
The Magnolia Room 

Appetizers 
Pan Seared Scallops 

5 Pan seared seasoned scallops served with cocktail sauce and lemon  12 

Oysters on the ½ Shell 

4 Chesapeake oysters served with cocktail sauce, lemon and horseradish  11 

Caesar Salad 

Crisp romaine tossed with our own Caesar Dressing (Anchovies upon request)  5   lite fare  3 

House Salad* 

Garden fresh greens tossed with fresh toppings  3   lite fare  2 

Anniversary Salad 

 Fresh Mesculine greens topped with carrots, grape tomatoes, candied pecans and bleu cheese  9   

 

Dressings:  Ranch, 1000 Island, Honey Mustard, Italian, Caesar,  

French, Bleu Cheese, Raspberry Vinaigrette 

Soups 
Cream of Crab Soup 

 Creamy crab-based soup infused with Taylor’s Cream Sherry and topped with jumbo lump crab 

9 bowl  ~  6 cup 

Soup of the Day 

Our Chef’s creation using the best the market has to offer 

6 bowl  ~  3 cup* 

 

 

(*Choice of either House Salad or Soup of the Day in a cup) 

*Comes with price of meal. 

Entrees 
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Jumbo Lump Crab Cake 

               Maryland style lump, baked until golden brown (broiled or fried)  7 oz.  19  5 oz.  16 

Grilled Lamb Chop 

Tender lamb grilled to perfection 

(rare, medium or well done)  18 

Chicken Parmesan 

Fried petit chicken breast topped with house sauce and fresh mozzarella served over linguini noodles  14 

Grilled Porterhouse Steak  

10 oz. Porterhouse Steak seasoned and grilled to perfection   

(rare, medium or well done)  19 

Filet Mignon 

Dry aged Roseda Beef grilled and seasoned to perfection  (rare, medium, well done)  7 oz. 20  5 oz.  17 

(Sautéed onions and mushrooms upon request)   Surf & Turf (5 oz. Filet and 5 oz. Crab Cake)  24 

Rock Oscar 

 Local Chesapeake Rockfish, poached than topped with blanched asparagus, jumbo lump crab and Hollandaise Sauce  19 

Sides/Vegetables 
(*All Entrees come with two sides) 

 Sauteed Gnocchi w/Pesto, Loaded Baked Potato, Vegetable Rice Pilaf   

Sauteed Broccolini w/Garlic Butter, Balsamic Glazed Sprouts, Baby Carrots w/Dill      

Drinks* 
Milk:  Regular, Chocolate, 2%, Skim, Soy Milk 

Juice:  V-8, Cranberry, Peach Grove Citrus, Apple, Orange 

Soda:  Coke, Diet Coke, Sprite, Root Beer, Ginger Ale, Diet Ginger Ale, Fruit Punch, Sparkling Water 

Iced Tea/Lemonade:  Lemonade, Sweet Tea, Unsweetened Tea, Decaf Unsweetened Tea, 

                                Iced Coffee, Iced Decaf 

Hot Drinks:  Coffee, Decaf, Hot Tea, Hot Tea Decaf 


