Starters

French Onion Soup…served baked in a crock              

              $ 7.99

Iceberg Lettuce Wedge...with Blue Cheese Dressing

 
  $ 3.99

Shrimp Cocktail...Chilled with our WSWC Special Cocktail Sauce    $ 8.99

Steamed Clams or Mussels… Served with Garlic Butter 
 
  $ 8.99

Fried Potomac River Oysters… 


  


  $ 9.99

Petite Caesar Salad...with Romaine Lettuce and Italian Cheeses
  $ 4.99

Spring Lettuce Salad

 





 $ 2.99

Bistro Specialties

Pan-seared Ahi Tuna…with a Toasted Sesame Seed and Herb Crust on a bed of garden vegetables







 
 $ 19.99

Braised Duck with Black 

Cherries... Muscovy Duck leg quarters slow-cooked in Burgundy wine with black cherries                              







 $ 20.99

Mediterranean Bouillabaisse… Shrimp, fish, Parisian carrots and tomatoes steeped in fish stock with saffron, white wine and a touch of curry     $ 19.99

Osso Buco Milanese…Pork Shanks pot-braised in wine, vegetables & fresh herbs Milanese Style with  Homemade Mashed Potatoes 

           $ 20.99

Lobster Cannelloni...Pasta filled with Maine Lobster with Lobster Sauce



          








$ 18.99

Meat & Chicken

Pan-seared Angus Beef Filet 

Mignon...with our special blend of herbs and spices served on Garlic  Mashed Potatoes         
         








 $ 20.99

Steak Gorgonzola...Sirloin pan-seared with Cognac sauce topped with Gorgonzola Cheese
          









$ 20.99

Stuffed Chicken Breast … with our Chef’s blend of cheese and herbs then baked with white wine  









$ 16.99

From the Sea

Sautéed  Bay Scallops with Champagne Sauce...



$ 17.99

Pacific Red Snapper au vin…    roasted with Chardonnay


$ 18.99

Atlantic Flounder stuffed with Crabmeat...Flounder filet with local crabmeat and herbs served with herb and garlic butter                 


          $ 17.99

Potomac Oysters...lightly dusted and Fried with Shoe String French Fries












          $ 17.99

Chesapeake Bay Flounder

 Meuniere...cooked French Style with Lemon-Butter         

         $ 19.99

Best of the Bay “Fish and Chips… Rockfish light batter fried until golden brown and French Fries — Tartar Sauce or Malt Vinegar

                    $ 16.99

Skillet Roasted Prince Edward

Island Clams…in white wine with our special blend of French herbs and spices



           







        $ 17.99

From the Steamer:  New Brunswick Mussels or Atlantic Shrimp served with Garlic-Butter         







      $ 16.99

