STARTERS

Cajun Chicken Wings

6 Chicken Wings fried Crispy and Tossed in our Cajun Seasoning Blend, served with Ranch or Bleu Cheese.

Country-Fried Potato Skins 9 Nachos 8
Topped with Cheddar Cheese and Bacon. Tortilla Chips topped with Chili, Cheese,
Calamarsi. 11 and Jalapenos.
Fresh Calamari 1ightly dusted and fried to Crab Balls 13
perfection. Served with a Homemade An all time favorite, made fresh daily and
Teriyaki Sauce. served on top of Roasted Garlic Aioli.
Fried Green Tomatoes

Panko encrusted Green Tomatoes topped with Goat Cheese and Jalapeno Aioli.
Cream of Crab Cup 6 Bowl 8
Our House specialty. The true flavor of the region.
Maryland Crab Cup 5 Bowl 7
A spicy Vegetable Crab Soup. Contains Bacon.
Soup of the Day Cup 4 Bowl 5

Our Chefs' latest creation.

Beef and Bean Chili Cup 6 Bowl 8
A Traditional Beef and Red Bean Chili topped with Sour Cream.

Baked French Onion Crock 5
Topped with bubbling Provolone Cheese.
Choice of Chicken Breast Available

Served on Brioche with French Fries.
Traditional 12
Topped with Lettuce, Tomato, Onion, Ketchup and Mustard.
Carolina 12
Topped with Pork Bar—-B-Que, Mustard and grilled Onions.
Kickin' Chili 13
Topped with Home-made Chili, Cheese Sauce and Jalapenos.
Mac Daddy 13
Topped with Macaroni & Cheese and Bacon.
Black & Bleu 14
Blackened and topped with Bacon and Bleu Cheese.
Chesapeake 16
Topped with Crabmeat and Imperial Sauce.
Grilled Salmon 17 Steak Salad 17
A fillet of Salmon on top of Mixed Greens, 6 oz. of Sliced Steak over a bed of Fresh
Strawberries, Feta, Cucumber, and Red Greens, tossed in a Roasted Shallot
Onions, tossed with a Strawberry Balsamic Viniagrette and topped with Blue Cheese,
Vinaigrette. Bacon, Pecans, Cranberries and Roasted Pears.
Rip's Hearty Chef 13 Grilled Shrimp , 20
Alarge tossed salad topped with strips of Five S}}rlmp on top of Romaine, Feta Cheese,
Turkey, Ham, Cheese, hard boiled Egg and Red Onions, Cucumbers, Red Peppers, and
Olives. Served with your choice of Tomatoes, tossed with a Lemon Basil
dressing. Vinaigrette.
Chicken Pecan 16 Roasted Beet 13

Mixed greens, mushrooms, pecans, crumbled
bleu cheese, dried cranberries, and diced
red peppers. Topped with Grilled Chicken
and tossed in Salted Caramel Vinaigrette.

Roasted Beets over Mixed Greens topped
with thinly sliced Granny Smith Apples,
Candied Pecans, and crumbled Goat Cheese
tossed in a Salted Caramel Vinaigrette.

Cobb

An American classic. Field Greens topped with diced Avocado, Tomatoes, hard boiled Egg, Chicken, crumbled

Bleu Cheese and Bacon. Served with a Dijon-Balsamic Vinaigrette.
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SIGNATURE SANDWICHES

Sandwiches served with Homemade Potato Chips.

Pick 2 9 Cold Salad Sandwich 8
Side Salad OR Half of a Cold Cut Sandwich Our Home-made Traditional Tuna or Curry
OR a Cup of our soup. Choose Ham, Turkey, Chicken with dried Cranberries piled high
Roast Beef, Tuna Salad, or Curry Chicken on your choice of bread.
Salad. Add $2 for a Cup of Cream of Crab or
Chili. Mac Man 9
. Macaroni and Cheese, Pork Bar—-B—Que and
Chicken Wrap 10 Pickles on grilled Texas toast.
A spicy Buffalo Chicken wrapped with Bleu
Cheese, crumbled Bacon, Lettuce and Tomato. Reuben 12
OR Keep it Traditional with Grilled The classic grilled Corned Beef,
Chicken and Ranch. Sauerkraut, Swiss & Thousand Island
, dressing on Rye — or try one made with

