HOUSE

B REA K FAST ~ OMELETTES

SPECIALTIES

CLASSIC 11

TWO EGGS, CHOICE oF
MEAT SIDE, COUNTRY FRIES
OR GRITS, TOAST

NEW ENGLANDER 14
FRIED COD

TWO SCRAMBLED EGGS

COUNTRY FRIES OR GRITS AND TOAST

PANCAKES OR FRENCH 9

TOAST
CHOICE OF MEAT SIDE
COUNTRY FRIES OR GRITS

CREAMED CHIP BEEF 9
SERVED OVER TOAST
COUNTRY FRIES OR GRITS

HASH AND EGGS B & |
CORNED BEEF HASH

TWO SCRAMBLED EGGS

CQUNTRY FRIES OR GRITS AND TOAST

STEAK AND EGGS 18
CHARBROILER STEAK

TWO SCRAMBLED Ecas

COUNTRY FRIES OR GRITS AND TOAST

BLUEBERRY PANCAKES 2]
CHOICE OF MEAT $IDE

BENEDICT 12
TWO EGSS, CANADIAN

BACON, ENGLISH MUFFIN,

COUNTRY FRIES OR GRITS,
HOLLANDAISE SAUCE

HUNT 16
JUICE, TWO EGGS CHOIcE

OF MEAT SIDE COUNTRY

FRIES OR GRITS, PANCAKES

CRABBY BENEDICT 22
TWO EGGS, CRAB BALL, )
ENGLISH MUFFIN,

COUNTRY FRIES OR GRITS,
HOLLANDAISE SAUCE

COCKTAILS

BLCODY MARY 8
TRADITIONAL R
JALAPEND 9

BACON BLOODY 9

MiMOsA B
ORANGE

GRAPEFRUIT

CRANBERRY

PINEAPPLE

MENU

SCRAMBLED
BIsCuITS

SERVED WITH COUNTRY FRIES OR
GRITS AND TOAST.

**WE APOLOGIZE BUT WE ARE UNABLE
TO MODIFY SPECIALTY OMELETTES.

OPEN FACES BIscUIT

SERVED WITH CQUNTRY FRIES OR GRITS

VEGGIE AND HAM 13
SCRAMBLED EGGS

PEFPERS & ONIONS

TOMATOES, HAM, CHEESE

HASH 13

SCRAMEBLED EGGS CORNED
BEEF HASH CHEESE SAUCE

MONTOYA 18
SCRAMBLED EGGS
STEAK, HOLLANDAISE SAUCE

EXTRAS
TOMATO SLICES 1.5
SHORT STACK 8
MEAT SIDES 4
CATMEAL B
COUNTRY FRIED 5
POTATOES
TOAST 2
BREAKFAST BISCUIT 3
GRITS 3
TOASTED BAGEL & 3

CREAM CHEESE

PLAIN OMELETTE 8
CHOICE OF CHEESE.

