
Appetizers

 Roasted Garlic Hummus
Toasted Pita Chips, Crudité, Extra Virgin Olive Oil

$8

Mac & Cheese
Ridged Elbow Macaroni, House Cheese Sauce, Crispy Potato Topping

$9

Southern Style Baby Back Ribs
House Made Barbecue Sauce, Cole Slaw

$14

 Fish Tacos
Grilled Mahi Mahi, Guacamole, Shredded Cabbage

$10

 Chilled Oysters
With Blood Orange Mignonette, Cocktail Sauce

$3 each

 Quesadilla
Choice of: Chicken, Pulled Pork, or Shrimp

$8

BBQ Duck Nachos
Pineapple Salsa, Monterey Jack, Lime Crema

$13

Prince Edward Island Mussels
Chef ’s Daily Sauce

$14

Buffalo Wings
Choice of: Hot Sauce, Mild Sauce, BBQ, Thai Chili, or Dry Rub

$9

 Steamed Littleneck Clams
Chef ’s Daily Sauce – One Dozen

$14

Hand Cut Fries
Choice of: Salt & Pepper, Dry Rub, or Old Bay

$5

Hand Cut Truffle Fries
White Truffle Oil, Romano Cheese, Chopped Parsley

$7

Sweet Potato Fries
Large Steakhouse Style Fries, Coarse Sea Salt

$5

 Heart Healthy



Shrimp & Crabmeat Cocktail
Jumbo Shrimp, Lump Crabmeat, Cocktail Sauce, Lemon Wedges

$16

Lobster Risotto
Butter Poached Maine Lobster, Baby Spinach, Cherry Tomatoes

$14

Calamari
Flash Fried Squid, Spinach, Arrabiata, Lemon Aioli

$11

Soups & Salads
Salads: Add Salmon $8 – Chicken $4 – Grilled Jumbo Shrimp $8  

All Jumbo Lump Crabcake $15

Vegetarian Soup of the Day
$5

Chef’s Soup of the Day
$6

Caesar Salad
Shaved Romano, Garlic Parmesan Croutons

$8

 Bobby’s House Salad
Mixed Greens, Seasonal Vegetables, Sunflower Seeds, House Vinaigrette

$8

The Iceberg Wedge
 Applewood Smoked Bacon Lardons, Cherry Tomatoes, Bleu Cheese Dressing

$9

 Melon & Thai Basil
Fresh Cantaloupe, Thai Basil, Mixed Greens, Lime Vinaigrette

$8

 Two Beet Salad
Red and Golden Beets, Frisee, Goat Cheese, Toasted Walnut Vinaigrette

$9

Cross Keys Salad
Romaine, Egg, Bleu Cheese, Olive Oil, Cracked Pepper, and Anchovy

$10

 Heart Healthy



Burgers & Sandwiches
Burger: Choice of French Fries

Steakhouse Burger
Onion Ring, House BBQ Sauce, Swiss Cheese, Mushroom

$12

Black & Bleu Burger
Cajun Blackened Seasoning, Danish Bleu Cheese, Caramelized Onions

$12

Build Your Own Burger
Lettuce & Tomato included, All other toppings - .50 cents each

Choice of: American Cheese, Swiss Cheese, Blue Cheese, Cheddar Cheese

Choice of: Mushrooms, Sauteed Onions, Raw Onion, Bacon, Onion Ring 

$10

Roast Beef Sandwich
House Roasted Top Round, Au Jus, Horseradish Cream, Swiss Cheese

$12

Pulled Pork
Slow Roasted Pork, Cheddar Cheese, Cole Slaw, Brioche Roll

$12

Black Bean Wrap
Black Beans, Rice, Monterey Jack, Guacamole, Sour Cream, Pico de Gallo, Tortilla Chips

$9

Falafel
Tahini Sauce, Shredded Lettuce, Cucumber Tomato Salad, Pita, Hummus & Crudité

$9

 Grilled Chicken
Avocado, Pea Sprouts, Citrus Aioli, 7 Grain Bread, Side Salad

$9

Grilled Portabello
Giant Marinated Portabello Cap, Roasted Red Pepper, Spinach, 7 Grain Bread

$10

Turkey BLT Sandwich
7 Grain Bread, Cole Slaw

$9

 Heart Healthy



Entrées

Seared Jail Island Salmon
Herbed Risotto Cake, Asparagus, Roasted Tomato Parmesan Beurre Blanc

$23

Grilled Filet Mignon
Mashed Potatoes, Spring Vegetables, Demi-glace

$34

 Grilled Petite Filet Mignon
Grilled Vegetables and a Petite Salad

$25

Seared Scallops
Celery Root Puree, Spring Vegetable Ragout, Porcini Oil

$25

Chef Carved Rack of Lamb
Goat Cheese Mashed Potatoes, Fire Roasted Spring Vegetables, Mint Jus

$34

 Grilled Mahi Mahi
Coconut Rice, Pineapple Salsa, Thai Basil

$23

Bone-In Premium Reserve Pork Chop
Collared Greens, Poblano Grits, House BBQ

$23

Pan Roasted Organic Chicken Breast
Smashed Red Bliss Potatoes, Asparagus, Wild Mushroom Gravy

$24

 Ancho Rubbed Ahi Tuna
Corn and Black Bean Salsa, Cucumber & Avocado Puree, Chili Oil

$28

Pub Steak
8 oz. Sliced Sirloin, Salt & Pepper Fries, Demi-Glace

$19

Wild Mushroom Ravioli
Seasonal Wild Mushrooms, Shaved Asparagus, Roasted Tomato, Mushroom Sherry Nage

$24

Jumbo Lump Crab Cakes
Cole Slaw, Tartar Sauce

1 Crabcake - $23    2 Crabcakes - $36

*Consuming raw or undercooked meats may lead to foodborne illness

 Heart Healthy


