
Easter Menu
Second Course
H O U S E  S A L A D
Fresh Mixed Greens, Tomato, Onion, 
Cucumber, Green Peppers, & Croutons

Third Course
R O A S T E D  L E G  O F  L A M B  2 5 . 9 9
8oz slowly Roasted Boneless Leg of Lamb topped 
with a Demi Glaze Sauce. Served with Oven Roasted Potatoes.

G L A Z E D  H A M  1 9 . 9 9
Oven Roasted Ham marinated & topped with a Sweet Hawaiian
Glace served with Oven Roasted Potatoes.

J E W E L S  O F  T H E  S E A  4 9 . 9 9
4oz Lobster Tail,  Our Famous Jumbo Lump Crab Cake, 
Jumbo Shrimp, & Diver Scallops broiled to perfection.  

S E A F O O D  A  L A  B A Y  2 7 . 9 9
Jumbo Shrimp, Scallops & Crab Meat Sauteed in a 
Old Bay Cream Sauce served over Fettuccine Pasta.

C R A B  &  R O C K F I S H  S U C C O T A S H  3 9 . 9 9
Chesapeake Rockfish topped with our Famous Jumbo Lump
Crabcake over Corn Succotash, Baby Tomato and Spicy Aioli.

F I S H  &  C H I P S  2 0 . 9 9
Fresh Atlantic Cod dipped in a Blue Moon Beer 
Batter and fried to a golden brown & served with 
freshly cut House Fries.

RIBEYE STEAK DIANA 32.99
14oz Ribeye topped with Magic Mushrooms, Sauteed onions
and a Classic Diana Sauce, served with 2 sides.

TRUFFLE CHICKEN CORDON BLEU 21.99
Chicken Breast stuffed with Ham and Swiss Cheese, panfried,
topped with house made Truffle Mushroom Cream Sauce
served with Mash Potatoes and Green Beans.

STEAK & DISCO FRITES “DINER STYLE” 28.99
10 oz Skirt Steak topped with Garlic butter, Red Wine Demi
Glace, served with Disco Fires “French Fries with Demi Glace
and Melted Cheese

First Course
M A R Y L A N D  C R A B  S O U P
Traditional & Classic! Tomato based with 
Fresh Vegetables & Crab Meat

Appetizers
STUFFED MUSHROOM CAPS 21.99
 Stuffed with Jumbo Lump Crab Meat. Served with
Cocktail,  Lemon & a Spiced Tomato Emulsion 

ATHENIAN LAMB CHOPS 21.99 
Three Lamb Chops topped with Feta Cheese,
drizzled with balsamic glaze over toasted baguette

FRIDAY-SUNDAY

Extreme Shake
E A S T E R  S H A K E  1 7 . 9 9
A easter bunny diving headfirst into cotton
candy shake, vanilla frosting rim coated with 
M&M’s. Topped with a slice of buttercream
cake, pancake skewer, Peeps, an Easter egg
lollipop, a carrot Rice Krispy, and extra
cotton candy.

3 COURSES

Cocktails 
E A S T E R  B U N N Y  
S P R I T Z  9 . 9 9
Bubbly + Aperol + Orange Juice + Garnished
With A Carrot & Orange Slice

C O T T O N  T A I L  
M A R T I N I  9 . 9 9
Vanilla Vodka + Coconut Rum + Half & Half +
Coconut Cream + Coconut Rim + Garnished
With A Marshmallow Bunny Tail 

E A S T E R  E G G  
C R U S H  9 . 9 9
Lemon + Blue Raspberry Vodka + Sprite +
Blue Bunny Peep 

B U N N Y  E A R  
M A R G  9 . 9 9
Tequila + Coconut Cream + Fresh Lime Juice
+ Agave + Orange Liqour + Marshmallow
Bunny Ears 


	Easter Menu
	3 COURSES
	FRIDAY-SUNDAY
	Appetizers
	STUFFED MUSHROOM CAPS 21.99  Stuffed with Jumbo Lump Crab Meat. Served with Cocktail, Lemon & a Spiced Tomato Emulsion
	ATHENIAN LAMB CHOPS 21.99  Three Lamb Chops topped with Feta Cheese, drizzled with balsamic glaze over toasted baguette
	GLAZED HAM 19.99 Oven Roasted Ham marinated & topped with a Sweet Hawaiian Glace served with Oven Roasted Potatoes.
	JEWELS OF THE SEA 49.99 4oz Lobster Tail, Our Famous Jumbo Lump Crab Cake,  Jumbo Shrimp, & Diver Scallops broiled to perfection.
	SEAFOOD A LA BAY 27.99 Jumbo Shrimp, Scallops & Crab Meat Sauteed in a  Old Bay Cream Sauce served over Fettuccine Pasta.
	CRAB & ROCKFISH SUCCOTASH 39.99 Chesapeake Rockfish topped with our Famous Jumbo Lump Crabcake over Corn Succotash, Baby Tomato and Spicy Aioli.
	FISH & CHIPS 20.99 Fresh Atlantic Cod dipped in a Blue Moon Beer  Batter and fried to a golden brown & served with  freshly cut House Fries.
	RIBEYE STEAK DIANA 32.99 14oz Ribeye topped with Magic Mushrooms, Sauteed onions and a Classic Diana Sauce, served with 2 sides.
	TRUFFLE CHICKEN CORDON BLEU 21.99 Chicken Breast stuffed with Ham and Swiss Cheese, panfried, topped with house made Truffle Mushroom Cream Sauce served with Mash Potatoes and Green Beans.
	STEAK & DISCO FRITES “DINER STYLE” 28.99 10 oz Skirt Steak topped with Garlic butter, Red Wine Demi Glace, served with Disco Fires “French Fries with Demi Glace and Melted Cheese
	COTTON TAIL  MARTINI 9.99 Vanilla Vodka + Coconut Rum + Half & Half + Coconut Cream + Coconut Rim + Garnished With A Marshmallow Bunny Tail
	EASTER EGG  CRUSH 9.99 Lemon + Blue Raspberry Vodka + Sprite + Blue Bunny Peep
	BUNNY EAR  MARG 9.99 Tequila + Coconut Cream + Fresh Lime Juice + Agave + Orange Liqour + Marshmallow Bunny Ears