CRABBY MORNING 20
OMELETTE

FRESH CRAB MEAT,

SPINACH, DICED
TOMATC,PROVOLONE TOPPED
WITH OLD BAYy#*¥

COUNTRY OMELETTE 12
QUR CORNED BEEF HASH,

ONIONS, PEPPERS AND

CHEDDAR CHEESE**

CHEESESTEAK 13
CMELETTE
SLICED STEAK, CHEESE

SAUCE, ONIONS AND
PEPPERS##%

WESTERN OMELETTE 12

HAM, CHEESE, ONIONS,
GREEN PEPPERS AMD
TOMATG, **

GARDEN OMELETTE 10
SPINACH, MUSHROOM,

TOMATQ, ONION, AND

CHEESE, **

CUSTOM OMELETTE 10
CHOICE OF (1) MEAT, {1)
VEGETABLE AND (1) CHEESE,

Omelette Fillings

MEATS - 1.5 EA
HAM, BACON, CORNED BEEF, SCRAPPLE
MAPLE SAUSAGE, TURKEY SAUSAGE
VEGETABLES - .75 EA

SPINACH, TUMATO, PEPPERS,
ONIONS, MUSHROOMS, AVOCADD,
JALAPENO

CHEESE~ .75 EA

AMERICAN, PROVOLONE, SWISS,
CHEDDAR, GOUDA, FETA, GOAT

LIGHT SIDE
PARFAIT 7
GRANOLA, YOGURT, FRUIT
BERRIES 8

BERRIES AND BAGEL 10
FRESH BERRIES AND A BAGEL
8 CREAM CHEESE,




LUNCH

STARTERS

Fried Green Tomatoes
Panko encrusted Green Tomstoes tom:id with Goat Chease and Jnlapano Aiolis.

Nachos 15 Calamari 18
Tertilla Chips topped with Choriso, Cheese, Fresh Calamari lightly dnated and frisd to
Black Beans, Black Olives, Pico de Gallo, Sour perfections Served with & Eomerade Teriyeki
Gream and Jrlapenas. Suuesz.
Hummus and Pita 8 Marinated Olives 8
Garlic Roasted Hummuz with Grispy Pita Yara variety of olives toased in gerlic snd
rolnts. horbs.
Country-Fried Potato Skins 11 Chi13 Lime Chicken Wings 15
Topped with Cheddar Chezse and Bacon, & Chicken ¥ings fried Srispy snd Tossed in

. . our Grili Line Szuce.
Fried Pickles 7 .
Teungling battered pickles served with Crab Dip is
herseradish cream sauce. Hamemade Creamy Crab Dip served with Cristy

A . Fita Points.
Loaded Chips OR Fries 7
Home-mads Fotato Chips OR Fries drizrled Chicken Tender 11
with Chzece Sauce and Bacon. Crispy Cnicken Tencders Loused in Buffalo
Sauce or BEC Szuce.
Uream of Orab Cup @ Bowl 13
Thick and Creamy. The true flavor of the region.
Maryland Crab Gup 8 Bowl 1D
4 spicy Vegetable Orab Soup. Contains Booon.
Soup of the Day Cup 8 Bowl. 8
Qur Chefs' latest creation.
Chili Cup 7 Bowl 9
Beel and Red Bean Ghili tepred with Onions, Cheese and Sour Cream.
Baked French Onion Crock 7
Topped with oubbling Frovelone Chesas,
Cobb 24 Rip's Bearty Chef 18
An American elassic. Field Greens topped with Eam, lurkey Breacst, Cheese, nard boiied Zgg,
diced Avoeado, Tomatoes, hard teiled Eggy Tomztoes and Olives over Lettuce. Ssrved
Chicken, crumbled Bleu Cieese and Bacon. with your cnhoice of dressing.
Served with e Dijen-Balsemic Vinaigretio.
Blackened Salmon 22

Roasted Beet 16 A fillet of Salmon on tov af Mixed Grasun,
Roasied Beeis gver Mixed Oreens Lopped with Avacado, Fried Green Temalo, Cucunbers, Red
thinly sliced Granny Smith Avcles, and Unions, Parmensan Cheese, and & Cilantro
crumbled Gont Cacese tossed in s Saited Chiptolc Dressing on the side.
Caramel Vinaigretie. Sanalways add a N
protein. Chicken Peecan 21

N - Mixed greens, mushrooms, peeans, rod oniong,
Grilled Shrimp Cobb 2d craabled blew chesse, dried eranberries, and
Five Shrimp on top of Ronaine, Feta Cheese, diced rzd peppers. Topped with Gritleg
Red Ondons, Avocrdo, Hard Bolled Beg and Chicken and tossed in Jaltzd Caramel
‘Pomatoes, tossed with an Dijon Balsamic Vinaigreite.
Vinisgretta.

ON THE BUN

Beef Burger or Grilled Chicken
Served with French Fries.

Keep it Plain

Sinple and delicicus.

Caralina

Topped with Pork Bar~B~Que, Mustard and grilied Onions.

Black & Bleu

Blackened and torped with Bacon and Bisu Cheese.

