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Our Famous Raw Bar  
Clams on the Half Shell 
½ Dozen…………….…12  •  Dozen……….….……..20 

Little & long necks harvested from Long Island 

Oysters on the Half Shell  
½ Dozen………………. 17  •  Dozen……….………….28 

Harvested from Oyster Bay Long Island 

Shrimp in the Shell ............................................22 

Raw Bar Sampler ………………………………………..………20 

Three each of shrimp, clams and oysters 

Smoked Trout………………………………………………………15 

With capers, onions & creamy horseradish 

Smoked Salmon…………………………………....……….…..17 

With capers, onions & cream cheese 

Shrimp Cocktail…………………………………………………..16 

 

Appetizers 
Fried Calamari.…………………………….………………18 

With fra’diavolo sauce 

Jumbo Soft Pretzel with Mustard ……..…..…………12 

With Craft Beer Cheese Dip………….………..…………15 

Coconut Shrimp……………………………………………16 

Served with orange marmalade 

Maryland Crab Cake...…………………….…….………16 

Served with sherry cream 

Nachos Vegetarian…………………..………..….………12 

With salsa, melted cheese, Peppers & onions  

Nachos Supreme………………………..……..….………15 

With chili, salsa, melted cheese, peppers & onions  

Mozzarella Sticks……………………..……...…………..10 

Served with a side of marinara sauce 

Buffalo Wings .................................................... 16 

Spicy chicken wings with bleu cheese dressing 

Pizza Flatbread .................................................. 13 

Fresh tomato, mozzarella cheese & pesto drizzle 

Loaded Potato Skins…………………………….……...12 

Filled with bacon, cheddar & scallions 

Chicken Fingers……………………………….…….…….12 

Traditional style with honey mustard or BBQ sauce 

Hot Combo Delight…………………….….…………….25 

Potato skins, wings, mozzarella sticks & coconut shrimp 

Basket of French Fries………………………….………. 6 

Basket of Sweet Potato Fries……..………….………. 8 

Basket of Steak Cut Onion Rings…....…………..… 9 
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Homemade Soups 
Du Jour ............................................................... 6 

French Onion Au Gratin ..................................... 8 

Marquis Chili Bowl ............................................ 9 

Served with chips, cheddar, sour cream, onions, & 

cheddar cheese 

 

Salads 
Caesar Salad……………….………..…………………..…13 

Romaine tossed in Caesar dressing with croutons & 

parmesan cheese 

Health Salad ………..………………..……………………15 

Mixed greens, feta cheese, dried cranberries, walnuts, 

seasonal fresh fruit & a fat free raspberry vinaigrette 

Wedge Salad…………………………………..……………15 

Iceberg lettuce wedge, bacon pieces, diced tomatoes, 

crumbled bleu cheese and balsamic vinaigrette 

California Cobb Salad …………………….…………….15 

Mixed greens with bacon, avocado, egg, tomatoes, bleu 

cheese & choice of dressing 

Mozzarella Caprese Salad………………………………15 

Fresh mozzarella, tomato, olives, pepperoncini’s, red 

onion, pesto and balsamic vinaigrette 

Add Chicken ………..… 7    Add Shrimp …….……..8   

Add Salmon……….…… 13 

 

Cold Sandwiches  
Served with fries & a pickle 

Roast Beef or Turkey Sandwich ......................... 14 

Served on rye, multi grain, white or ciabatta roll with 
lettuce & mayo. Available as wrap for $1 extra 

Roast Beef or Turkey Club ................................. 16 

Served on rye, multi grain, or white with bacon, 
lettuce, tomato & mayo. Available as wrap for $1 extra 

Bacon, Lettuce & Tomato .................................. 14 

Served on rye, multi grain, white or ciabatta roll with 
lettuce & mayo. Available as wrap for $1 extra 

California Wrap ................................................. 15 

Avocado, cucumbers, tomatoes, lettuce & dill dressing 
wrapped in a soft tortilla and served with fresh fruit in 
lieu of fries 

Chicken Caesar Wrap ........................................ 15 

Grilled chicken breast with caesar salad wrapped in a 
soft tortilla 

Greek Wrap ........................................................ 15 

Grilled chicken, feta, lettuce, tomatoes and balsamic 
vinaigrette wrapped in a soft tortilla 
 

 

 

 

 

 

Join us for Brunch •  Every Sunday 11am – 3pm 
A special a la carte Brunch menu with everyone’s favorite Brunch classics plus Burrata Toast,  
Crabcakes Benedict, Chicken & Waffles and more! Our full menu is also available after 12pm. 

