
 

 

 

APPETIZERS 
 
 

CABERNET SAMPLER  18.95  PER PERSON 
1 Jumbo Shrimp Cocktail, 1 Maryland Crab Cake, Crispy Fried Lobster Tails 2pcs 

 

BEEF TENDERLOIN CARPACCIO 18.95  SMOKED NORWEGIAN SALMON 14.95    
     Fried Capers, Horseradish Cream Sauce  Capers, Red Onions, Dill Cream Sauce, Toast Points 

GULF SHRIMP COCKTAIL 16.95                PRINCE EDWARD ISLAND MUSSELS 16.95 
     Traditional Cocktail Sauce   Garlic, Shallots, White Wine Broth, Grilled Garlic Toast 

CRISPY FRIED LOBSTER TAILS  4PCS  19.95     MARYLAND STYLE CRAB CAKE    19.95 
     English Honey Mustard  Whole Grain Mustard Buerre Blanc 

       

SOUPS  
 

MAINE LOBSTER BISQUE       with Lump Crab Meat                11.95 
 

FEATURED SOUP OF THE DAY          9.50 

SOUP AND SALAD COMBINATION     15.95 

                                                   Cup of Soup and Choice of Salad 

SALADS 
 

 

            "CABERNET" SALAD                            12.95 
Pear Tomatoes, Hearts of Palm, Sweet Peppers, Artichoke 

Hearts, Sliced Egg, Shaved Asiago Cheese, Bleu Cheese 

Crumbles, Creamy Basil Dressing 

CAESAR SALAD                                        11.95 
Fresh Shaved Reggiano Parmesan, Croutons 

    MIXED GREEN SALAD                            11.95 
              Poached Apples, Bleu Cheese, Candied Walnuts, 

              Raspberry Dressing    

 

         FRESH TOMATO SALAD           12.95     
           Tomatoes, Mozzarella, Sweet Red Onions, Pesto,     

           Balsamic Vinaigrette 

         WARM SPINACH SALAD                           12.95 
           Cashews, Bacon, Mushrooms, Crumbled Goat Cheese      

         WEDGE OF ICEBERG LETTUCE                12.95 
 Cherry Tomatoes, Bacon, Croutons,  

 Bleu Cheese Dressing 

  

       Add Grilled Chicken Breast                         +5.00 

Add Grilled Beef Sirloin              +6.00 

Add Grilled Salmon                          +7.00 

Add Grilled Gulf Shrimp             +7.00 
 

  

CABERNET SANDWICHES & WRAPS  
Served with Hand Cut Chips and Pickle 

 
SHAVED PRIME RIB SANDWICH  18.95 

                                                      Swiss Cheese, Creamy Horseradish, Natural Au Jus 
 

REUBEN SANDWICH  16.95  CHICKEN CAESAR WRAP  15.95 

 Pastrami, Corned Beef, Sauerkraut, Gruyere  Grilled Chicken, Romaine Lettuce, 

 Swiss, 1000 Island Dressing, Toasted Rye  Caesar Dressing, Chipotle Tortilla Wrap 

 

ASIAN CHICKEN WRAP           15.95 OYSTER PO BOY    16.95 

 Grilled Chicken, Romaine Lettuce,  Fried Oysters, Lettuce, Tomato 

 Cucumber, Carrot, Sweet Curry Spicy Remoulade Sauce,  

 Ginger Vinaigrette, Tortilla Wrap Hoagie Roll 

  

NATURAL TURKEY WRAP  15.95  BLACKENED MAHI SANDWICH 17.95 

 Turkey, Bacon, Lettuce, Tomato, Lettuce, Tomato, Red Onion, Tartar Sauce 

 Basil Dressing, Spinach Wrap   

  

  

 

**Consuming raw or undercooked meat, poultry, eggs or seafood poses a health risk** 

 



 

 

 

CABERNET BURGERS 
 

CABERNET WAGYU MONTEREY BLT     18.95 

Wagyu, Bacon, Monterey Jack, Horseradish Pickle Chips, Tarragon Russian Dressing 

 

SWISS AND MUSHROOM BURGER     15.95 

 
BLEU CHEESE AND BACON BURGER     15.95 

 
CHEDDAR BURGER     15.95 

 

PLAIN BURGER     13.95 

 

ALL BURGERS ARE SERVED WITH FRENCH FRIES or HANDCUT CHIPS  

LETTUCE, TOMATO AND CARAMELIZED ONIONS, PICKLE 

 

PASTA 
 

MARINATED GRILLED CHICKEN BREAST     17.95 

Egg Fettuccine, Broccolini, Roasted Tomatoes, Pesto Alfredo 

 

VEGETARIAN PASTA     15.95 

Seasonal Mixed Vegetables, Egg Linguine, Marinara Sauce 

 

SHRIMP SCAMPI     17.95 

Sautéed Gulf Shrimp, Baby Spinach, Tomatoes, Fresh Basil, Linguine, 

Tossed in White Wine, Garlic, Lemon 

 

ENTREES 
 

GRILLED CHICKEN CLUB     16.95 

Gouda Cheese, Bacon, Lettuce, Tomato, Avocado, Roasted Red Pepper,  

Pesto, Sour Dough Bread 

 

LUMP CRABCAKE SANDWICH     21.95 

Maryland Style Crab Cake, Romaine Lettuce, Tomato, Spiced Remoulade 

 

CABERNET STEAK SANDWICH     18.95 

N.Y. Strip, Arugula, Blistered Tomato, Caramelized Onions, 

Chimichurri, Italian Hoagie 

 

CHOPPED SIRLOIN STEAK     16.95 

Caramelized Onions, Wild Mushrooms, Hash Browns, Cabernet Jus 

 

GRILLED ATLANTIC SALMON     17.95 

Red Bliss Potatoes, Broccolini, Dill and Caper Beurre Blanc  

 

CABERNET LUNCH PRIME CUTS 
 

 

6 oz FILET MIGNON “OSCAR” w/ Mashed Potato 

36.95 

 

8 oz FILET MIGNON 

Served ala carte 

49.95 

 

 

 

 

 