Monte Cristo 12 Turkey for a delicious change. Served with
The classic sandwich of Smoked Turkey, Rip's Homemade Potato Chips.
Baked Ham & Swiss Cheese batter dipped & .
grilled. Served with traditional Melba MD Crabcake Sandwich 17
Sauce and Rip's Homemade Potato Chips. A11 Backfin Crabmeat served on a Potato

Roll with French Fries and Coleslaw. Your
The Dip 12 choice of Fried or Broiled.
Roast Beef, Provolone, Spinach, Tomato and
Cherry Peppers on a Ciabatta. Served with Ehe Melt . £ Crab B 13
Au Jus on the side. OR Keep it Traditional generous portion of Crab and Bacon
with Provolone cheese on a toasted Garlic grilled with Swiss Cheese and Mayonnaise
Sub Roll. Served with French Fries. on Rye or Pumpernickel. OR try it with

Crab, Artichoke and Swiss open faced on
Cheesesteak Sandwich 11 English Muffin.
Shaved grilled Steak with sautéed Onipns, The Pesto 12 With Both 13
Sgg:?egegff Il‘.iﬁcgg‘;ieeg %;;(i%c%‘ri‘sngc&;lr%;;es Grilled, marinated Portabella Mushroom OR

* : grilled Chicken Breast with a flavorful

F4ish Sandwich 12 Basil Pesto Mayonnaise, grilled Red Onion,
Mild flavored fried Cod fillet topped with roasted Red Pepper, Baby Spinach and
Cheddar Cheese. Served with French Fries Sgi_?dar Cheese. Served on a warm ciabatta
and Coleslaw. y
Pulled Pork Bar—-B-Que 10 Traditional Club 10
Homemade with a sweet and mild BBQ sauce. Turkey Breast or Ham with Lettuce, Tomato
Segv&adlonla brioche roll with French Fries and Bacon on your choice of Bread.
and Coleslaw.

Jumbo Lump Crab Cake Sandwich 0
The, Ghesapeal;e Club 17 A 6 ounce Jumbo Lump Crab Cake broiled to
A triple decker with a Crabcake, Smoked perfection on a Potato Roll, with French
Turkey, Cheddar Cheese, Bacon, Lettuce, Fries and Coleslaw.
Mayo & Tomato. Served with Rip's Homemade
Potato Chips.
Grilled Liver and Onions 18 Grilled Salmon 17
8oz. sautéed Calves Liver topped with Fresh 6 oz. Atlantic Salmon grilled then
caramelized Onions. Served with Mashed topped with a Honey Balsamic Glaze. Served
Potatoes and Green Beans. with Rice Pilaf and Green Beans.
Rainbow Trout 18 Chopped Steak 12
A boneless fillet sautéed with a Lemon 8 oz. of lean Ground Beef cooked to order,
Basil Compound Butter, served with Rice topped with Mushroom Gravy & Crispy Onion
and Vegetable of the day. gtrlnng. Served with Mashed Potatoes and

reen Beans.

Maryland Fish Fry 17 .
A plate full of crispy breaded whitefish Rip's Meatloaf Deluxe 12

fried to golden brown. Served with French
Fries and Coleslaw.

Quiche 8

Ask your server for today's selection. A
large slice served with a side salad.

Our special version would make Mama proud!
Made with Beef, Veal, Pork and Tomato
Gravy. Served with Mashed Potatoes and
Green Beans.

Hot Sandwich

Our Traditional Turkey or Roasted Beef Open Faced Sandwich. Served over White Bread or Betty's Stuffing
and smothered in Gravy. Served with Mashed Potatoes and Green Beans.
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SIDES

Homemade Coleslaw, Country—Style Green Beans w/Bacon, Vegetable of the Day, Homemade Mashed Potatoes,
French Fries, Macaroni and Cheese, Rice Pilaf, Apple Sauce, Onion Rings and Potato Chips (Sautéed Spinach
$1.00 up-charge)






