Salads

with chicken - add $2; with flank steak - add $4
with duck breast, shrimp, coconut shrimp or scallops - add $6

Grandé Salad Platter 9.99
choose tuna OR chicken salad. A big, bold and beautiful platter with mixed field greens, olives, tomatoes,
roasted red peppers, hard boiled eggs and cole slaw.

@D Chicken Taco Salad 9.99
a staff recommendation! Mixed field greens topped with lightly-seasoned chicken, onions, olives, tomatoes,
jalapenos, sour cream and colby-jack cheese. Served in a homemade, edible taco bowl with salsa and
ranch dressing, With chili - add $1.

@D Flank Steak Caesar Salad 9.99
our caesar salad topped with marinated and grilled flank steak and fresh, diced tomatoes
Asian Chicken Salad 9.99
mixed field greens topped with grilled chicken, soybeans, sliced almonds, mandarin oranges and chow mein
noodles, then drizzled with a sesame ginger dressing
NEW! Buffalo Chicken Salad 8.99
mixed field greens topped with fried chicken strips tossed in buffalo sauce, diced tomatoes, red onion and
cucumbers, then finished with our homemade crumble blue cheese dressing

@& Pear Salad 8.99
a house specialty! Fresh field greens with walnuts, fresh pears and goat cheese, then drizzled with a pear vinaigrette.
Strawberry Salad 7.99
a real refresher! Romaine lettuce tossed with fresh strawberries, red onion and sweet, poppyseed dressing
Spinach Salad 7.99
fresh baby spinach with bacon, tomatoes and hard boiled eggs, then finished with our house dijon dressing
Caesar Salad 6.99
crisp romaine lettuce tossed with parmesan cheese, croutons and our homemade caesar dressing
Chambers House Salad 4.99
mixed field greens topped with onions, olives, tomatoes, cucumbers, croutons and our house dijon dressing
O“ambel'& Salad dressings: Caesar, Ranch, Russian, House Dijon, Pear Vinaigrette, Balsamic Vinaigrette,
@ Raspberry Vinaigrette, Honey Mustard, Bleu Cheese, Poppyseed and Sesame Ginger

your choice of angel hair, penne or linguini

Scallop and Shrimp Scampi 18.99
fresh shrimp and jumbo sea scallops sautéed in our own classic scampi sauce

@D Chambers Crabby Pasta 16.99
sautéed asparagus, juicy tomatoes and fresh spinach tossed in a crab and white-wine cream sauce
NEW! Chesapeake Bay Pasta 15.99
sautéed shrimp and jumbo lump crab tossed with tomatoes and asparagus in a light, yet bold, white
wine and parmesan broth
NEW! Chicken Carbonarra 15.99
sautéed chicken, bacon, julienned ham and spinach tossed in the classic egg, parmesan cream sauce

@D Zinfandel Chicken 15.99
our most popular pasta dish! Tender chicken strips sautéed with mushrooms, spinach, tomatoes and a touch
of rosemary, then finished with a pink Zinfandel cream sauce.
Steak Alfredo 15.99
pan-seared tenderloin tips smothered in a rich and creamy homemade gatlic, parmesan cream sauce

@D Pasta Sophia 14.99
a perfect blend of baby spinach, diced tomatoes and mushrooms sautéed in fresh basil and a touch of olive oil
Pesto Pasta 14.99
sautéed zucchini, carrots, broccoli, red onion, yellow squash and red and green peppers tossed in a homemade
pesto cream sauce. Choose a roasted red pepper pesto OR traditional basil pesto.
Red or White Mussels 13.99

two dozen mussels steamed-to-open then served in our own white-wine marinara OR garlic, herb broth