Mac Daddy

Topped with Macarond & Cheese and Bacon,

Kiekin' Chils

Topped with Home—made Chili, Cheess Sauce and Jelapenos.

{rid Iron
Toppad with 2 Friad Green Tomato, Breon, Bear Chzase and Sautéed Onsona.

Traditional

Toppad with Letture, Tomato, Onion, Ketchup and Mustard.

13
15
15
14
14
15
13




FAVORITES

Chopped Steak

& vz of fean Ground Buef cooked o ordery topred with Mushroom Gravy & Orie

Potatoes and Green Boans,

py Onion Strs ange. Served with Mashed

Grilled Liver and Onions 28
8oz, crutded Crlves Liver Lopped
caranzlized Onlons. Served witn
Fotntozs end Green Benpe,

Grilied Salmon 20
G»I1%ed salmon served with rice and sautéed
spinaen.

Rip's Meatloaf 15
Qur spezial version would make Mama rroud!

Made Jecfy Veal, Pork and Tomato Gravy.

Berved with Mashed Potatoes apd Green Beans,
Hlackened Fish Tacos 13
Elackenod Szlaon served on flour tortitia

tovued with Oclesiaw and Srirecha Ma Wik
Szrved with Ries,

Maryland Fried Chicken

A half Chicken fried Country Style ton crisp,
golden brown. Served with Mae & Gheose and
Green Beans, Bo vatient, it Lukes a 1ittle
langer for rerfestion.

Rainbow Trout

Abtonelens 7 om fillet sauteed with a Lenon
Baril Campround Butter, served with Rice anid
Vegetable of the day.

Maryland Fish Fry

A piate full of erisry broaded wiitefish fried
to golden brown, Served with Frenck Fries and
Coleslaw.

Beans and Rice

Black Beana, Pica d2 Galio and mushroons
tossed in aapicy eream saune and served atop a
bed of Rice,

22

25

21

18

Hot Sandwich

Our Treditiona], Turkey or Hoasted Beef Open Faced Sandwich. Served over ALite Bread or Betiy's Stuffing and

srothered in Gravy, Served with Machad Fotatoes and Green Hoans.

SIGNATURE SANDWICHES

The Pesto 16
Urilled Chicken Breast or Fortonelio
Musiroon with a fiavorful Bazil Pesto
¢ grilled Red Unions, roasted Red
Y Spinneh and Cheddar Chease.
erved on & warn aisbabta voil with Chips.

Soup and Sandwich

Balf ofa Sandwich and a Guz of our daily FOUP.
Choose Hamy Yurkey, Roest Beefy Tuna Szlad or
Cirlcken Selad. 444 $5 for & Gup of Dream
or MD Crah.

The Toasty 14
Sheved grillesd Steck with sautésd Cnions,

Green P S & Cneeze Sauce in grilied

senawichs Served with Frenoh Frias.

Pulled Pork Bar~B-Que iz
Homerade with a swoet ang mild BEG sauce.
Servad on a brigche roll with French Frios

and Uolesless.

Monte Oristo 15
The classie sandwieoh of Turkey, Beked Kam &

7€ oattor dipped & grillod, Served

witn traditional Melba Sauce and Rip's

komemada Fotalo Ghips,

Cold Smlad Sandwich 10
Qur He, made Traditicons) Tona op Curry

i with dried Cranbarries piled high on

Four #noice of bread. Served with Houso Made

Chipn.

Vegetarian 1z
Grilied Portobslla, zpinach, tonatces and

roasted red reppers toveed with goat 2hneese on
(isbatta, Served with House Made Chins.

Meatloaf Sandwich 13
Home-made Mentloal topped with BBY Souce,

Theddar fheese and Fried Crion Steings atap a

Srischz Roll. Served with Bomcasde Potato

14/19

Orab Melt Sandwich 19
£ generous cortion of beekiin orabnent

oriiled with hacon, swiss choope & mEyonnaise

O TYC ¢r pumparaickel.