Make it a Boozy Brunch! 
2 Hours of unlimited Bloody Marys, Mimosas & Sparkling Rosé for only $17 with any entrée. 

purchase 



 
 

 
 

Hot Sandwiches 
Served with fries & a pickle 

Chicken Parmigiana Sub .................................. .16 

Mozzarella cheese & homemade marinara sauce 

served on a ciabatta roll 

French Dip Au Jus ............................................ .16 

Choice of cheese served on a ciabatta roll  

Hot Open-Faced Turkey Sandwich… ................ 16 

Open face with gravy & mashed potatoes in lieu of 

fries & a pickle 

Portobello Mushroom ..................................... ..15 

Roasted red pepper, mozzarella and pesto on a toasted 

brioche bun with lettuce, tomato & onion  

Crab Cake Sandwich…………………………………….19 

Our famous homemade crab cake served on a brioche 

bun with lettuce, tomato & onion 

Reuben……………………………………………………….16 

Grilled rye with corned beef, swiss, sauerkraut & 

russian dressing 

Bacon Grilled Cheese…………………………………...15 

Choice of bread with bacon, tomato 

Grilled Chicken Sandwich……………………………..15 

Served on a ciabatta roll 

 

Entrees 
 

Our Famous Specialties 
Prime Rib of Beef Au Jus 

20 oz King Cut………………………………Market Price 

 Roasted Daily & served with natural juices    

14 oz Cut…………………………..………... Market Price         

Prime Rib & Scallops…………………….Market Price 

14 oz. Prime Rib and Broiled Sea Scallops 

Maryland Crab Cakes…………………………..…… $33 

Our famous homemade crab cakes with sherry cream 

 

Seafood 
Sesame Ginger Glazed Salmon Filet……..……...28 

Grilled Salmon marinated in sesame ginger 

Broiled Sea Scallops…………….………Market Price 

Seasoned and broiled with lemon & butter 

Pan Seared Sea Scallops…………….…Market Price 

Pan seared and served over sautéed spinach, shallots, 

olive oil & garlic 

Parmigiana Crusted Tilapia…………………………25 

Pan seared with a parmesan crust and served over  

linguine with garlic, olive oil & sundried tomatoes 

Coconut Shrimp………………………………………….25 

Fried and served with a zesty orange marmalade 

Shrimp Fra Diavolo……………………………………..27 

Sautéed Shrimp served with capellini and tossed in a 

spicy marinara sauce 

 

 
 

Burgers 
Served on a Brioche Roll with lettuce, tomato, onion, 

fries & a pickle 

Lafayette Famous Burger………………..……..….…15 

8oz of pure beef charbroiled to order 

BBQ Cheddar Burger ........................................ 17 

With bacon, sautéed onions, cheddar & BBQ sauce 

Black Bean Burger ............................................. 15 

Zesty Black Bean, Oats, Peppers, and Spices 

Veggie Burger .................................................... 15 

Dr. Praeger’s California Veggie Burger 

Turkey Burger .................................................... 15 

Homemade Ground Turkey, Peppers, and Spinach 

 

Add 

Cheddar/American/Swiss/Provolone (.75)  

Crumbled Bleu Cheese (1.50)  

Sautéed Mushroom or Onion (1.00) 

Bacon (2.50)  

Avocado (2.50) 

Extra Sauce/Dressing (.75) 

 

 

 

 

Poultry 
Chicken Francaise…………………………………………25 

Chicken dipped in eggs and sautéed w/ lemon, butter & 

white wine 

Chicken Marsala……………………………………………25 

Pan seared chicken w/ Mushrooms in a marsala wine 

demi 

Chicken Parmigiana………………………………………25 

Lightly breaded and fried then topped with homemade 

marinara & melted mozzarella. Served with pasta 

Grilled Cajun Chicken ……………………….….………24 

Cajun Seasoned and charbroiled 

 

Pasta 
Lobster Ravioli…………………………….….…………..24 

Served with a pink cream sauce 

Pasta Primavera……………………….………………….22 

Garden vegetables sautéed in garlic & olive oil & 

served over pasta 

Penne Ala Vodka………………. …………………………17 

Creamy Pink Vodka Sauce 

Add Chicken………… 7            Add Shrimp…..……8 

Add Salmon……….…… 13 
 

All entrées are served with choice of either: vegetable du jour and potato or rice -OR- Side of Pasta 
Substitute starch for sweet fries or onion rings (+1.00) 

Gluten free penne (+2.00) 
Add a house salad to any entrée for $3.00 

20% gratuity added for parties of 6 or more 
Credit card payments are accepted with a 3.75% convenience fee 

 


