FIDDLLERS BAR
& GRILLE




SOUP

MAYAPPLE CHILI FRENCH ONION SOUP

HOUSE MADE DAILY WITH

SWEET CARAMELIZED
SEASONED GROUND BEEN,  oSYSHE QARANENIZER,
SIMMEREDHO PREIECIION. orathONL W RG0S HED o ,
ADD CHEESE, SOUR CREAM g 6 °
OR JALAPLNO@ +.50 EACH
CoPr 5/ BOwWL 6

SEAFOOD SOUP DU JOUR SOUP DU JOUR

Cupr 6/ BOWL 7 Cupr 5/ BOWL 6

SALADS

RANCH / BLEU CHEESE / THOUSAND ISLAND / FRENCH / BALSAMIC /
ASTAN GINGER/ ITALIAN / HONEY MUSTARD / GREEK / CAESAR

CHICKEN +6 / STEAK, BLACKENED TUNA +9 / SALMON, SHRIMP,
SCALLOPS + 10/ CRAB CAKE +15

COBB SALAD

ICEBURG LETTUCE, BLEU
CHEESE CRUMBLES, DICED
TOMATOES, DICED ONIONS,
CRUMBLED BACON HARD
BOILED EGG & GRI

LLED
CHICKIEN. SERVED WITH

BLEU CHEE?E DRESSING.
3

PITTSBURGH STEAK
SALAD

MIXED GREENS TOPPED
WITH TOMATOES
CUCUMBERS ()NIOl\’Is ,
FRENCH FRI’ STEAK.

SEARED SCALLOP SALAD

SEA SCALLOPS SEARED TO

PERFECTION OVER A BED OF
FRESH SPRING MIX; TOSSED
WITH CUCUMBERS, T

OASTED
ALMONDS & SESAME SEEDS.,

SERVED WITH ASIAN GINGER
DRESSSING.16

ASIAN CHICKEN SALAD

FRESH SPRING MIX TOPPED
WITH MANDARIN ORANGES,
TOASTED ALMONDS
WONTON STRIPS & GRILLED
CHICKEN BREAST. TOPPED
WITH SESAME SEEDS.
SERVED WITH ASIAN
GINGER DRESSING. 15

GREEK SALAD

MIXED GREENS TOPPED
WITH FETA CHEESE

TOMATOES ‘U(*UMBEﬁS,
KALAMATA

LCOCUMD AL/ CAESAR SALAD
& TOSSED IN GREEK
DRESSING. 13

FRESH CRISPY ROMAINE
LETTUCE WITH PARMIESAN

OUR CREAMY CAESAR
DRESSING. 11

CONSUMING RAW OR UNDER COOKED MEATS, POULTRY

SEAFOOD, SHELLFISH OR EGGS MAY INCREASE RISK
OF FOODBORNE ILLNESS.

PARTIES OF EIGHT OR MORE 20% GRATUITY ADDED & NO SPLIT CHECKS.



PRQM I/

Served with lettuce, tomato & onion upon request. Served with chips or coleslaw & a pickle.
Gluten Free Bun +2
Sub French Fries +2 / Onion Rings +3

MAYAPPLE BURGER CLASSIC
YOUR CHOICE OF ANGUS YOUR CHOICE OF ANGUS
EEF OR GRILLED BEEF OR GRILLED
CHICKEN BREAST WITH CHICKEN BREAST
SAUTEED MUSHROOMS, CHOICE OF CHEESE. 12
BACON & (,I{gnq)AR CHEESE.
L3 .O

SWEET BACON BURGER SANTA FE BURGER

YOUR CHOICE OF ANGUS YOUR CHOICE OF ANGUS
BEEF OR GRILLED BEEF OR GRILLED
CHICKEN BREAST, CHICKEN BREAST.

CARAMELIZED) ONIONS, WITH BBQ SAUCE BAQON,

BACON JAM & BACON CHEDDAR CHEESE
TOPPED WITH FRESH GOAT FRIZZL.ED ONIONS. 13.50

CHEESE. 14.50

HAVARTI & HAM SANDWICH

SERVED ON A PRETZEL ROLL
AND TOPPED WITH SPINACH AND
A HOUSE MADE DIJONNAISE., 11

BLACKENED SWORDFISH

SANDWICH
MAYAPPLE GRILLED FRESH BLACKENED
CHEESE SWORDFISH TOPPED WITH
SPIRALH LOMVED SERIAN
GRILLED HAM & HAVARTI S
CHEESE WITH SAUTEED TOASTED HOUSL MADE
SPINACH & TOMATO ON .

