Lunch Menu

Noon-4:00pm

Appetipers
Mini Crab Cakes $17 Zucchini Planks $11

Jumbo lump crab cakes with a Cajun remoulade (gf) Crisp zucchini planks with a banana pepper ranch dipping sauce

Shrimp Cocktail $13 Blueberry Goat Cheese $13

Goat cheese rolled in blueberry & pistachios topped
Five Jumbo shrimp served with cocktail sauce (gf) with blueberry pecan compote and honey glaze served with fried pita &
crackers

56%70 o Satod
Caprese Salad $10 French Onion Soup $8

Sliced tomatoes & mozzarella with fresh basil drizzled Caramelized onions in a rich beef broth topped with
with house made balsamic vinaigrette (gf) French bread and broiled cheese
Caesar Wedge $8 Pittsburgh Steak Salad $20
Romaine wedge topped with bacon crumbles, diced tomatoes, Grilled steak on a bed of greens with red onion, cherry tomatoes,
red onion, grilled crustini and Caesar dressing (gf) hard boiled egg, cucumbers, cheese & fries (gf)

Mae's Salad $12

Seasonal greens, dried cranberries, candied pecans, feta cheese,
green apple, red onion and tomatoes (gf)
Add Chicken $5, Add Steak $7, Add Salmon $7

Served with WW Frves or Fotaty Satod

Inn Burger $14

80z Angus Burger blend grilled to your liking served on a Brioche bun
Add your choice of provolone, Swiss,
cheddar or American cheese

lettuce, tomato, onion & pickles

Crab Cake Sandwich $15 California Turkey Wrap $14

Jumbo lump crab cake with a Cajun remoulade Turkey, lettuce, fresh tomato, bacon, cheddar cheese,

on a brioche bun avocado ranch on a flour tortilla

Reuben $14 Summit Chicken Sandwich $15

Corned beef, sauerkraut, Swiss cheese, 50z breaded chicken breast, bacon, lettuce ,tomato,

& thousand island dressing on marble rye provolone cheese and honey mustard on a ciabatta roll

Chicken Wrap $14

Chicken breast, red pepper, red onion, leaf lettuce, Cajun remoulade

& cheddar jack cheese

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially
if you have certain medical conditions.



