
     Dinner Menu  (Serving at 4:30)                                                               

 

Beverages:       
Iced Tea, Soft Drinks $1.95 Coffee $1.75 Tea, & Herbal Teas $1.55 (1 complimentary refill) 

Also Available: Wine, Cocktails & Bottled Beer - Domestic, Imported & Craft  

 

Soups:  
Home Made Crab Chowder (or) Eastern Shore Crab Soup   Cup $5.35  Bowl $6.50 

Made to Order - Bowl of Oyster Stew (or) Crock of French Onion  $6.99 
Baked Roll & Butter $1.25 

 

Salads: 

House Garden $5.99 (romaine and arugula)              Small Caesar $6.99   

 

16” Pizza  
Cheese -  $12.99         Veggie - peppers, mushrooms, onions, carrots, spinach & black olives $15.99 

Pepperoni - $15.99    Supreme - italian sausage, pepperoni, mushroom, onion, pepper, black olive & mozzarella $17.99 

8” Flat Bread Pizza Du Jour    

 

Entrees: 
Turkey Breast Platter: stuffing, mashed potatoes & vegetable  $12.95 

Lemon Chicken: (pan seared and baked) over bed of romaine with 

                              fire roasted peppers and romano cheese $15.95 

Chicken Parmesan over angel hair pasta with vegetable & garlic bread $17.25 

Garden Angelini: portabella mushroom, artichoke, grape tomato,          

                                and baby spinach over angel hair pasta  $12.95 

Sausage Scallopine over penne pasta with vegetable & garlic bread $13.95 

Chef John’s Meatballs over angel hair pasta with vegetable & garlic bread $15.95  

Shrimp Scampi over penne pasta with vegetable & garlic bread  $21.99 

Twin Crab Cakes: pan seared & baked with vegetable & potato $26.99 

Filet Mignon (8 oz.) with demi glaze, vegetable & potato $27.99   

 

Sweet Treats: 

Cannoli, Assorted Cakes & Pies     

Peanut Butter Stuffed Chocolate Chip Cookie $2.55  

 

Proprietors: Susan & Chef John Arcuicci        www.sassafraschef.com             410-275-2300             May  2010 

   