TEXAS TOAST. 11

MEATBALL SUB

MEATBALLS SMOTHERED IN
OUR HOUSE MADE

PHILLY CHEESESTEAK

BEEF OR CHICKEN SLICED MARINARA SAUCE TOPPED
& GRILLED WITH SAUTEED WITH MOZZARELI.A CHEESE.
ONIONS & CHOICE OF 10.50
CHEESE. 11.50

CALIFORNIA STYLE~ MAYO
LETTUCE, TOMATO & ONION
.O

HADDOCK SANDWICH

GYRO
. FRESHLY BEER BATTERED
SuicsR e S pE e RS SR HORNES
TZATZIKI. SERVED ON A BUN. 13

WARM PITA BREAD. 11

CRAB CAKE SANDWICH

HOUSE MADE BROILED
CRAB CAKE MADE OF

STEAK SANDWICH

CHAR GRILLED TO YOUR JUMBO LLUMP CRAB MEAT.
LIKING ON A TOASTED SERVED ON A HOUSE MADE
HOUSE MADE BUN. 17 TOASTEDV%E%EMARKET

CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY

INCREASE RISK OF FOODBORNE ILLNESS.

PARTIES OF EIGHT OR MORE 20% GRATUITY ADDED & NO SPLIT CHECKS.




APPETIZERS

MOZZARELLA STICKS

SERVED WITH HOUSE-MADE
MARINARA SAUCE. 9

COCONUT SHRIMP

JUMBO SHRIMP COATED WITH
SWEET CRISPY COCONUT &
SERVED WITH SWEET CHILI

SAUCE. 12

MAYAPPLE LOADED
FRIES

HOUSE SEASONED FRENCH FRIES
PILED HIGH WITH MAYAPPLE
CHILI, MELTED CHEDDAR CHEESE
JALAPENOS & SOUR CREAM. 11.50

PORK POT STICKERS

ORIENTAL NOODLES WRAPPED
ARQUND TENDER GINGER PORK.
SERVED WITH WASABI SOY
SAUCE. 10.50

MAYAPPLE NACHOS

TOPPED WITH QUESO BLANCO,
LETTUCE, TOMATOES, ONIONS
& JALAPENOS., SERVED WITH
SOUR CREAM & SALSA. 9
ADD CHICKEN +6 / MAYAPPLE

CHILI +5 / STEAK +9

CRAB FLATBREAD

HOUSE MADE FLATBREAD
TOPPED WITH ALFREDO SAUCE,
LUMP CRAB MEAT, FIRE
ROASTED PEPPERS, ONIONS &
MOZZARELLA CHEESE. 16

CHICKEN BACON RANCH
FLATBREAD

HOUSE MADE FLATBREAD
TOPPED WITH CRISPY CHICKEN,
RANCH, BACON & CHEDDAR
CHEESE. 12

VEGETABLE SPRING ROLLS

CRISPY PASTRY FILLED WITH
ORIENTAL VEGETABLES.
SERVED WITH SWEET CHILI
SAUCE. 9.50

BLACKENED TUNA
BLACKENED SUSHI GRADE TUNA
SEARED MEDIUM RARE AND GARNISHED
WITH PICKLED GINGER. SERVED WITH
WASABI SOY OR WASABI ATOLI. 12

JUMBO BONE-IN OR BONELESS
WINGS. SERVED WITH YOUR
CHOICE OF BLEU CHEESE OR
RANCH DRESSING & CELERY

STICKq. L (B2

MILD / HOT /,CAJUN / GARLIC

PARMESAN / SWEET CHILI /
WING DUST / MAYAPPLE
~ONLY ONE STYLE OF WING
PER ORDER.

EXTRA SAUCE_OQR DRESSING

CHICKEN TENDERS

CRISPY CHICKEN TENDERS
SERVED WITH CHOICE OF HONEY
MUSTARD, BBQ OR RANCH. 9.50

CALAMARI

FRESH FRIED CALAMARI.

SERVED WITH CHOICE OF

MARINARA OR COCKTAIL
SAUCE. 14

CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH

OR EGGS MAY INCREASE RISK OF FOODBORNE ILLNESS.

PARTIES OF EIGHT OR MORE 20% GRATUITY ADDED & NO SPLIT CHECKS.




