
Entree Salads

Appetizers
Cold Hot

Soups
Maine Lobster Bisque   9.95           French Onion       7.95

Maryland Blue Crab     8.95           Roasted Tomato    7.95

Salads
Caesar Salad

egg-free dressing

Vidalia Onion 
and Tomato
Vidalia onion dressing

Hearts of Palm
Brazilian Palm Hearts

Sun., Mon. & Tues. - BYOB             No Corkage!

PHILADELPHIA BALTIMORE WASHINGTON, D.C.

Feta Cheese,
Vidalia Onion and

Tomato
fresh basil vinaigrette

House Salad
Green leaf, Boston lettuce and radicchio

with chopped egg, tomatoes, 
pepperoncini, cucumbers, and our

zesty house dressing

Hearts of Lettuce
with

Blue Cheese dressing

Buzz’s Salad
Hearts of romaine lettuce,

sliced tomatoes and chopped eggs 
(or egg whites), Pecorino 

Romano cheese with white 
balsamic vinaigrette, house or 

Blue Cheese dressing

All Salads
9.95

Add Crumbled Blue Cheese or Applewood Bacon   3.00

Entrees

ROAST PRIME RIB Our Signature Entree. Selected from the finest grain-fed steers,
our beef is aged four to five weeks, then patiently roasted

43.95

Our “Split” Cut – Off the Bone 32.95

USDA PRIME FILET MIGNON 8 oz. 37.95
With Au Poivre or Blue Cheese sauce                     39.95

FILET OSCAR     Topped with Jumbo Lump Crab, Asparagus and Béarnaise sauce    48.95

USDA PRIME NY STRIP “The Steaklovers Steak” 12 oz. 42.95

STEAK AU POIVRE 12 oz. strip steak broiled with cracked peppercorns 38.95

OUR BONE-IN RIB STEAK Par-roasted then broiled 41.95

CENTER CUT VEAL CHOP 16 oz. loin chop  37.95

RACK OF LAMB New Zealand grass-fed, free range lamb  37.95

LANCASTER CO. CHICKEN All Natural, Hormone and Antibiotic Free 22.95

ANGUS CHOPPED STEAK     All natural ground sirloin                                        22.95
served with grilled onions

With our Blue Cheese sauce 24.95

VEGETABLE PLATE Choice of any 3 vegetables, served with whole tomato 21.95
gratinée and baked potato

Split Entree - 9.50

Seafood Entrees
JUMBO LUMP CRAB CAKES 33.95

Our award-winning recipe. The finest
Jumbo Lump Crabmeat

CHILEAN SEA BASS 10 oz.                         32.95

SCOTTISH SALMON 10 oz.          29.95

YELLOWFIN AHI TUNA 10 oz. Sesame crusted 29.95

ENGLISH CHANNEL DOVER SOLE                    45.95

SEA SCALLOPS     26.95

JUMBO SHRIMP Marinated and grilled (6)    29.95
Stuffed with Imperial Crab (3) 31.95

TWIN BRAZILIAN LOBSTER TAILS    Two 8oz. Tails 47.95
Single 8oz. Tail 24.95
Single Tail stuffed with Imperial Crab 35.95

SURF AND TURF Lobster Tail and USDA Prime Filet Mignon 54.95

A 20% gratuity before tax will be added to parties of 6 or more

P

Vegetables
Grilled or Steamed Asparagus - available with Hollandaise 6.95

Spinach - Creamed, Steamed or Buttered 6.95   

Broccoli Florets - Steamed, Buttered, or with Hollandaise 6.95

Fresh String Beans - sauteed with tomatoes and onions 6.95

Kennett Square Mushrooms 5.95

Brussels Sprouts 6.95                                      Fresh Corn off the Cob 5.95

Grilled Artichoke Hearts 6.95                       Broccoli Rabe 7.95        

Grilled Spanish Onions 5.95                       Sauteed Carrots 5.95

For sautéeing and deep frying, we use only non-transfat canola oil
or extra virgin olive oil.

6/10

Potatoes
Our Classic Mashed 5.95    Baked Idaho 5.95    Au Gratin 5.95 

Greenberg Potato Skins 7.95            Loaded Baked Potato 8.95

Steak Fries 5.95 Lyonnaise 5.95        Grilled Herb Roasted 5.95

To insure that your steak has been cooked as ordered,
we suggest you cut your steak through the center.

We are not responsible for meat ordered medium well or well done.

Escargots                    14.95

Jumbo Lump Crab Cake   15.95

Clams Casino 14.95

Oysters Rockefeller 14.95

Greenberg Potato Skins    7.95

Hot Seafood Sampler 17.95
Two each of grilled shrimp, clams
casino & oysters rockefeller

Jumbo Shrimp Cocktail 17.95 

Oysters on the Half Shell

Jumbo Lump Crab Cocktail 16.95

Tuna Tartare 14.95

Cherrystone Clams

Cold Seafood Sampler 16.95
Two each of jumbo shrimp, oysters & clams

16.95 half dozen, 29.95 dozen

12.95 half dozen, 22.95 dozen

Sesame Shrimp    Chicken Caesar    Grilled Steak
Shrimp Caesar 18.95 each

Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs
may increase your risk of food-borne illness.
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