Small Plates

Soup of the Day
Cup4 Bowl6

Onion Soup
5
Maryland Crab Cake
On a Bed of Baby Greens &~ Apple Carrot Slaw
Drizzled with Chipotle Chili Remoulade
14

Fried Calamari
Lightly Breaded &~ Coated with Parmesan and
Old Ba y SGasouiug, served with Marinara Sauce
12

Shrimp Cocktail
Jumbo Shrimp served with House Made
Cocktail Sauce and Lemon
13

Steamed Littlenecks ¢&” Mussels
White Wine and Gat]ic,
Light Tomato-Fennel Broth
14

Quesadillas
Select one: Grilled Chicken, Shrimp, or Beef
Sautéed Onions &~ Peppers, Shredded Cheddar
&~ Monterey Jack Cheese served with Black
Bean Salad, Pico de Gallo and Sour Cream
15

Vegetarian Quesadillas
Sautéed Onions and Peppers, Mushrooms
5pi11ac]1, Anzg ll]d, Shredded Cheddar &~
Monterey Jack Cheese served with Black Bean
Salad, Pico de Gallo and Sour Cream
12

Chicken Wings
Choice of
Honey Barbegue
Hot or Mild Buffalo
Ginger Teriyaki
Served with Blue Cheese Dip
Celery and Carrot Sticks
1

A gratuity of 20% will be added to parties of six

Oy more

Salads

House Salad
Mixed Ba])y Lettuce, Cucumbers, Car[ots, O]ives,

Tomatoes, Peppers, Onions and Feta Cheese
Herb Vinaigrette
10

Classic Caesar Salad

Crispy Hearts of Romaine tossed in Creamy

Caesar Dressing, Homemade Croutons and
Shaved Parmesan Cheese
10

Strawberry Gorgonzola Salad
Mesclun with Stra wherries, Gorgouzoja C]zeese,
Toasted Almonds and Strawberry Vinaigrette
10
Grilled Chicken 6
Grilled Shrim yol 6

Caprese Salad
Fresh Mozzarella Cheese
Red & Yellow Toma toes, Basil Oil
Balsamic Reduction
15

Desserts

Dulce de Leche Cheesecake
7

Fudgy Wudgy Chocolate Cake
7

Warm Brownie Stack
Vanilla Bean Ice Cream 6~ Caramel Sauce
8

Ice Cream Sundae
Walnuts, Fudge, Whipped Cream in a
Chocolate Watfle Cup
8

~Ice Cream HdVOl'SN
Vam’]]a, Chocola te, Stra Wben/y,
or Mint Chocolate Chip

Ice Cream Scoop
2



KITES LUNCHMENU

The Kites Club

[fouey Roasted Tm’]cey, Sliced [fam, Crisp A pp]e Wood Smoked Bacou,
and Swiss Cheese on Multi Grain Bread with Mayonnaise and Mustard Aioli
14

Beer-Battered Fish Sandwich

Beer Battered Cod Fish
With Let‘tuce, Tomato, Onion and Pickle,

Accented with Jalapefio-Tomato-Cilantro Dressing, served on Brioche

15

Pulled Pork Cubano
Slow Roasted Pulled Pork, Ham, Swiss cheese, Pickles
with Dijon Caper Aioli on Pressed Baguettes
16

Cheese Steak

Grilled Hank Steak, Sautéed Onions &~ Peppers
And Swiss Cheese on a Baguette
16

Vegetarian Classic Wrap
Grilled Eggplant, Portobello Mushrooms, Fresh Mozzarella Cheese, Roasted Peppers, Tomatoes, Arugula

Pesto and Sundried Tomato Dressing on a Wrap
14

Crystal Reuben
Your choice of mounded Hot Corned Beef or Fresh Roasted Turkey
Swiss Cheese, Sauerkraut and Russian Dressing, grilled to perfection on Rye
14

AC]C] BGCOH
2

Build Your Own

Ang us Beef. Buiger or Chicken Breast
Blackened or Grilled
Americazz, Sszs, P 1'0V01011e, or Cheddar Cheese
Lettuce, Toma to, Ouion, and Pickle
Served on Brioche

Angus Beef Burger 14 Chicken Breast 15
Add Apple Wood Smoked Bacon, Sautéed Mushrooms or Blue Cheese ~ $1each

Sandwiches accompam’ed by your choice of
Iraditional French Fries or Sweet Potato Fries
Or a Cup of Fresh Fruit Salad



