
Starters
Soup of the Day–A homemade specialty soup prepared in-house. $2.75 
Matzo Ball Soup – Roasted chicken broth, carrot, celery, onions, roasted chicken with 
Matzo ball. (100 cal.) $2.75
Chicken Broth (60 cal.) $2.25
House Salad –Mixed greens, carrots, tomatoes and cucumbers. (30 cal.) $2.75 
Caesar Salad – Chopped romaine, parmesan cheese and house made croutons with 
side of Caesar dressing. (290 cal.) $2.75 
Antipasto Salad- Tomato, cucumber, onion, olives, roasted peppers artichoke, salami, 
pepperoni, provolone cheese Romaine and Italian dressing. 
(170 cal.) $3.75
Artisan Cheese Board -Gouda, parmesan, gruyere and boursin cheeses, served with 
crackers and grain mustard. (820 cal.) $5.25
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.
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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)

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
Caesar Salad Chopped romaine, parmesan cheese and house made croutons, 
side of Caesar dressing. (500 cal.) $12.00
Beef & Lamb Gyro Sautéed beef and lamb topped with onion, tomatoes, lettuce, 
feta cheese, olives and yogurt cucumber sauce on a warm pita. (620 cal.) $12.00
Western Bison Burger Seared Bison Burger, sautéed onions, A1 steak sauce and 
cheddar cheese on a toasted brioche bun. (690 cal.) $15.00
Italian Meat Flatbread Baked flat bread topped with pepperoni, salami, prosciutto, 
mozzarella and tomato sauce. (790 cal.) $12.00



Pasta
Penne with Sausage Asparagus & Pesto-Sautéed sweet Italian sausage with 
asparagus, roasted peppers and parmesan finished with traditional pesto.
(600 cal.) $12.00
Tortellini with Pumpkin & Sage Cheese filled tortellini simmered in our 
pumpkin- sage cream sauce then finished with parmesan. (340 cal.) $12.00
Eggplant Napoleon Breaded and fried eggplant, layered with ricotta cheese, 
mozzarella, parmesan, garlic, fresh parsley and tomato sauce. Served with capelini
pasta. (530 cal.) $12.00

*All pastas are served with breadstick* (160 cal.)
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Sea
Oyster Stew Onions, oyster, cream, Worcestershire sauce, tabasco sauce, parsley 
and spice. (380 cal.) $15.00
Grilled Salmon– Grilled salmon. (250 cal.) $15.00
Coquilles St. Jacques-Sea scallops served in a creamy broth topped with seasoned 
breadcrumbs and Swiss cheese then baked until golden brown. (520 cal.) $12.00
Tilapia with Shrimp- Pan seared tilapia and shrimp with a white wine, sherry cream 
sauce. (630 cal.) $12.00

Specials

4/2/23 - 4/8/23

Fried Shrimp- Beer battered shrimp and fried. (410 cal.) $15.00
Beef  Brisket- Beef brisket, braised with tomato, onions, carrots, celery and herbs in 
a rich beef broth. (550 cal.) $15.00
Chicken & Broccoli Alfredo -Herb marinated chicken breast grilled, tossed with 
penne pasta, broccoli in alfredo sauce, topped with parmesan cheese. (510 cal.) 
$12.00 

Baked Potato-(220 cal.) 
Italian Vegetable Medley-(30 cal.) 



Desserts
Lemon Berry Mascarpone –(720 cal.) $5.25

Chocolate Éclair- (210)
Boston Cream Pie- (250 cal.) $3.25

Rice Pudding- (240  cal.) $3.25
NSA Blueberry Pie-(320 cal.)$3.25

Fruit Salad- (40 cal.) $2.75
NSA Moose Tracks  Cream (170 cal.) $2.75 

NSA or Reg. Vanilla Ice Cream- (180 cal.) $2.75 
NSA or Reg. Chocolate Ice Cream -(180 cal.) $2.75 

Peanut Butter Yogurt– (190 cal.) $3.25 
Rainbow  Sherbet-(120 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
Chicken Kabob with Chimichurri Skewer of herb and lime marinated grilled roasted 
chicken breast, peppers, zucchini, tomato and red onion. (210 cal.) $12.00
Chicken Coq Au Vin Chicken thighs marinated in red wine then slowly braised in a savory 
wine sauce with pearl onions mushrooms and bacon. (940 cal.) $12.00
Veal Milanese Breaded veal cutlet topped with arugula, lemon dressing and parmesan 
cheese. (400 cal.) $15.00
Fried Pork Chops Buttermilk, pork loin, spices and breadcrumbs. 
(395 cal.) $12.00
Salisbury Steak Herbs and onion seasoned ground beef patty, served with mushroom 
and onion demi glace. (260 cal.) $12.00
Chicken Enchiladas Chicken simmered in a spicy broth then rolled in grilled corn tortillas 
and topped with Monterrey jack, cheddar cheese and a cilantro sour cream. (370 cal.) 
$12.00
Grilled Portabella Caprese Roasted portabella mushroom topped with fresh mozzarella, 
cherry tomatoes, basil and balsamic glaze. (180 cal.) $10.00

Sides
Black Beans (110) 

Baked Potato (220) 
Roasted Garlic Mashed Potatoes (150) 

Cheese Risotto (260) 
Mashed Rutabaga (150) 

Braised Red Cabbage (20)
Spaghetti Squash with Sage and Walnuts (380)

Steamed Carrots (50)
Sautéed Broccolini (40)

Stewed Tomatoes & Okra (50)
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