
Starter
HOUSE MIXED GREENS OR CAESAR SALAD

BALTIMORE STYLE CRAB CAKES
Served with tarragon tartar sauce

PETITE COQUILLE ST. JACQUES
Shrimps, scallops & crabmeat in white wine sauce 

Choice of Entrée
8 oz. NEW YORK CUT (USDA PRIME)

6 oz. FILET MIGNON (WRAPPED IN BACON)
PETER’S FAMOUS ROAST PRIME RIB OF BEEF

A generous portion cut thick and juicy to enhance the rich goodness
of our top quality Certified Angus Beef

BROILED RED SPRING FILET OF SALMON
Broiled and served with a tangy lemon butter sauce

BONELESS BREAST OF CHICKEN (OREGANO)
Chicken breast cooked and sautéed in a lemon wine sauce and herbs

PASTA PRIMAVERA
Tossed in olive oil, seasoned vegetables and a light tomato sauce

Dessert
Your choice of Coffee or Tea

All our Dinners are served with complimentary garlic bread, seasoned vegetables and roast potatoes

GROUP MENU #3 ($95)


