SOUPS
Pumpkin Mushroom 5/7

crouton, creme fraiche, chive
DulJour 5/7
daily selection
*Gazpacho 6/8
chilled fresh vegetable tomato
Bread Service 5
asst rolls, herbed focaccia, olive oil, tomato jam

STARTERS

Classic Lejon 11
shrimp, horseradish, bacon wrapped, tangy dill sauce
Better Cheddar 12
roasted walnuts, flatbread, grapes ginger pear
marmalade
*Jumbo Wings 8
buffalo / thai chili / old bay
Cheesesteak Egg Rolls 12
steak, cheese & caramelized onion, horseradish crema
Charcuterie 14

smoked moody blue, coppa, prosciutto, lamb chopper
olive tapenade, berry jam, honey, flatbread

Kennett Stuffed Mushrooms 11
lump crab imperial, hollandaise
Bavarian Pretzels 9
bells cheddar, honey dijon
Red Pepper Basil Hummus 8
flat bread & veggies

ENTREES
*Lump Crab Cake 15

jumbo lump crab, red pepper cream, wilted spinach,
pancetta dust, roasted red potato

*Scallops 16
seared scallops, goat cheese polenta,
tomato jam, asparagus
Quiche Selection 9

daily featured presentation with fruit & rice salad

* Steak Frites 20
grilled flatiron, house cut fries, anchovy aioli

Add A Small House/Caesar/Wedge Salad
To Any Entrée or Sandwich

5

SIDES

Haricot Vert 4 Asparagus 5
Fresh Cut Fries 3 Fried Brussels 6 Jumbo Onion Rings 5

*=Gluten Free

*CONSUMING RAW OR UNDERCOOKEDMEATS, SEAFOOD, SHELLFIH, OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS*

— FREAYEE]
RESTAURANT

SALADS

*House Salad 8
mixed greens, tomatoes, spiced walnuts, dried

cranberries, blue cheese crumbles, balsamic vinaigrette

Caesar Salad 8
romaine hearts, herbed croutons,
parmigiana cheese, anchovy dressing
*Classic Wedge 8
iceberg lettuce, grape tomatoes, red onion,
chopped bacon, blue cheese dressing

*Back Burner Cobb 18

med rare striploin & shrimp, greens, tomato, egg, bacon,

avocado, blue cheese, red onion, buttermilk ranch
*Blackened Salmon & Greens 16
roasted sweet potato, black bean corn relish, avocado,
greens, cilantro lime buttermilk dressing
*Buratta & Tomato 12
tomatoes, burrata, prosciutto, black garlic onion jam,
arugula, pine nut crisp
*Beets & Goat 12

arugula, goat cheese, grape tomatoes, honey pistachio,
pickled onion, champagne vinaigrette

ADD TO ANY SALAD OR ENTREE
CHICKEN 4 MED RARE SIRLOIN 6
SHRIMP 6 *CRAB CAKE 10 SALMON 7

SANDWICH BOARD
Crab Cake Sandwich 14

lettuce, tomato, brioche, tartar

Turkey & Avocado 12
oven-roasted turkey breast, bacon, lettuce, tomato,
chipotle aioli, avocado, toasted sourdough
Traditional or California Reuben 12
house made corned beef, sauerkraut, swiss, house
dressing, marble rye bread or served hot or cold with
turkey, coleslaw, swiss, house dressing, marble rye
Cajun Chicken Ciabatta 12
marinated roasted peppers, prosciutto
mayo, warm ciabatta
Portobello Melt 10
grilled squash red onion, portobello, eggplant,
roasted pepper, provolone ciabatta roll
Steak House Burger 14
% |b, american, onion ring, apple wood
bacon, horseradish aioli, brioche

Featuring LeBus Breads
*gluten free bread or seeded bun available 15
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