SERVED WITH A DINNER SALAD & GARLIC BREAD

SEAFOOD ALFREDO
SHRIMP, LOBSTER, JUMBO LUMP CRAB
MEAT, SCALLOPS & FETTUCCINE TOSSED
WITH HOUSE MADE ALFREDO SAUCE. 29

SPAGHETTI & MEATBALLS

OUR FAMOUS MEATBALLS TOSSED WITH
SPAGHETTI & OUR HOUSE MADE MARINARA
SAUCE. 17

HOUSE-MADE CHICKEN PARMESAN

HAND BREADED AND TOPPED WITH
HOUSE MADE MARINARA SAUCE &

MELTED PROVOLONE CHEESE SERVED

OVER SPAGHETTI. 19

FETTUCCINE CHICKEN ALFREDO

GRILLED CHICKEN TOSSED IN A HOUSE
MADE CREAMY ALFREDO SAUCE. 17

LOBSTER RAVIOLI

STUFFED CHEESE RAVIOLI IN A DELICIOUS
BRANDY CREAM SAUCE TOPPED WITH FRESH

] LOBSTER. 24
ADD SHRIMP +9 / ADD CRAB +12

CRAB & SHRIMP TORTELLINI ALFREDO

FRESH SHRIMP AND JUMBO LUMP CRAB

TOSSED WITH TRI COLORED TORTELLINI & OUR
HOUSE MADE CREAMY ALFREDO SAUCE. 27

PENNE MEDITERRANEAN

PENNE PASTA TOSSED WITH OLIVE OIL,
KALAMATA OLIVES, SUNDRIED TOMATOES, RED
ONION, PEPPERS, SPINACH & ARTICHOKES

TOPPED WITH FETA CHEESE. 18

ENTREES

SERVED WITH CHOICE OF TWO SIDES (UNLESS OTHERWISE NOTED * % ¥)
MASHED POTATOES / BROCCOLI / HOUSE SEASONED FRENCH FRIES / COLESLAW / APPLE
SAUCE / RICE PILAF / DINNER SALAD

CHICKEN MARSALA

SAUTEED CHICKEN TOPPED WITH
MUSHROOMS IN A CREAMY MARSALA
SAUCE. 21

CHICKEN PICCATA

CHICKEN CUTLETS SAUTEED IN A
LEMON BUTTER SAUCE TOPPED WITH
ARTICHOKE HEAAI{TS‘:3 CAPERS & OLIVES.,

SCOTTISH GRILLED SALMON

FRESH SCOTTISH SALMON
CHARGRILLED TO PERFECTION. 23
BLACKENED +1

CAJUN SALMON

BLACKENED SCOTTISH SAL.MON
TOPPED WITH MANDARIN ORANGES
AND A CREAMY S})V7EET CHILI SAUCE.
~

MEDITERRANEAN
SWORDFISH

FRESH CHARGRILLED SWORDFISH
TOPPED WITH KALAMATA OLIVES,
SUNDRIED TOMATOES, RED ONIONS,
PEPPERS, SPINACH, ARTICHOKE
HEARTS AND FETA CHEESE. 235

CRUSTED TUNA

GINGER ENCRUSTED TUNA THAT IS
SEARED MEDIUM RARE AND
DRIZZLED WITH PONZU & HONEY
WASABI ATIOLI SAUCES. 26

FISH-N-CHIPS**%%

SERVED WITH FRENCH FRIES,
COLESLAW & TARTAR SAUCE. 17

CHICKEN CHESAPEAKE

SRILLED CHICKEN TOPPED WITH
OUR SIGNATURE CRAB CAKE MIX
& FINISHED WITH OUR HOUSE
MADE MORNAY SAUCE. 27

PANDORAS BOX

PUFFED PASTRY STUFFED WITH
LOBSTER, SHRIMP, SCALLOPS & JUMBO
LUMP CRAB MEAT IN OUR SWEET
LOBSTER SAUCE. 29

SIGNATURE CRAB

HOUSE MADE BROILED CRAB CAKES
MADE WITH JUMBO LUMP CRAB MEAT.
SINGLE OR DOUBLE. MARKET VALUE

ANGUS BEEF & RIBS

SERVED WITH CHOICE OF TWO SIDES.

HOUSE SEASONED FRENCH FRIES / MASHED POTATOES / RICE PILAF / COLESLAW / APPLE SAUCE / VEG DU JOUR / BROCCOLI / DINNER

SAUTEED ONIONS +1 / SAUTEED MUSHROOMS +2

SHRIMP OR SCALLOPS +10 / CRAB CAKE +15

PETITE FILET MIGNON 29

FILET MIGNON 33

NEW YORK STRIP 31

RIBEYE 31

PRIME RIB

SLOW ROASTED & HAND
CARVED TO YOUR LIKING.
AVAILABLE FRIDAY &

i SATURDAY
QUEEN 29 / KING 32

BABY BACK RIBS
HALF RACK 19 / FULL RACK 24

CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SEAFOOD,

SHELLFISH OR EGGS MAY INCREASE RISK OF FOODBORNE ILLNESS.

PARTIES OF EIGHT OR MORE 20% GRATUITY ADDED & NO SPLIT CHECKS.




