
Appetizers
Baked Calamari 

With banana peppers, tomatoes, olive oil, vinegar & seasonings
$8

Bruschetta
Fresh ingredients on peasant-style Italian bread

~ varies weekly ~

Spicy Lager Steamed Clams 
Succulent littleneck clams steamed with Yuengling lager, jalapeños and lime

$8

Stuffed Portabella Mushroom
Jumbo portabella mushroom cap stuffed with crab imperial

$11

Jumbo Shrimp à la Greque
Marinated grilled jumbo shrimp with olive oil, garlic and oregano 

over sautéed spinach and feta cheese
$9

Forks' Chicken Wings
One dozen crispy deep-fried wings – name your sauce!

Some tasty sauces: buffalo (hot or mild), BBQ, 
honey & Old Bay, butter and garlic, honey mustard, or teriyaki

$8

Crab Croquettes
Lump meat croquettes, deep fried, served w/chipotle mayo

$7

BBQ Bacon-wrapped Scallops
Baked jumbo scallops wrapped in applewood-smoked bacon

and smothered in Sweet Baby Ray's BBQ sauce
$8

Soups
Bistro-style French Onion Soup

Caramelized onions in a hearty broth topped with house croûtons and Swiss cheese
$6

New England Clam Chowder
Creamy bowl of classic white chowder

$6

Soup du Jour
 ~ priced daily ~



Salads
Surf & Turf Salad*

Jumbo grilled shrimp and filet mignon on a bed of mixed greens
$10

Classic Caesar Salad
Romaine lettuce tossed with creamy Caesar dressing

$7

● w/grilled chicken  $9
● w/grilled salmon $11
● w/grilled shrimp  $12

Antipasto
Salami, capicola, provolone cheese, hard boiled egg, tomatoes,

and banana peppers over mixed greens
$9

Seafood
(Unless specified, all dinner entrées include tossed salad, potato OR side of pasta, and vegetable)

Maryland-style Crab Cakes
Pan fried lump crab meat cakes blended w/Old Bay

and back fin crab meat served w/chipotle mayo
$19

Citrus Ginger Glazed Salmon
Canadian salmon fillet grilled and glazed w/orange and tangy ginger

$18

Crab-stuffed Flounder
Crab imperial nestled between two 4 oz. flounder fillets, baked and

topped w/lemon and butter
$19

Stuffed Shrimp
Black tiger shrimp stuffed w/crab imperial

$17

Crab au Gratin
Bubbling hot jumbo lump crab topped with

boursin cream sauce and panko bread crumbs
$21



Entrées
(Unless specified, all dinner entrées include tossed salad, potato OR side of pasta and vegetable)

Bourbon-glazed Filet Mignon*
8 oz. center-cut filet wrapped w/applewood smoked bacon 

and glazed w/rich bourbon BBQ sauce 
$26

Chicken and Crab Picatta
Medallions of chicken in a white wine lemon butter topped with capers 

and jumbo lump crab meat
$19

Prime Pork Porterhouse Calabrese*
15 oz. Berkshire bone-in pork chop topped w/roasted peppers, 

onions, mushrooms and garlic
$20

 

New York Strip Steak*
14 oz strip steak served with sautéed onions, mushrooms, garlic sauce

$19

BBQ Baby Back Ribs
Whole rack of roasted BBQ baby back ribs smothered in 

Sweet Baby Ray's BBQ sauce
$12

or Half Rack w/one of the following:
● w/BBQ chicken       $15
● w/BBQ shrimp        $19
● w/6 oz. strip steak*  $20

Chicken Saltimbocca
Medallions of chicken sautéed and topped w/spinach, capicola, sage 

and Gruyère cheese served in a rich mushroom marsala sauce
$17

Roast BBQ Half Duck
Golden brown roasted duck served w/Sweet Baby Ray's BBQ Sauce

$18



Pasta
Potato Gnocchi

Hearty potato dumplings - baked - and served w/pink vodka sauce and mozzarella
$11

Lasagna
Layers of noodles, mixture of ricotta and mozzarella cheeses, 

meat and sauce; topped w/mozzarella cheese
$12

Cheese Ravioli
Pasta stuffed w/whole milk ricotta cheese and served in a marinara sauce

$10

Sandwich Menu
(all sandwiches served w/French fries or sweet potato fries)

Classic Philly Cheese steak
Choice of chicken or beef -  topped w/sautéed onions & creamy cheddar cheese sauce

$7

Forkin' Burger*
½ lb burger topped w/choice of your cheese 

(American, Bleu, Provolone, Swiss or Cheddar)
$7

Open-face Filet Sandwich*
Two 3 oz. medallions of filet mignon topped w/onions,
mushrooms and Swiss cheese on toasted Italian bread

$11

Maryland Crab Cake Sandwich
3 oz. lump crab cake served w/lettuce, tomato and chipotle mayo

$11

French Dip
Thinly sliced roast beef topped w/Swiss cheese

and au jus for dipping
$7

*May be cooked to order.  Consuming raw or undercooked seafood, meat, poultry or eggs
may increase your risk of a food-borne illness.  


