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Brandywine American Grille

Served romm 5:00 PM = 10:30PM

Appetizers
Chilled Shrimp CocKlail Cherrystone Clams
with Avocaclo on the Hall shaell
56,25 $5.05

Jumbo Lump Crabmeat Cocktail

57.25

Steamed Clams Clams Casino

5585 55005

Chilled Nova Scotia Lox

$6.25
o
Oriental Sausage Dumplings Fried Brie
55.50 with Sugdred Grapies
$5.25
Medley of Fresh Seasonal Fruits
§3.25
S{}UI}S
Baked French Onion Soup Snapper Soup with Sherry
$2.05 52.95
Daily Rettle Special
$2.50
Salads
Brandywine Salad Spinach Salad
Bibb Lettuce Topped with Fresh Spinach Leaves,
Belgian Endive, Radiccio, Sliced Mushrooms
Watercress and Oranges Egg, and Bacon
53,25 $3.25
Caesar Salad
Romalng lossed with Toasted Croutons,
ancl Romano Chease

8325
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From The Grill

Flame Broiled Breast of Capon Grilled Swordfish Steak
Served with wild Rice and Grlled Frulls Center Cul Topped with Bermalse Saucs
S12.50 515.05

Garlic Broiled New York Sirloin
Served with Bemalse or Horseradish Sauce

S17.00
Broiled Filet Mignon Grilled Baby Calves Liver
served with Mushroom Caps Served with Bacon Sirips,
and Bernaise Sauce Onions. and Apple slices
518.00 513.50
Grilled Baby Lamb Chops Philadelphia Mixed Grille
Marinaed in Dijon and Basill, Pedtite Fllet Mignon, Lamb Chop,
Flamebrotled and served with and Breast of Chicken
Brandywine Apples S16.05

518.95

Surf and Turf
Broiled Petite Filet Mignon with Rock Lobsier Tail
Markel Price

Chef's Specialties

Maryvland Crabmeat Imperial
Tender Lumps of Crabmeat Baked en Casserole

516,05
Roast Prime Rib of Beel Roast Breast of Duck
Pritvie Cul with Yorkshire Pucding Raspberry Sauce with Fresh
S16.00 Oranges & Mint

S16G.00)
Veal Oscar
Medallions of Veal with Crabmeat, Asparagus and Hollandaise

516.00
Shrimp Stirfry Scallops Florentine
JumbBo Lowlsiana Shrimp sauteod Tender scallops sauteed with Herls
with Oriental Vegetables and Butter served on a bed of Spinach
514.50 5i4.95
Pasta with Fruits De Mer Fettuccini Alfredo
Mediey of Shrimp, Crabimeal, and Served with our Classic
Scallops ossed ina Sherry Creamy Cheese Sauce
Cream Sauce sl05

31250

Entrees Include Tossoed Garden Salad with Cholce of Dressing

Desserts
Creamy Philadelphia Ice Cream or Sherbet
Cheese Cake S1.95
$2.05
lce Cream Sundacs Mud Pie
Your choice of toppings 5205
52,05

Suite Endings
Dally selection of assoned pastries,
cakes, and fresh bemies in scason

52,95







