
Crispy Crab Bites
     House breaded crabmeat imperial, 

Dijon mustard emulsion. 14.99

Cheesesteak Egg Rolls
     Shaved ribeye, american cheese, fried onion, 

served with sriracha ketchup. 13.99

Appetiz�s

En�ées
ALL ENTREES INCLUDE A CUP OF SOUP OR GARDEN SALAD, CHOICE OF PUDDING. 

Sh�e y�r 
#PenroseDin� m�ents!

Dinn�Specials

Monday

Beef Stew
POTATOES, 
CARROTS, 

CELERY, PEAS, 
GREEN BEANS. 

16.99

Stuffed 
Peppers

GROUND BEEF, 
RICE, 

MARINARA, 
MASHED 

POTATOES. 
16.99

Chicken
Pot Pie
CHICKEN, 

POTATOES, 
CARROTS, 

PEAS, CELERY. 
16.99

Beef Pepper 
Steak

SLOW COOKED BEEF, 
PEPPERS, ONIONS, 

RICE 16.99

Mac & Crab
BAKED MACARONI & 

CHEESE, STEWED 
TOMATOES,BREADED 

CRABCAKE
17.99

Pot Roast
 SLOW 

ROASTED, 
GRAVY, 
MASHED 

POTATOES
AND GREEN 
BEANS.16.99

Tuesday

Beef
Burgandy

SLOW COOKED 
BEEF, 

BURGUNDY 
SAUCE, 

MASHED 
POTATOES. 

16.99

Wednesday Thursday Friday Saturday

Chicken 
Rollentine
 CHICKEN 
BREAST, 

SPINACH, 
ASPARAGUS, 

ROASTED 
PEPPERS, 

MOZZARELLA,
LEMON BUTTER 
SAUCE, OVEN 

POTATOES. 
17.99

Sunday

Daily Chef Specials

Chicken Cutlet Caesar
     Italian breaded chicken cutlet, topped with crisp 

romaine, garlic croutons, shaved parmesan, 
creamy Caesar dressing. 18.99

Short Rib Ragu
     Slow braised short ribs, herbs, tomato, red wine, 

cheese tortellini, parmesan cheese, garlic bread. 
21.99

Italian Sausage & Broccoli Rabe
     Sweet Italian sausage, sauteed broccoli rabe, 

charred tomatoes, penne pasta, pecorino romano, 
parmesan broth. 19.99

Blackened Salmon
     Cajun spiced Atlantic salmon, seasoned roasted 

red potatoes, sauteed green breans. 22.99

Pork Cutlets
     Breaded center cut boneless chops, topped with 

house gravy, served with creamy mashed potatoes, and 
buttered peas. 18.99

Cajun Shrimp Alfredo
     Seasoned gulf shrimp, Cajun spiced asiago cream 

sauce, fettuccini, garlic bread. 22.99

Herb Roasted Chicken
     Lemon & herb roasted ½ chicken, seasoned roasted 

red potatoes, sauteed green beans. 19.99

Seafood Combination
     Seasoned breaded flounder, gulf shrimp, Maryland 
style crab cake, served with crispy French fries, house 

cole slaw, tartar & cocktail. 29.99

Beer $6
HEINEKEN

YARDS PHILLY PALE ALE
CORONA

BUDWEISER
MILLER LITE

YUENGLING LAGER
Beer $5

 HIGH NOON $8
WATERMELON,
BLACK CHERRY,

GRAPEFRUIT, PINEAPPLE
Seltzers

Cocktails $12

Drink
Specials 

BLOOD ORANGE BOURBON SMASH JIM BEAM BOURBON, BLOOD ORANGE JUICE, SIMPLE SYRUP, BITTERS

GRAPEFRUIT PALOMA ESPOLON TEQUILA, LIME JUICE, GRAPEFRUIT SODA

IRISH COFFEE LACAS COFFEE, JAMESON IRISH WHISKEY, WHIPPED CREAM

CLASSIC OLD FASHIONED JIM BEAM BOURBON, SIMPLE SYRUP, ANGOSTURA BITTERS, ORANGE PEEL

ESPRESSO MARTINI TITO’S VODKA, COFFEE LIQUEUR, ESPRESSO

LOADED BLOODY MARY TITO’S VODKA, TOMATO JUICE, BACON, HORSERADISH, TABASCOT