Junbio Lump Orab Cake 3b
A 6 gunes Jurko Lump Greb Gake vroiled Lo

perfection on & Brioche Roll with Letbues emd

Torato, with French Fries ang Colcoala

Mac Man

Kacaroni and Chenge, Pork Bar-B-Que ang
Pickles an grilled Texas tannt, Served with
House Made Chipe.

Steak Sandwich

Philly style with grillad sheal, saulded
OTiGNE, ZTCAN peproTs & rrovolone chesse on a
Garlie Tonsted Sub Roll. Served with French
fries.

Reuben

The elansic grilted Corned Beef, Saucrkraut,
Swins & Thousand Islapd dressing on Rye - or
try one made with furkey for a delicious
change. Served with Eip's Homemade Fotato
Chipa.

The Dip

Traditional with Provolone chiesse on a
toasted Garlic Sub Roll OR our new dip with
Roust Beel, Provolene, Spinach, Tomato and
Cherry Feppers on e Gichatta, Sorved with An
Jus on the side, Served with French Frigs.

Traditional Club

Turkey Breast or Kam with Lettuece, Tomato
Mayonsise and Bacon on your choice of Bread.
Served with Youss Made Chips.

Ultimate Cheese Grill

Twist to the ald Grilled Cheese. Cheddar,
Frevolone, Smoked Go uda, Bacon and Tomato on
& Orilled Giabatte. Semvved with House Mads
Crips.

Fish Sandwich

Wild fisvored fried Cod filles fopped with
Chedder Cheese. Served w5in Frenek Fries and
Coleslaw,

Chicken Wyap

A opicy Buffalo Chicksn wrappzd with Bleu
Cheese, crunbled Bacen, Lettuce and Tomato. OR
Feep it Praditionsl with Grilled Chicken,
Ranch, Letiuee, Tomato and Ghaese,

MD Crabeake Sandwich

411 Backfin Grabeaks on a Bricche Roll with
Lettuce and Lomato. Served with French Fries
2nd Colesiaw, Your choice of Pried ar Broiled.

SIDES

10

14

R0

18

16

12

18

14

g2

lonsmnzde Joleslaw, Sounlry-Style Greer Penns vi/Bacony Vegetable of the Day, Homemade Mashed Polators,

Freneh Friez, Meesroni ond Chieese, Rice Pilaf, Apple Saues, Onion Ringe and Houee Made Potato Thips $3.00
Sautéed Spinach $4.00




DINNER

STARTERS

Fried Ureen Tomatoes
Panko encrusted Green Tomatoes tcppi?tWith Goat Cheese and Jalapeno Adoli,

Marinated Olives 8 Chili Lime Chicken Wings 15

Warm variety of olives tossed in garlic and 6 Cnicken Wings fried Crispy and Tossed in our

herts. Chili Lime Sauce.

Calamari 18 Nachos . 15
Fresh Calamari 1ightly dusted and fried to Tortilla Ohips topped with Chorizo, Cheessy, Black
perfectlon. Served with a Homemade Teriyaki Beang, Black Olives, Ploo de Gallo, Sour Grean

Jauce. oend Jalapenos.

Country-Fried Potato Skins 11 Hummus and Pita 8
Topped with Cheddar Chease and Bacon. Garlic Roasted Hummus with Oriapy Pita Points,

Fried Pickles 7 Crab Dip 16
Yeungling battered pickles served with Homemade Orsamy Urab Dip served with Orispy
horseradish eream saunce. Pita Pointas. .

Loaded Chips OR Fries : i Ohicken Tender 11
Home-made Potato Chips OR Fries drizzled with ‘ Crispy Chicken Tenders tossed

Cheese Sauce and Bacon. . in Buffalo Sauce or BEQ Sauce.

Cream of Crab Oup 9 Bowl 13
Thick and Oreamy. The true flavor of the reglon. ‘

Maryland Crab : Oup B Bowl 10
A spicy Vegotable Oreb Soup. Uontains Bacon,

Soup of the Day fup 6 Bowl 8
Our Chefs' latest crestion.

