
 
 

Restaurant Week                               March 4th-10th 
 

Lunch Menu 
 

First Course 
Soup du jour 

Onion soup gratin 
House salad 
Caesar salad 

Spinach salad 
 

Second Course 
Cellar Burger 

Italian Chicken Panini 
Vegetable Panini 

Fish Tacos 
Fish n Chips 

Three Grilled Cheese 
Cellar BLT 

 
 
 
 
 
 



 
 

Dinner Menu 
 

First Course 
Seared Tuna 

Goat Cheese Fritters 
Seared Scallops 

House salad 
Onion soup gratin 

 
Second Course 

Seared Atlantic Salmon 
Roasted Vegetable Risotto 

Roasted Pork Chop 
Stuffed Chicken Chesapeake 

Caper Encrusted Flat Iron Steak 
Eastern Shore 

 
Third Course 

Strawberry Goat Cheesecake 
Chocolate Mousse 

Bananas Foster 
 


