
Appetizers  
Clams Casino $14 

Little neck clams topped with onion, pepper, garlic & bacon  

Spinach Artichoke Dip $13 

Spinach, artichokes and sundried tomatoes in a cream sauce 

served with naan and crostini  

Tapas Platter $14  

Green goddess hummus, tapenade, crudité & crackers 

Coconut Chicken $14 

Fried chicken tender loin bites breaded with panko and  

coconut flakes and served with balsamic raspberry sauce 

Mae’s Salad $8 

Seasonal greens, dried cranberries, candied pecans,  

feta cheese, green apple, red onion and tomatoes 

 

Spinach Strawberry Salad $8 

Fresh spinach, red onion, fresh strawberries, hard boiled egg,  

bacon & sweet onion vinaigrette  
 

Salads 

Entrees 
Served with daily sides  

Signature Crab Cakes $37 

Jumbo lump crab cakes with a Cajun remoulade (gf) 

 

Pork Chop $31 

Two 6 oz. frenched-bone–in pork chops pan grilled 

and topped with an apricot cherry fig glaze 

 

Chicken Fricassee  $25 

8oz Frenched chicken breast in a white wine sauce with  

celery, carrots & pearl onions  

 Chilean Sea Bass $34 

6oz Seared sea bass filet topped with a lemon beurre blanc sauce 

 

Ribeye Steak $41 

14oz  Angus ribeye grilled to your liking  

topped with compound butter 

 

Summit Feature $55 

8oz center cut Angus filet mignon grilled to your  

preference topped with compound butter & served with a  

signature crab cake 

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.  

 

Pastas 
Creamy Tuscan Gnocchi   $24 

 Sundried tomatoes, fresh basil, spinach & Italian seasonings over a 

mascarpone cream sauce topped with shaved Brussels sprouts  

Pasta al Limón $26 

Shrimp, jumbo lump crab & sea scallops in a lemon alfredo sauce with 

roasted red & yellow peppers over fettuccini pasta 

Crab Stuffed Mushroom Caps $16 

 Crimini mushroom caps stuffed with lump crab meat and dusted with Monterey jack cheese (gf)  

French Onion Soup $8 

Caramelized onions in a rich beef broth topped with  

French bread and broiled cheese 

Beef Bourguignon $28 

French beef stew with slow cooked beef tips and shitake, crimini, oyster mushrooms and pearl onions  

in a red wine gravy served over fettuccini pasta  


