84 High St. Café

Tuesday Nights
Dinner for Two

$39.99

Choice of an Appetizer

Maryland Style Crab Cakes * over mesclun
greens with a cajun remoulade

84 Café Calamari * fried and tossed with
garlic roasted tomatoes, banana peppers and
drizzled with garlic aioli

Fried Calamari * with chopped hot cherry
peppers and served with garlic butter

Seafood Stuffed Mushroom Caps ¢ topped
with parmesan cheese

Mesclun Salad ® caramelized walnuts, roasted
red peppers, crumbled gorgonzola topped

fvi h balsamic vinaigrette
Greek Salad ¢ cucumbers, red onions, black

olives, feta cheese and tomatoes tossed with
romaine, lemon vinaigrette
Café Salad ¢ mixed greens topped with plum
tomatoes, julienne of seasonal vegetables and
seasoned croutons with choice of dressing
Caesar Salad * romaine greens tossed with
caesar dressing and seasoned croutons

Choice of Two Entrees

Wilcox Tortellini ¢ grilled vegetables, oven roasted tomatoes, and spinach,
with tri-color cheese tortellini in a basil pesto
In The Pink ¢ grilled breast of chicken sautéed with button mushrooms, red onions and spinach
tossed with penne pasta in a pink tomato cream sauce
Chicken -n- Chokes ¢ grilled breast of chicken sautéed with prosciutto, plum tomatoes and
artichoke hearts tossed with penne pasta, parmesan cheese, garlic and olive oil

Pasta “Abbiatti” ¢ fresh plum tomatoes, basil, garlic, olive oil and parmesan with linguine

Panko Crusted Chicken Stack * pan seared panko crusted chicken breast stacked with
grilled eggplant, oven roasted tomatoes, fresh mozzarella, and pesto, drizzled with garlic aioli
Baked Gremolata Sole ¢ filet of sole rubbed with olive oil and coated in
lemon-parmesan-parsley-garlic crumbs, baked and served with creamy cucumber sauce
Bistro Tender ¢ grilled 120z. bistro tender served with garlic butter

Choice of one Dessert
Peanut Butter Pie, Tiramisu, Chocolate Torte

Add a Bottle of House Wine $49.99
Chardonnay, Merlot, Cabernet Sauvignon