Chili ‘ Cup 7 Bowl @
Beef and Red Pean Chili topped with Unions, Cheese aad Sour Cream, '

Baked French Onion Orock 7

Topped with bubbling Provolone Cheege.

BETWEEN THE BUNS

Beef or Orilled Chickon,
Berved on Briocche with Fries,

Keep it Plain ‘ 13
Simple and delicious. S

Traditional 13
Topped with Lettuce, Tomato, Onien, Ketchup and Mustard. :

Black & Bleu . 16
Blackensd and topped with Bacon and Bleu Cheese.

Mae Daddy ? 14
Topped with Macaroni. & Cheese and Bacon, S

Fickin' Chils . 14
Topped with Home-made Chili, Cheese Satce and J alaperncs.

Orid Iron 15

Topped with a Fried Ureen Tomato, Bacon, Beer Uheese and Seuntéed Oniona.

ENTREE SALADS

Oobb 24 Rip's Hearty Chef 18
An American classic. Field Greens topped with Ham, Turkey Breast, Oneese, hard boiled Egg,

diced Avocado, Tomatoes, hard boiled Egg Tomatoes and Olives over Lettuce. Served with

Chicken, . crumbled Blew Cheese and Bacon. Served your cholce of dressing,

with a Dijon-Balsamic Vinaigrette. Roasted Beet 18
Blackened Salmon 22 Roasted Beets over Mixed Greens topped with

Afi1let of Salmon on top of Mixed Greens, thinly sliced Oranny Smith Apples, and crumbled

Avgoade, Fried Green Tomato, Cucumbers, Red Coat Cheese tossed in o Salted Saramel

Oniens, Parmesan Uheese, and a Gilantro Chiptole Vinalgrette, Jan alweys add a protein,

Dressing on the side, Chicken Pecan ‘ ol
(rilled Shrimp Cobb 24 Wixed greens, mushrooms, pecans, red oniens,

Fiva Shrimp on top of Romaine, Feta Cheess, Red erumbied bleu cheese, dried cranbarries,

Onlons, Avocads, Hard Beiled Egg and Tomatoes, and diced red peppere. Topped with

tossed with an Dijon Balsamic Vindagratte. Grilled Chicken and tossed in

Salted Caramel Vinaigrette,




STEAKS AND CHOPS

Rare—~Cold Red Center
Medium Rare-Warm Red Denter
Medium-Pink and Firm -
Medium Well~Small Amount of Pink
Well Done-Tough and Firm

. Steak Au Polvre
An 8 oz. steak grilled, sliced, and topped with our Creamy Branélg and Pepper sauce. Servad with & Baked Potato and House Salad.

.Rib Bye 37
Hend Out 12 oz end grilled to perfection.
Topped with e Bearnalse Butter.
Served with a Baked Potato and Green Beans. |

Yew Tork Stri B4
A 12 oz. center aub Strip Steak. Served with
Baked Potate and Vegetable of the Day.

Baby Back Ribs Helf Rack 28
glow-coolked, zouth-watering Baby Back Ribs,
Served with French Fries and Coleslaw. ‘

Steak Prites

An 8 oz. steakt grilled, sliced, and topped with

?'e.-l_"naiae Butter. Served over Garlic and Parmesan
riesz.

Pork Schnitzel

Two § oze Pork Loin Chops pounded thin and
lightly breaded end frded then topped with a
Mushroom Gravy. Served with Mashed Potatoss &
Gravy and Green Beans.

Braised Short Ribs

Beef Shert Ribs Smotherad in e Sweet and Tangy
Sauce served with Mashad Potatoes and the
Vegetoble of the Day

HOMEMADE FAVORITES

Cajun Chicken Pasta . 20
Grilled Chicken and Penne Pagta, tossed dna

Creamy Sauce with Mushrooms &nd Peppers.

Substitute Jumbo Shrimp B

Rip's Meatloaf Deluxe 20
Qur ppeciel version would make Mama proudl

¥eads with Beaf, Vesl, Pork and Tometo Gravy.

