Each Week our Executive Chef Features Selections from this Menu
Dinner Served from 5:00-7:30pm, Reservations Recommended
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Crab Beignets
Imported Cheese and Fruit Platter
Prince Edward Island Mussels
Raked Spinach and Artichoke Dip
Jumbo Shrimp Cocktail

Escargot au Baguette
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She Crab Soup
Soup of the Day
French Onion Gratinée
Caesar Salad
Baby Spinach and Walnut Salad
Layered Vegetable and Yukon Gold Napoleon Salad

Winningham House Salad

Add grilled shrimp. crispy oysters, grilled chicken, grilled salmon.

ecially Entiins
Accompanied by Choice of Potatoes, Rice, Whipped Root Vegetables & Vegetable Medley
Slow Roasted Prime Rib
Petite Filet Mignon Carpetbagger
Australian Lamb Chops
Chicken & Scallops en Papillote
Hot Smoked Margaret Duck Breast
Veal 4 la Maison
Salmon Modena
Shrimp Provengal
Grilled Golden Sea Bass
Black Angus Bleu Burger
Cold Water Atlantic Cod

Seafood Pasta Carbonara
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Bourbon Chocolate Pecan Pie
Creme Brulée
Key Lime tart
Strawberries and Leman Curd
Black Forest Cake
Fruit Cobbler a la mode

Selections of Ice Cream



