
10.6 - 10.11
Filet Mignon  6oz Certified Angus Beef Filet lightly seasoned then 
chargrilled over an open flame. (150 cal.) $12.00
Poached Pear Salad Poached pear, blue cheese, tomato, candied pecan 
and dried cranberries with mixed greens. (120 cal.) $10.00

New for Sep-Oct        |      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

9.29 - 10.4
Seafood Broil Shrimp, scallops and flounder broiled under an open flame 
with tomatoes, wine, butter, lemon and fresh herb. (200 cal.) $8.00
Salmon w/ Brie Salmon, apples, caramelized onions and brie cheese 
served with puff pastry. (200 cal.) $8.00

Specials 

10.13 - 10.18
Maryland Crab Cake Classic crab cake made with lump crab, 
mayonnaise, lemon and breadcrumbs sautéed in butter.
(140 cal.) $10.00 
Stuffed Shells House stuffed pasta shells with spinach, ricotta, 
mozzarella, egg and seasoning topped with tomato cream sauce.
(350 cal.) $12.00
 

9.22 - 9.27
Crab Stuffed Jalapeno Jalapeno, crab, cheese, bacon, berry sauce.
(100 cal.) $8.00
Pierogi Traditional potato dumplings filled with potato and cheese 
served with sauteed onions. (100 cal.) $8.00
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