Mad Batter Dinner
Starters
[image: image1.emf]Mad Batter Clam Chowder *
our own special soup, a rich blend of chopped clams, onions and bacon in a heavy cream broth with a  touch of saffron  6.50
Chef’s Soup of the Day market price
Mad Batter Crab Cake Appetizer
a single sautéed crab cake with remoulade  13.25
[image: image2.emf]Bayberry Wings 
fried, then tossed in Thai hot sauce and honey, with cracked black pepper bleu cheese  and celery sticks  10
Rustic Pizza
rustic style dough topped with caramelized onion, Portobello mushrooms, garlic and rosemary, finished with a little Asiago  11
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hummus and toasted pita, with mixed olives, cucumbers, plum tomato, and feta  11
Asian Tuna *
grilled medium-rare tuna served on daikon radish, shitake mushroom and carrot, with crispy wonton,

 toasted sesame seeds and creamy wasabi and Asian dressing 13.25
Garden Salad *
mesclun greens and seasonal vegetables with our special house dressing, creamy or vinaigrette  5.75
Caesar Salad
romaine hearts, radicchio, shaved pecorino, and croutons tossed with creamy anchovy dressing  7
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romaine and radicchio with Granny Smith apple, dried cranberries, candied walnuts, crumbled bleu cheese, and cranberry vinaigrette  8
Spinach Salad *
spinach tossed with strawberries, red onion, goat cheese, toasted almonds, and champagne vinaigrette  8
Entrees

[image: image5.emf]Mad Batter Crab Cakes
two of our championship super lump crab cakes with three cheese macaroni, tomato coulis, and remoulade  31
Filet and Crab Cake
petite filet and one of our crab cakes, with three cheese macaroni, tomato coulis, cabernet demi glace and remoulade  32
Twin Filets *
 with bacon and fingerling potato hash, vegetable, and cabernet demi glace 34

[image: image6.emf]Marinated Skirt Steak*
Dijon and brown sugar marinade, with bacon and fingerling potato hash, vegetable 28
Grilled Salmon *
on bacon lentil stew and wilted garlic greens, with Dijon-caper dressing  27
[image: image7.emf]Mirin Marinated Chilean Sea Bass *
on jasmine rice and Asian slaw with sweet soy drizzle  31
Grilled Pork Tenderloin
with corncakes and maple butter sauce, whiskey onions, and cracked black pepper demi  27
Tuscan Fettuccine   
tossed with asparagus, roasted tomato, garlic, basil, oregano, and olive oil, topped with fresh marinated mozzarella  19.50
with chicken 25     with shrimp 28    (can be made vegan 19)
Black Bean Cake *
with guacamole, sour cream, salsa, Mexican queso, crispy corn tortillas, and red rice  19.50
with chicken 25     with shrimp 28   (can be made vegan 19)
Romano Orecchiette
with roasted garlic, broccoli rabe, and mushrooms, topped with roasted tomato brushetta and shaved pecorino  19.50
with chicken 25     with shrimp 28   (can be made vegan 19)
On the Lighter Side

Chicken Caesar

romaine hearts, shaved pecorino, and croutons with creamy anchovy dressing and chicken  9.75
Fish and Chips

battered cod and steak fries, served with malt vinegar 13.00

[image: image8.emf]Mad Batter Crab Cake Sandwich
our championship super lump crab cake on a roll with lettuce, tomato, remoulade sauce and French fries  14
Grilled Beef Burger

char-grilled ground sirloin topped with choice of Cheddar, Swiss, American, Brie, or bleu cheese,

served with tomato, lettuce, red onion and French fries   9.50     extra topping  .50     add bacon  2.00
In addition, chef’s specials daily.....
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Mad Batter Favorites    [image: image10.emf]
* gluten free *  
Come back for breakfast or lunch!

18% gratuity may be aded to parties of 6 or more[image: image11.emf]
