemon curry sauces . APPETIZER o
3 BABY ARUGULA & ROASTED BEET SALAD 12 . CHEF’S SEAFOOD SALAD .
i’? crisp goat cheese, candied pecans, balsamic vinaigrette ° chilled vodka dressing o
& P & P 3 o
. i IRIMESCARGOTS, 12 e BABY ARUGULA & ROASTED BEET SALAD
8 sarimp baked with lemon, parsiey O garlic o crisp goat cheese, candied pecans, balsamic vinaigrette :
& SPINACH SALAD 12 s .
8 mushrooms, walnuts, warm bacon vinaigrette . ENTREE .
2 entree size 16 : ORGANIC ROAST CHICKEN .
?\.:::0 3
;Eé OUR CLASSIC ONION SOUP GRATIN 8 : mashed potatoes O’Keeffe, glazed carrots :
% ° OR
i SMOKED BEEF TENDERLOIN SALAD 12 : BRAISED BONELESS SHORT RIBS E
< green & yellow beans, parmesan tuiles o sauteed young vegetables, mashed potatoes O’Keeffe
:) CHICKEN VEGETABLE SOUP 9 . OR .
& SWEET CORN RISOTTO °
(:’ SHRIMP COCKTAIL 14 ° shaved radish, pea shoots :
& classic cocktail sauce . o
o CRISPY CALAMARI 11 : DESSERT
- spiey tomato sauce . NEW YORK CHEESECAKE .
(3 MEDITERRANEAN HUMMUS PLATE 10 o OR o
f«:ﬂ marinated olives & griddled pocketless pita . A SELECTION OF .
& o “BROOKLYN ICE CREAM FACTORY”
E:? ORGANIC FIELD GREEN SALAD 9 ) ICE CREAM .
(") seedless cucumber, cherry tomato ° America’s Finest! * =
()] Y ° X
E%%é SOUPOFTHEDAY 9 ................................: ::%‘E
@ ENTREE @
SANDWICHES & SALADS >
§’;§2 O« » &;E:?.
- COBB SALAD 16 - e mekeN POt 16 || ¢
(:; roast turkey, field greens, corn, bacon, egg, creamy ranch dressing poached white meat chicken, baby onions, %%
& CLASSIC CAESAR SALAD 12 potatoes, carrots, peas & celery E‘jﬁ
& herb croutons, shaved reggiano &
grilled chicken 15, grilled shrimp 18, blackened steak 20 HEE%’B %RUbSTED TU?A . 241‘ §
green & yellow beans, macadamia nuts, )
MAINE LOBSTER IéOLL 24 Japanese sweet potatoes, citrus beurre blanc 8
homemade potato chips & cole slaw ®
ORGANIC ROAST CHICKEN 20 &
YELLOWTFIN TUNA NICOISE 22 mashed potatoes O’Keeffe, glazed carrots E%
baby arugula, haricots verts, red bliss potatoes, pear tomatoes, 5
me’ boiled egg, lemon coriander q)im;zérette POACH%D ;A'E;AN;ICISALMON 22 g
nglish peas, pearl onions, 2
CHOPPED SIRLOIN BURGER 12 fresh mint, cous cous salad §
lettuce, tomato, pickle, choice of cheese
shredded cheddar cheese, fresh guacamole k:
GROUND 100% TURKEY BURGER 13 & sour cream %;d
lettuce, tomato, pickle, choice cheese, thousand island dressing o
with crispy fries or salad 17 SWE/EJT %OI}N;};SO;T;O 16 E%
shaved radish, pea shoots o)
GRILLED SALMON BURGER 18 8
cucumber & wasabi aioli, curried taro chips H%%%M%}) E RAYIO%I 16 8
crushed San Marzano tomato sauce
STEAKS & CHOPS SEASONAL FISH SELECTION 24 o
Chef's preparation ©
BRAISED BONELESS SHORT RIBS 24 8
sauteed young vegetables, mashed potatoes O’Keeffe (:)j
(6)
10 oz FILET MIGNON au poivre 30 SIDE DISH E S 6 .
mashed potatoes O’Keeffe, creamed spinach MASHED POTATOES O’KEEFFE &
FRENCH FRIES o
& 12 0z NY STRIP STEAK 27 HASH BROWNS o
E:) twice baked potato, creamed spinach %
& CREAMED SPINACH “
o MARINATED LAMB SIRLOIN 23 .
o summer squash ratatouille, english peas, rosemary potato wedges SAUTEED YOUNG VEGETABLES Ejd
- ! 8 ’ ) & MAC ‘N CHEESE .
g::) DOUBLE CUT PORK CHOP 24 CORN ON THE COB 8
& potato pancakes, sour cream, apple sauce . . %
& 20% gratuity on parties of 8 or more %)




