
 
 
 
 

 
 
 
 

 

CHEF’S DINNER COMPOSITIONS 
 

Select entrées are served with creamy coleslaw and choice of starch 
 

New!   Grilled Brie & Pita 
Served with a cherry chutney and warm, crisp pita chips 

 

Crab-Stuffed Flounder 
Stuffed with Maryland Blue crab, finished with a lobster cream sauce 

 

New!   Rainbow Trout Florentine 
Stuffed with roasted red pepper, baby spinach and crisp  

bacon bits, topped with Chef’s lemon beurre blanc 
 

Mahi Caribbean Style 
Seasoned with Jamaican jerk, topped with 

 spinach & tomatoes with a splash of fresh lime 
 

Roadhouse Frog Legs 
Back by popular demand! Flash-fried in our pale ale batter,  

served with homemade tartar, creamy coleslaw and choice of starch 
 

New!   “Silver” Salmon Lawrence 
Broiled Coho topped with a rich shrimp & provencale lobster cream 

 

Sushi-Grade Sesame Tuna 
Pan-seared Ahi tuna roasted with sesame seeds  

and drizzled with balsamic glaze. Comes with pecan wild rice 
 

__________________________________________________________________________________________________________________________ 
 

SWEET ENDING! 
 

New!   Chef’s Homemade Cheesecake 
 

Mint Chocolate Chip or Oreo Crusted Cheesecake, a must try! 
 

Check out our dessert tray and sweeten the occasion! 
 


