FRIED OYSTERS 13
Fresh oysters hand breaded and deep fried. Served with
Chef’s own remoulade sauce.

PHILLY CHEESESTEAK DUMPLING 12
Philly cheesesteak meat, mozzarella, red onions and
seasonings filled in a traditional dumpling and deep fried.
Finished with a drizzle of roasted garlic parmesan sauce
and balsamic glaze.

CRISPY SHRIMP SHOOTERS 11
Crispy, wonton wrapped shrimp deep fried and served in
individual sweet chili sauce shooters and finished with a
cusabi dressing drizzle.

CHICKEN SATAY 12
Marinated chicken strips skewered, grilled and finished
with a sweet thai chili glaze served with
Chef’s own peanut sauce.

BAKED FRENCH ONION SOUP 6
Sweet onions slow roasted with fresh herbs and wine.
Topped with croutons, provolone and Swiss cheese and
baked until golden.

*SLOW ROASTED PRIME RIB 23
Tender, slow roasted rib-eye served with au jus. Creamy
horseradish sauce available. Choice of two sides.
*Add grilled shrimp 5, Crab Cake 10
Add Mushrooms and Onions 2, Blue cheese crumbles 1.5

CHICKEN BRUSCHETTA 18
Fresh grilled chicken topped with a mixture of tomatoes,
fresh basil, red onions, balsamic vinegar,
and fresh mozzarella cheese. Finished with a
Balsamic Glaze drizzle. Choice of two sides.

ANDOUILLE MAC & CHEESE 18
Spicy Andouille Sausage sautéed and tossed in Chef’s own
three cheese sauce with diced tomatoes, sautéed onions,
and cavatappi pasta. Topped with toasted panko and
green onions. Choice of one side.

SEAFOOD ALFREDO 21
Succulent shrimp, crab and bay scallops sautéed and
tossed with Chef’s own alfredo sauce and linguine
pasta. Choice of one side.

ST. LOUIS BBQ RIBS
1/3 Rack 16 - 2/3 Rack 22
Slow roasted, dry rubbed St. Louis Ribs basted with BBQ
sauce. Choice of two sides.

*LAND & SEA FLAT IRON 24
Our juicy 8oz. flat iron steak grilled to your liking and
topped with sautéed shrimp and melted garlic butter.
Choice of two sides.
Add Mushrooms and Onions 2, Blue cheese crumbles 1.5

PAN FRIED RED SNAPPER 22
Mild red snapper filet coated in a lemon-pepper panko

breading and pan fried to perfection. Choice of two sides.

Baked Sweet Potato ¢« Harvard Beetse Baked Potato

Restaurant

Bar

Add to any salad: Chicken $5, Shrimp $7, Salmon $9, Steak $8

APPLE CRANBERRY SALAD 11
Fresh mixed greens topped with granny smith apples, dried
cranberries, candied walnuts, tomato, red onions, and
bleu cheese crumbles. Choice of dressing.

CAPRESE SALAD 11
Fresh mozzarella slices layered between vine ripened
tomatoes and fresh basil. Drizzled with
balsamic glaze and olive oil.

HOUSE SALAD
SMALL 5 LARGE 8
Fresh mixed greens with onions, cucumbers and tomato.
Choice of dressing.

CAESAR SALAD

SMALL 5 LARGE 9
Fresh romaine lettuce, parmesan cheese,
seasoned croutons with Caesar dressing.

DRESSINGS: Honey-Lemon Garlic (House), Ranch, French,
Bleu Cheese, Sweet & Sour Poppy Seed, Honey Mustard,
Thousand Island, Balsamic

CRAB CAKES
SINGLE 19 DOUBLE 28
In-house made Maryland style crab cakes served
broiled or fried. Choice of two sides.

CHICKEN MARSALA 15
Tender chicken breast dusted in seasoned flour and pan
seared to perfection with sautéed mushrooms. Finished
with Chef’s own marsala wine sauce. Choice of two sides.

GRILLED PORK PORTERHOUSE STEAK 20
Juicy 10 oz. pork porterhouse steak seasoned and grilled
to perfection. Finished with a honey dijon glaze.
Choice of two sides.

STUFFED SHRIMP 23
Five large shrimp stuffed with our Maryland style crab cake
recipe and baked to perfection. Choice of two sides.

PASTA PURSES WITH BLUSH CREAM SAUCE 14
Petite pasta purses filled with cheese and served in our
homemade vodka cream sauce. Choice of one side.
Add - Chicken 5 Shrimp 7 Veggies 3

GRILLED or CRISPY CHICKEN SANDWICH 10
Char-grilled or in-house hand breaded chicken breast is
fried until crispy, then topped with lettuce, tomato and

mayo served on a roll. Served with
chips or french fries and pickles.
Make it buffalo style by adding blue cheese dressing
and hot sauce $1

* HAND CRAFTED CHEESEBURGER
1/41b.81/21b. 11
Hand-formed burger char grilled and topped with choice of
cheese, lettuce, tomato, onion and mayo. Served on a roll.
Served with chips or french fries and pickles.

» Mashed Red Skin Potatoes

French Fries + Buttered Sweet Corn * Glazed Carrots * Grilled Asparagus Sweet Potato Waffle Fries
Side Salad  Coleslaw ¢ Applesauce

*Swing would like to remind you that consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne iliness especially if you have certain medical conditions.
20% gratuity for parties of 6 or more will be added to the check.



