
 

Warm Up from the Warm Up from the   

Winter Chill with one of our Winter Chill with one of our   

Warm Winter Delights!Warm Winter Delights!  
 

Nutty IrishmanNutty IrishmanNutty Irishman   
This classic flavorful mixture of Hazelnut Liqueur, This classic flavorful mixture of Hazelnut Liqueur, This classic flavorful mixture of Hazelnut Liqueur,    

Irish Cream, and Coffee.Irish Cream, and Coffee.Irish Cream, and Coffee.   
   

Signature MartiniSignature MartiniSignature Martini   
Always a Favorite! Always a Favorite! Always a Favorite!    

Please ask your server about today’s selection!Please ask your server about today’s selection!Please ask your server about today’s selection!   
   

Hot Apple PieHot Apple PieHot Apple Pie   
Warm up with a tantalizing mixture of Hot Apple Warm up with a tantalizing mixture of Hot Apple Warm up with a tantalizing mixture of Hot Apple    
Cider and Tuaca, topped with Whipped Cream.Cider and Tuaca, topped with Whipped Cream.Cider and Tuaca, topped with Whipped Cream.   

   

Hot Butter RumHot Butter RumHot Butter Rum   
A specialty to warm your taste buds! An intriguing A specialty to warm your taste buds! An intriguing A specialty to warm your taste buds! An intriguing 

mixture of Hot Cider, Dark Rum, Melted Butter and mixture of Hot Cider, Dark Rum, Melted Butter and mixture of Hot Cider, Dark Rum, Melted Butter and 
topped with a Lemon Wedge and Cloves.topped with a Lemon Wedge and Cloves.topped with a Lemon Wedge and Cloves.   

 

 

 

 

 

  

  

The Annapolis Premier Restaurant Group Presents 
 

Customer Appreciation Month 
 

Lunch Menu 

 

Warm Winter Delight 

*  *  *  *  *  *  *  *  * 

Enjoy a meal that includes a choice of  
Appetizer or Soup or Salad,  and Entrée,. Also includes 

Dessert and a Glass of our House Wine.  
~Can Not Be Combined With Any Other Coupons.~ 

Appetizers, Soups & Salads 
 

 

 

Entrées 
Country Meat Loaf 

Our Homemade Meat Loaf served with  
Mashed Potatoes and Gravy and Sweet Corn. 

 

Chicken Pot Pie 
Diced Chicken, Vegetables, creamy Chicken  

Gravy in a soft Pie Crust, served with a Biscuit.  
 
 

Salmon Casino 
Panko and Reggiano-Parmigiano crusted, then baked  
in Casino Butter and served with mixed Vegetables. 

 

Pistachio Parmesan Encrusted Trout 
Filet of Trout hand-breaded in our Pistachio mix, sautéed 

with Basil Lemon Butter and topped with Artichoke Hearts 
and Roasted Red Peppers, served with a Baked Potato. 

 

 

Desserts 
Crème Brulee ~ New York Cheesecake 

Banana Chocolate Chip Cake  6.00 
 

Four layers of dense Chocolate Banana Cake with creamy Custard 
and fresh sliced Bananas in the middle, topped with creamy  

Chocolate Cream Cheese Icing, and finished with Chocolate Chips. 

Fried Calamari 
Served over Mesculin  
with a Chipotle Aioli  

and Plum Sauce. 
 

Smoked Bluefish 
The Chesapeake’s finest 
smoked fish served with  
Lemons, Crackers, and a 

White Pepper Sauce. 
 

Oysters Rockefeller 
Freshly shucked  

Oysters with a traditional 
Spinach mixture, finished 

with Hollandaise. 
 

Black Bean Soup 

Clams Casino 
Served with Shallots, Casino 
Butter, Bacon, Bread Crumbs 

and Parmesan Cheese. 

Steamed Mussels 
Steamed to order with  

Garlic, Wine & Herbs, with 
Old Bay & Drawn Butter. 

 

Caesar Salad 
Romaine Lettuce tossed in 

our Caesar dressing. 
 

House Salad 
Mixed Greens & Vegetables 

with your choice of dressing. 
  

Soup of the Day 

 

Warm Winter Delight 

*  *  *  *  *  *  *  *  * 



 

The Annapolis Premier Restaurant Group Presents 
 

Customer Appreciation Month 
 

Enjoy a three course meal that includes a choice of  Appetizer 
or Soup or Salad, Entrée, Dessert and a                                     

Glass of our House Wine.  Can Not Be Combined  
With Any Other Coupons. 

Appetizers, Salad & Soup 

A center Cut Sirloin, seasoned and                          
seared to perfection. 

Pork Tenderloin 
Encrusted with Roasted Garlic and Bread Crumbs, 
topped with Mushrooms and Asian Plum Sauce. 

Pistachio Parmesan Encrusted Trout 
Sauteed with Basil Lemon Butter and  

topped with Artichoke Hearts. 
Jumbo Lump Crab Cake 

Jumbo Lump Crab Meat prepared in traditional  
Maryland Fashion. Broiled or Fried.   

Sesame Encrusted Salmon 
Over Mashed Potatoes and Asparagus,  

served with Hoisin Butter Sauce. 

Desserts 

Crème Brulee ~ New York Cheesecake 

Fried Calamari 
Served over Mesculin  
with a Chipotle Aioli  

and Plum Sauce. 

Smoked Bluefish 
The Chesapeake’s    
finest smoked fish 

served with Lemons, 
Crackers, and a White 

Pepper Sauce. 

Oysters Rockefeller 
Freshly shucked  
Oysters with a           

traditional Spinach 
mixture, finished with 

Hollandaise. 

American Chopped 
Salad 

Chopped Iceberg         
Lettuce, Diced Carrots,  

Onions, Smoked               
Applewood Bacon,  

Cucumbers, tossed with 
your choice or  

dressing and topped 
with Tobacco Onions. 

Maryland Crab Soup 
Fresh Vegetables, Old  
Bay Seasonings and  

Jumbo Lump Crab Meat. 

Caesar Salad 
Romaine Lettuce in  

our Caesar Dressing. 

Banana Chocolate Chip Cake  6.00 
 

Four layers of dense Chocolate Banana Cake with creamy Custard 
and fresh sliced Bananas in the middle, topped with creamy  

Chocolate Cream Cheese Icing, and finished with Chocolate Chips. 

 

 
Signature Warm Up from the  

Winter Chill with one of our  

Warm Winter Delights! 

Nutty Irishman 
This classic flavorful mixture of Hazelnut Liqueur,  

Irish Cream, and Coffee. 
 

Signature Martini 
Always a Favorite!  

Please ask your server for today’s selection! 
 

Hot Apple Pie 
Warm up with a tantalizing mixture of Hot Apple  
Cider and Tuaca, topped with Whipped Cream. 

 

Hot Butter Rum 
A specialty to warm your taste buds! An intriguing mix-
ture of Hot Cider, Dark Rum, Melted Butter and topped 

with a Lemon Wedge and Cloves. 
 
 

 
 

Entrées 

Middleton Special 

Follow us on FacebookFollow us on Facebook  

 

Warm Winter Delight 

*  *  *  *  *  *  *  *  * 


