
New for Month    |        460mg sodium, 4g sat fat, 10 g added sugar |           Vegetarian

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions.

Bar @ Chesapeake

1st Course
Soup of the Day A homemade specialty soup prepared in house. $2.75
Shrimp Bisque Seafood broth, brandy, cream and shrimp. (200 cal.) $2.75
Cheesesteak Eggroll    Philly beef and sautéed onions in an eggroll shell with 
Sriracha cheese sauce. (340 cal.) $4.00
Chili con Queso Fried tortilla chips with a sauce of cheddar and jack
cheeses, milk, onions, jalapeno and spices. (520 cal.) $7.00
Mozzarella in Carrozza Breaded Mozzarella, fried and served with Marinara
dipping sauce. (170 cal.) $4.00
Crab Dip  Crab meat, mayonnaise, sour cream, cream cheese, lemon, old bay, 
Worcestershire and cheddar cheese served with pita chips. (460 cal.) $8.00

2nd Course
Korean Beef Bulgogi Sautéed soy sauce marinated beef, spicy coleslaw and 
sesame seeds on grilled corn tortillas with avocado. (220 cal.) $8.00
Chicken Livers         Sautéed chicken livers, garlic oil, salt, pepper, caramelized 
onions and grilled baguette. (220 cal.) $8.00
Spinach Stuffed Shells             House stuffed pasta shells with spinach, ricotta, 
mozzarella, egg and seasoning topped with tomato cream sauce. (680 cal.) $6.00
Tempura Vegetables Batter fried, yam, green beans, broccoli and mushroom with 
sriracha mayo dipping sauce. (490 cal.) $6.00
Shrimp Imperial Shrimp, white wine, crabmeat, mayonnaise, lemon and spices.
(320 cal.) $8.00

3rd Course
Sautéed Pierogis with Onions Traditional potato dumplings filled with potato and 
cheese served with sautéed onions. (520 cal.) $6.00
Firecracker Shrimp         Shrimp, rice paper, chili sauce, soy sauce and Asian 
coleslaw. (290 cal.) $8.00
Thai Salmon      Salmon filet, broccoli, peppers and onions with a sweet Thai chili 
sauce. (190 cal.) $10.00 
Mussels Marinara     Mussels, garlic, wine, tomatoes, fresh herbs, butter and
a touch of spice with grilled toast. (140 cal.) $8.00
Shrimp Scampi with Tomato         Sautéed shrimp in a white wine, spinach, cherry 
tomatoes, lemon and garlic, tossed with linguine pasta. (230 cal.) $8.00

4th Course
Raspberry Panna Cotta (280 cal.) $4.25
Apple Dumpling (230 cal.) $4.25 
Orange Creamsicle (140 cal.) $3.25
Orange Sherbet Ice Cream (130 cal.) $3.25
NSA Dessert of the Day (Please ask your server) $3.25

April 15th - May 18th


