
 
 
 
 
 

Star-Spangled Restaurant Week 
Breakfast Menu  

$8.99 
 

Beverage 
(pick one) 

-Coffee (regular, decafe or hazelnut) 
-Spiced Tea (hot or cold) 

-Raspberry Lemonade/Lemonade 
-Soda (pepsi, diet pepsi, dr. pepper, mountain dew, orange soda) 

 
Starter 

(pick one) 
-Cinnamon Bun 

-Warm Pumpkin Muffin 
-Silver Dollar Pancakes 

 
Entrée 

(pick one) 
-Red, White & Blue French Toast  

Two thick slices of our cinnamon bread, dipped in a vanilla 
cinnamon egg wash and grilled, topped with fresh blueberries, 

strawberries and whipped cream, finished with powdered sugar.  
 

-All American Benedict 
Poached eggs, applewood smoke bacon, maple link sausage on 
a toasted English muffin finished with hollandaise; served with 

hash browns 
 
 
 
 
 
 



 
 
 
 
 

Star-Spangled Restaurant Week  
Lunch Menu  

$12.99 
 

Beverage 
(pick one) 

-Spiced Tea (hot or cold) 
-Raspberry Lemonade/Lemonade 

-Coffee (regular, decafe or hazelnut) 
-Soda (pepsi, diet pepsi, dr. pepper, mountain dew, orange soda) 

 
Starter-soup or salad 

(pick one) 
-Garry’s Salad 
-Garden Salad 

-Maryland Vegetable Crab Soup 
-Soup of the Day 

 
Entrée 

(pick one) 
-Caprese Burger 

Our 8oz grilled Angus burger topped with fresh mozzarella 
cheese, sliced tomato, fresh basil and drizzled with balsamic 

glaze, served on a toasted brioche bun with French fries.  
-BBQ Chicken Flatbread 

A crispy flatbread topped with melted cheddar cheese, 
caramelized onions, tomatoes and our grilled marinated chicken 

breast tossed in bbq sauce.  
-Grilled Mahi Tacos  

Three flour tortilla stuffed with chopped romaine lettuce, 
shredded carrots, red cabbage and our mojito lime spiced mahi, 

drizzled with a wasabi sour cream.  
 
 
 



 
 
 
 
 

Star-Spangled Restaurant Week  
Dinner Menu  

$19.99 3-Course Dinner 
 

Starter-soup or salad 
(pick one) 

-Garry’s Salad 
-Garden Salad 

-Maryland Vegetable Crab Soup 
-Soup of the Day 

 
Entrée 

(pick one) 
-Shrimp Scampi 

Sautéed shrimp with spinach, tomatoes and garlic, tossed in a 
lemon beurre blanc sauce with linguine pasta, served with garlic 

bread.  
-Garlic Herb Sirloin 

An 8oz grilled sirloin steak topped with a garlic & fresh herb 
compound butter, served with garlic mashed potatoes and chef’s 

vegetables.  
-Chicken Costoletta 

Our marinated chicken breast lightly breaded and pan fried, 
topped with a lemon sauce with fresh tomatoes and basil, served 

with seasoned rice and chef’s vegetables. 
-Veggie Marsala  

A grilled veggie patty nested on a bed of garlic mashed potatoes, 
sautéed spinach and topped with a creamy marsala wine 

reduction with sautéed mushrooms.  
 

Dessert 
Choose any slice of dessert from our dessert case 

 
 

 


