SIDETRACKS
Sit-Down Menu A

APPETIZERS
Classic Caesar Salad
Shaved Reggiano & Herb Croutons

Sauté Maryland Crab Cakes
Sweet Corn & Cucumber Relish,
Dill Sauce

Soup du Jour

ENTREES
Lump Crab Stuffed Filet of Salmon
Lemon Herb Butter Sauce

Sidetracks Chicken Breast
Mushrooms & Sherry Wine Cream Sauce

Fettuccine w/ Sauté Jumbo Shrimp,
Sea Scallops, Roasted Garlic & Tomato Broth

Grilled Black Angus Sirloin Steak
Bordelaise
*% Steak Order Additional $4 **

DESSERTS
Chef’s Selection

Tea/Coffee

** All entrees, except pasta dishes, served
with roasted red bliss potatoes & seasonal
vegetables

1lam til 3pm $26
3pm til 11pm $36
(plus 8.875% tx & 20% service charge)

SIDETRACKS
Sit-Down Menu B

APPETIZERS
Mixed Field Greens
Herb Vinaigrette

Sauté Maryland Crab Cakes
Sweet Corn & Cucumber Relish,
Dill Sauce

Soup du Jour

ENTREES
Roasted French Cut Chicken Breast
Madeira Natural Jus

Blackened Tilapia Filet
Tomato Salsa

Rigatoni w/ Sweet Italian Sausage,
Broccoli Fleurettes, Shiitake Mushrooms,
Sundried Tomatoes, Feta Cheese, Roasted

Garlic Broth

Grilled Black Angus Sirloin Steak
Bordelaise
**% Steak Order Additional $4 **

DESSERTS
Chef’s Selection

Tea/Coffee

*% All entrees, except pasta dishes, served
with roasted red bliss potatoes & seasonal
vegetables

Ilam til 3pm $24
3pm til 11pm $34
(plus 8.875% tx & 20% service charge)

SIDETRACKS
Sit-Down Menu C

APPETIZERS
Classic Caesar Salad
Shaved Reggiano & Herb Croutons

Soup du Jour

ENTREES
Grilled Atlantic Salmon Filet
Dill Butter Sauce

Herb Rubbed 1/2 Roast Chicken
Pan Gravy

Portobello Mushroom Ravioli
Sauté Chicken, Sundried Tomatoes,
Broccoli, Wild Mushroom Sauce

Grilled Black Angus Sirloin Steak
Bordelaise
** Steak Order Additional $4 **

DESSERTS
Chef’s Selection

Tea/Coffee
** All entrees, except pasta dishes, served

with roasted red bliss potatoes & seasonal
vegetables

1lam til 3pm $22
3pm til 11pm $32
(plus 8.875% tx & 20% service charge)
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