Served with Mashed Potatoes and Ureen Beans.

Beans and Rice ‘
Elack Beans, Pico de Gallo and mushrooms tossed
in & spicy cream sauce and served atop a bed of
Rice.

Ohicken Sauté ;
Sautéed Ohicken Breast, Lightly breaded and’
pan fried, topped with Sundried Tomatoan,
Garamelized Unions, Roasted Jarlis Gloves
and Provolone Oheese atop Baby Spinach

and served with Rice Pilaf. ‘

Curried Chicken

%arn ond Oreemy Tomate, Onion, Oarlic and Curry
tossed Chicken atop a bed of Rice.

16

19

12

Maryland Fried Chicken

A half Chioken fried Country Style to a crisp,
golden brown, Served with Mac & Cheese and Green
Beans. Be patient, 3t takes & little longer for
perfeation.

Liwver and Onions

Sautéed Galves Liver topped with
Caramelized Onions. Served with
Mashed Potatoss and Green Beans.

Hot SBandwich

Dur Traditionel Turkey or Roasted Beef

Cpen Faced Sendwich Served over White Bread
or Betty's Stuffing and smothered in Gravy.
Served with Mashed Potatoss and Green Beans.

Chopped Stesk

12 oz of lean Qround Beef topped with Mushroom

Orevy & Crispy Onion Strings. Served with

Mashed Potatoes and OGrzen Heans.

Chicken Chesapeake

gautéed Chicken Breast, Lightly breaded and pan

fried, topped with Crab Imperiel then baked

%olden brown. Served with Rice Pilaf and Green
615,

FROM THE SEA

Mediterrenean Cod 28
{wo Broiled Jod f1lets Lightly breaded topped

with Tomato, Ondon, Capers, Spinsach, Garlic and

Wine. Served with Rice Pilaf and the Vegetoble of

the Day.

Seafood Pletter 45
4 Oombo of Shrimp, Seallops, Fish and a Bagkfin

Orab Oake, Served with French Fries and

Coleglaw.

Shrimp and Scallop Scampl 3l
Seutéed Jumbo Shrinp and Dry Pack Scallops in
garlic parsley butber and wine over pastn. Served
with Side Salad.

Maryland Orab Oakes '

Twa & gunee Backfin cakes mede the o1d fashioned
way. A Marylend favorite, lightly fried. Served
with French Fries and Coleslaw. .

Rainbow Trout ‘

2 boneless 7 az. fillet sautéed with e Lamon Basil
Ooapound Butter, served with Rice and Vegetable
of the day. : .

32

RE

SIDES

Hand Breaded Jumbo Shrimp

Beven Junbo shrimp, butterflied and breaded then
fried golden brown, Served with French Fries and
Colaslaw.

Maryland Fish Fry

A piate full of erispy breaded whitefish fried to
golden brown. Served with French Fries and
Coleslaw.

Jumbo Lump Crab Ceke

A 6 ounce Jumbo Lump Crab Qake broiled to
perfection and served with Rice Pilaf and the
Vegeteble of the Day.

Broiled Stuffed Shrimp

Four Jumbo Shrimp stuffed with our Inperial
Backfin Orab and beked to & golden browm Served
With Rice PAlaf and the Vegetable of the Day.

Orilled Salmon

17 B Ounce Fresh Atlentic Salmon fillet grilled
and drizzled with Belsenic Reduction and served
with rioce and sautded spinech.

Salads, Homemade Uoleslew, Countr ~Style Graen Beans w/ Bacon, oweet Potato, Vegetable of the Day,
Homemsgde Meshed Potatoes, ’Baked Pgtato, Trench Frien, Macaroni end Cheese, Rice Filafy Onion Rings,

gtewed Tonatoss, Broceolls Apple Sauc

&, and Homemade Potato Chips 3,00

Seutded Spinach $4.0Q T oaded Maghed, Loaded Baked Potate and, Loeded Fries $4.75
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