Bruschetta Caprese 499 g
FRipe tomatoes, fresh basil, mozzarella and extra-virgin olive oil served on garlic toasted Crostini

Mussels al Vino 10.99
Prince Edward Island mussels served in a lemon-garlic white wine sauce

Quesadilla

A freshly-made quesadilla—your choice, chicken or cheese-- served with salsa and sour cream
Cheese 7.99 Chicken 9.99

Shrimp Imperial 9.99
Three jumbo shrimp stuffed with crab imperial

Scallops Rumaki 10.99 »
Sea scallops wrapped in slices of hickory smoked bacon, served with lemon butter sauce

Calamari Fritta s.99
Crispy Calamari rings and tentacles served with sweet and spicy dipping sauce

Colossal Onion Ring Stack 599 g
Colossal onion, tempura-battered, served with our signature honey mustard dipping sauce

Joups

French Onion 5.50
Blair Mansion’s classic recipe

Soup Du Jour
Ask your server about today’s homemade special soup
Bowl: 4.25 Cup: 2.99

N Item is gluten-free or gluten-free alternative is available
g ltem is vegetarian or vegetarian alternative is available

Consuming raw or uncooked meats and seafoods may increase your risk of contracting a food borne illness,
especially if you have certain medical conditions

20% gratuity is added to all parties of six or more.
All parties of six or more will be billed one check per table.

7/2011



(Starter Satads

Mixed Greens 399 » g
A classic garden salad. Fresh greens tossed in our house vinaigrette and topped with cherry tomatoes, cucumber,
carrots and radish

Spinach and Seasonal Fruit 599 » o
A perfect light & healthy starter. Tender leaves of baby spinach and fresh seasonal fruit, served with a
complementing vinaigrette dressing

Classic Caesar 5.99
FRomaine lettuce with croutons and grated Parmesan cheese, tossed in our very own Caesar dressing

The Wedge 599 » g

Bleu Cheese, crumbled bacon, tomato wedges, and candied walnuts served atop a quarter head of Iceberg lettuce

“Cntrée Gatuds

Shrimp and Avocado Salad 13.99 »
Grilled shrimp served on a bed of mixed greens with avocado, roasted beets, olives, and fresh seasonal fruit topped
with candied walnuts and our homemade citrus vinaigrette

Classic Caesar Salad 11.99
A generous helping of Romaine lettuce with croutons and grated Parmesan cheese, tossed in our Caesar dressing
Add Grilled Chicken: 2.00 Add Grilled Salmon: 4.00

Cobb Salad 14.99 »

Mixed greens topped with chicken, avocado, crumbled bleu cheese, Hickory smoked bacon, chopped egg, tomatoes,
and red onion. Served with your choice of dressing

Peverages

(74

Coffee, Hot Tea, and Soda 2.95

For alcoholic beverages, please see our separate Drink Menu.
Ask your server about our non-alcoholic specialty drinks.

N Item is gluten-free or gluten-free alternative is available
g ltem is vegetarian or vegetarian alternative is available

Consuming raw or uncooked meats and seafoods may increase your risk of contracting a food borne illness,
especially if you have certain medical conditions

20% gratuity is added to all parties of six or more.
All parties of six or more will be billed one check per table.

7/2011



“Cntrées

All entrées are served with bread and Blair Mansion’s famous fruit fritters

Blair Mansion’s Maryland Fried Chicken 14.99
A Iittle taste of Southern-cooking. One half of a plump Maryland chicken, breaded and served with garlic mashed
potatoes and gravy with chefs choice vegetable

Signature Maryland Crab Cakes
Your choice of one or two jumbo lump crab cakes served fresh with vegetable slaw and remoulade sauce
Single: 14.99 Double: 21.99

Baked Lasagna a la Mansion 11.9 g
Baked layers of Ricotta and Provolone Cheeses and homemade sauce served with chef’s choice vegetable.
Your choice of meat or vegetarian

Shrimp Linguini 16.99
Shrimp, mushrooms, asparagus, and sun-dried tomatoes served over linguine in a white wine butter sauce

Char-grilled NY Strip Steak 21.99 »

A 12 oz hand cut, aged NY strip char-broiled to order and glazed with a seasoned butter sauce, served with a
Mansion potato and seasonal vegetables

Pan Roasted Citrus Salmon 18.99 »
A tender salmon filet garnished with citrus vinaigrette, served on savory rice with julienne vegetables

Filet Mignon 24.99 5
A tender 8 oz filet, grilled to order and served with a Mansion potato and chef’s choice vegetables

Pan Seared Scallops 16.99 »
Jumbo natural sea scallops pan-seared and served with grilled chunky tomato vinaigrette and asparagus

Ribeye Steak with Bone in 22.99 »
A beautiful 14 oz ribeye, char-broiled to order and served with a Mansion potato and chef’s choice vegetable

Eggplant Parmesan 1499 g
Slices of tender eggplant breaded and fried then oven-baked with our marinara sauce and mozzarella cheese
Served with spaghetti

Mango Chicken 1599 »
Moist grilled chicken breast on a bed of savory rice, topped with mango salsa and served with chef’s choice vegetable

Fresh Catch of the Day 16.99

Ask your server about today’s fish special

Pasta Alfredo 11.99 o
Penne pasta with sautéed vegetables, tossed in a house-made alfredo sauce

Vegetable Skallops 1099 o

Vegetarian skallops, breaded and fried. Served with tartar sauce and a Mansion potato

h Item 1s gluten-free or gluten-free alternative is available
O ltem is vegetarian or vegetarian alternative is available

Consuming raw or uncooked meats and seafoods may increase your risk of contracting a food borne illness,
especially if you have certain medical conditions

20% gratuity is added to all parties of six or more.

All parties of six or more will be billed one check per table.
7/2011



All sandwiches come with a choice of french fries, black bean and corn salad, or vegetable slaw

Mansion Burger 10.99
An American tradition. An 8 oz beef patty grilled-to-order served with lettuce, tomato, red onion, and pickle on a
sesame seed roll.

Add your choice of cheese: American, Cheddar, Provolone, Swiss or Bleu Cheese Crumbles .50 each
Add Hickory-Smoked Bacon: 1.00

Avocado Chicken 11.99
Grilled chicken breast served with avocado, lettuce, tomato, red onion, bacon and Provolone cheese

Maryland Crab Cake Sandwich 14.25

A single cake of jumbo lump crab meat sautéed and served on a baked Brioche roll with tartar sauce

Reuben 9.99
An old favorite. Corned beef, sauerkraut, 1000 Island dressing and Swiss served on toasted rye

Grilled Portabella 7.99 o

Grilled Portabella mushrooms and sautéed onions, smothered in Swiss cheese and served on a baked brioche roll

@Wg

Apple Brown Betty 4.99

Cinnamon-spiced apples and brown sugar. A delicious twist on traditional cobbler.

Bread Pudding 5.50

A Mansion Classic. Delicious homemade bread pudding, served warm in a homemade bourbon glaze

Brownie a la Mode 5.50
A delicious homemade chocolate brownie, served warm with a scoop of vanilla ice cream

Cheesecake 6.00
A single slice of delicious N.Y. Style Cheescake

Dessert du Jour 4.50
Ask your server about today’s delicious homemade dessert selection

N Item is gluten-free or gluten-free alternative is available
g ltem is vegetarian or vegetarian alternative is available

Consuming raw or uncooked meats and seafoods may increase your risk of contracting a food borne illness,
especially if you have certain medical conditions

20% gratuity is added to all parties of six or more.
All parties of six or more will be billed one check per table.

7/2011



