Appetizers

Fried Hot & Sweet Peppers
         6.50
Buffalo Shrimp

        14.95
Buffalo sauce and Maytag blue cheese dressing
Seared Ahi Tuna
                    13.00

Cherrystone Clams on ½ shell         8.50
Blue Point Oysters on ½ shell        10.95
(4) Jumbo Shrimp Cocktail
       13.95
Maryland Crabmeat Cocktail
       15.95
Steamed Clams

           9.50
Buffalo Chicken Wings
          8.95
Tossed in spicy buffalo sauce and served with

blue cheese & celery.
Potato Skins                                         7.95
Loaded with cheddar cheese & crisp bacon

served with sour cream.
Sand Trap Fries

           7.95
French fries topped with cheddar cheese & bacon

served with sour cream.
Mozzarella Sticks

           7.50
Served with a side of marinara sauce.

Plymouth Tapas Platter
      40.00

An array of spicy buffalo shrimp, potato skins, spinach & artichoke dip, mozzarella sticks & spicy buffalo wings.

Spinach & Artichoke Dip
        9.75       

Creamy spinach, tender artichokes & melted Asiago & Parmesan cheese served warm with salsa, sour cream & tortilla chips.

Fresh Fruit & Cheese Board          9.95

Assorted cheeses and fresh fruit served with fresh sliced pepperoni. 

(Great with a nice Glass of Wine)

Homemade Soups

Baked French Onion

       4.50
Snapper Soup


       

Cup


       5.50

Bowl


       6.50

Hearty Bowl

       8.50
Soup du jour


Cup


       3.50

Bowl


       4.50

Hearty Bowl

       6.50
Salads

PCC “Signature Salad”
    
        9.25
Buttery Bibb lettuce with walnuts, mandarin oranges, grape tomatoes, crumbled bleu cheese     & bacon served in a poppy seed dressing.
Spring Mix Salad

        9.25

Mix baby greens tossed in a raspberry vinaigrette dressing topped with feta cheese, 
dry cherries & tomatoes.

Arugula Salad


        9.25

Arugula tossed in an orange vinaigrette dressing topped with fresh orange segments.




                  Small   Large  
Tossed House Salad

  4.50      
Hearts of Iceberg Lettuce
  7.50
Caesar Salad


  7.50  11.50
Sliced Tomato Salad

  4.50
Tomato, Onion & Mozzarella        7.50
Italian Salad

              7.50  11.50
Sliced Tomato Salad                 4.50
Pasta
Served with house salad and fresh bread

Penne Seafood Delight
           23.95
Sautéed shrimp, scallops, crabmeat
Infused with a blush vodka sauce

Stuffed Cheese Ravioli Carnivale
18.50
Choice of Hot or Sweet Sausage, tossed with
rosemary, onions and garlic in a blush sauce

Angel hair Calamari


14.50
Angel hair pasta sautéed in marinara sauce 

topped with calamari & green peas.

Lemon Tossed Linguini 
           16.00
Chicken sautéed with olive oil and lemon zest

Served with argula over linguini.

Seafood

Served with house salad, potato, vegetable &   fresh bread 

Broiled Orange Ruffy


18.95
Served with fire roasted tomatoes and
 Kalamata olives.
Deviled Maryland Mega Lump Crabcake
Our chef’s special recipe


25.95
Broiled Scallops

           17.95
Surf & Turf


Market Price

Broiled 6 oz. Cold Water Lobster Tail & 6 oz. Filet

served with drawn butter and lemon.
Desserts

Fresh selections available daily.
Ask your server for our dessert tray.

Veal

Served with house salad, pasta or vegetable &

fresh bread
Veal Parmesan



25.95
 Served with a side of linguini
Presidential Veal


26.95

Breaded veal cutlet served with sautéed 
sweet and hot peppers.
Veal Scaloppini Marsala

24.95
Sautéed with mushrooms and artichokes

served in a marsala wine sauce.

Veal Milanese



28.95

Served over a bed of arugula with a 
lemon vinegarett.e

Chicken

Served with house salad, potato, vegetable &

fresh bread
Chicken Parmesan


14.95
Served with a side of linguini
Chicken Saltimbocca


17.95
Sautéed with fresh sage & brandy topped 

with fresh  provolone cheese.
Thai Chicken



15.95
Served with a pepper peanut sauce.
Chicken Florentine


16.75

Sautéed chicken stuffed with spinach& shallots

Topped with fresh mozzarella cheese.

Steak

Served with house salad, potato, vegetable &

fresh bread

12 oz Certified Black Angus Sirloin
28.95
     Aged up to 21 days
10 oz Certified Black Angus Filet 
32.50

6 oz Certified Black Angus Petit Filet
22.50






