
Handhelds & Entrée Salads
Warm Spinach Salad     Tender spinach with feta cheese, almonds and dried cranberries 
tossed with a warmed bacon dressing. (410 cal.) $12.00
Apple Creek Salad Mixed greens with toasted pecans, dried cherries, blue cheese, 
apple and house made Dijon apple vinaigrette. (180 cal.) $12.00
Crispy Chicken Ranchero-Crispy fried breaded chicken, chopped romaine, chipotle  
mayonnaise, ranch, cheddar cheese and fresh tomato wrapped in a warm tortilla. 
(710 cal.) $11.00 
Spinach And Mushroom Flat Bread         Baked flatbread topped with mozzarella, 
parmesan and ricotta cheese brushed with garlic oil. (810 cal.) $12.00
Italian Meat Flatbread- Baked flatbread topped with pepperoni, salami, prosciutto, 
mozzarella and tomato sauce. (790 cal.) $12.00

Starters
Soup of the Day–A homemade specialty soup prepared in-house. $2.75 
Loaded Potato Bacon Chowder- Onion, garlic smoked bacon, potatoes, fresh herbs and 
cheddar cheese cooked in chicken broth with cream. (240 cal.) $2.75
Chicken Broth- (60 cal.) $2.25
House Salad –Mixed greens, carrots, tomatoes and cucumbers. (30 cal.) $2.75 
Cucumber Dill Salad – Sliced cucumber, dill in a sour cream dressing. (60 cal.) $ 2.75
Caesar Salad – Chopped romaine, parmesan cheese and house made croutons, tossed in 
Caesar dressing. (290 cal.) $2.75 
Antipasto Plate- Parmesan Genoa salami, prosciutto di parma and fresh mozzarella served 
with  crostini. (460 cal.) $3.75
Seasonal Fruit Selection- Changes Weekly. 
Fruit Salad – Mixed seasonal fresh fruit and berries. (40 cal.) $2.75

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase

your risk of foodborne illness, especially if you have certain medical conditions.

New for Month        |            Lighter Fare (under 300 cal.)        |      Vegetarian

Chesapeake

Entrée Salad Protein Choice: 
Salmon (250 cal.), Grilled Shrimp (180 cal.), Grilled Chicken Breast (220 cal.)

Salad Dressings
Balsamic Vinaigrette (60) – Bleu Cheese (140) - Caesar (170) - French (110)  Honey Mustard (230)  

Italian (100) – Ranch (110) – Raspberry Vinaigrette (30)



Pasta

Linguine With Meat Sauce  Linguini pasta tossed tomato meat sauce then finished 
with parmesan cheese. (360 cal.) $12.00
Spaghetti Carbonara Spaghetti tossed with crispy bacon and creamy sauce, 
parmesan and eggs topped with grilled chicken. (740 cal.) $12.00

*All pastas are served with breadstick* (160 cal.)

Chesapeake

Sea
Grilled Salmon Grilled Salmon. (370 cal.) $12.00
Coquilles St. Jacques Sea scallops served in a creamy broth topped with seasoned 
breadcrumbs and Swiss cheese then baked until golden brown. (520 cal.)
Cod Fish Tacos Battered and fried with coleslaw, sour cream, salsa and cilantro. 
(480 cal.) $12.00
Cajun Cornmeal Crusted Catfish Cajun spice, egg, flour and cornmeal. (575 cal.) 
$13.00

Specials

3/26 - 4/1
Mussels with Garlic and Tomatoes- Sautéed mussels, garlic, and tomatoes in a white 
wine, lemon butter sauce. (470 cal.) $12.00

Pan Seared Frenched Breast of Chicken- Herb marinated semi-boneless breast of 
chicken sautéed until golden brown. (580 cal.) $12.00

Country Fried Steak with Gravy- Beef sirloin batter fried and smothered in country 
style white gravy. (990 cal.) $15.00

Steamed Green Beans (40 cal.) 
Horseradish Mashed Potatoes (150 cal.)



Desserts
Lemon Berry Mascarpone –(720 cal.) $3.25

Boston Cream Pie- (250 cal.) $3.25
Rice Pudding- (240 cal.) $3.25
NSA Cherry Pie-(340 cal.)$3.25

Fruit Salad- (40 cal.) $2.75
NSA Cherries Jubilee Ice  Cream (130 cal.) $3.25 
NSA or Reg. Vanilla Ice Cream- (180 cal.) $3.25 

NSA or Reg. Chocolate Ice Cream -(180 cal.) $3.25 
Frozen Strawberry Yogurt– (130 cal.) $3.25 

Passion Fruit Sorbet-(100 cal.) $3.25
Pistachio Ice Cream- (180 cal.) $3.25

Farm
Steak Medallions with Diane Sauce- Carved medallions of beef with a mustard, 
mushroom brandy cream sauce. (250 cal.) $15.00 
Roasted Chicken- Slowed roasted chicken quarter, white meat or dark meat 
available. (170 cal.) $12.00
St Louis BBQ Ribs –Oven roasted spareribs glaze with BBQ sauce.
(500 cal.) $12.00
Beef En Croute-Beef braised in red wine and vegetables then topped with a flaky 
pastry crust. (750 cal.) $12.00
Italian Sausage And Peppers- Sautéed sweet Italian sausage with garlic onion 
green and red peppers. (340 cal.) $12.00
Stir Fry Pepper Steak Pepper, onions, snow peas and carrots in a sesame 
sauce served over rice. (600 cal.)
Broccoli Cheddar Quiche- Eggs, cream, broccoli and cheddar cheese, baked in a 
pie shell. (480 cal.) 

Sides
Black Eyed Peas with Smoked Sausage (310 cal.) 

Buttered Corn (110 cal.) 
Roasted Garlic Mashed Potatoes (150 cal.) 

Hush Puppies (210 cal.)  
Sautéed Yellow Squash (80 cal.)

Steamed Spinach (30 cal.)
Steamed Carrots (50 cal.)

Broccoli Au Gratin (110 cal.)

Chesapeake


