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ANGIE ’S  D IRTY DUO
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CHERRY COKE
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COCKTAILS
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ANGIE’S SPICY
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F a m o u s  F r o s é

GINGER
MARGARITA
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Dinner Prix Fixe

FIRST COURSE

FRENCH ONION SOUP
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COOKIE CAKE
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FRIED OLIVES  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12
castelvetrano olives, breaded, horseradish cream

FRENCH ONION SOUP  . . . . . . . . . . . . . . . . . . . . . . . . . 19
beef  broth, caramelized onions, gruyère

STEAK TARTARE * . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 31
hand-cut tenderloin, sesame breadstick, house tartar dressing

LOBSTER & CAVIAR ROLL . . . . . . . . . . . . . . . . . . . . . 20
maine lobster salad, celery remoulade, sold by the piece 
SPINACH ARTICHOKE DIP . . . . . . . . . . . . . . . . . . . . . 22
creamy cheese blend, roma artichokes, spinach

CRAB CAKES   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 34
MD blue crab, tartar dressing, frisée

STEAK TIDBITS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 31
prime striploin, comté, au poivre, served over crostini

GYRO EGGROLL . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 26
lamb leg, caramelized onions, feta, tzatziki

LOBSTER ESCARGOT  . . . . . . . . . . . . . . . . . . . . . . . . . . 32
Maine lobster, puff  pastry, garlic butter, served escargot style

MUSSELS FRITES . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 34
choice of  white wine garlic -or- marinara, hand-cut fries

POUTINE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 22
hand-cut fries, cheddar cheese curds, gravy

BLUE CRAB RANGOONS  . . . . . . . . . . . . . . . . . . . . . . . 29
MD blue crab, cream cheese, sweet chili sauce

SHRIMP MARTINI  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 32
pan-fried, served over rice, cherry peppers, martini sauce

WAGYU IN A BLANKET . . . . . . . . . . . . . . . . . . . . . . . . . 28
all beef, wrapped in puff  pastry, honey mustard, sauerkraut

ANGIE’S CHICKEN CAESAR  . . . . . . . . . . . . . . . . . . .  32
crispy cream cheese, everything bagel croutons, parmigiano

CHINESE CHICKEN SALAD  . . . . . . . . . . . . . . . . . . . . 31
napa cabbage, radicchio, cashews, sesame soy dressing

CORN SALAD . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  28
Greek feta, cucumber, grape tomato, red onion, basil, e.v.o.o

WARM SHRIMP SALAD  . . . . . . . . . . . . . . . . . . . . . . . .  32
mixed greens, beurre blanc, avocado, watermelon radish, dill

APPetizers

P.E.I OYSTERS *       26
half  dozen oysters, mignonette
cocktail sauce, oyster crackers

TUNA CARPACCIO *  29
lemon ponzu, baby arugula, crispy capers

JUMBO SHRIMP COCKTAIL 26
half  dozen shrimp, cocktail sauce

CRAB COCKTAIL   31
jumbo lump crab, louis dressing

KALUGA CAVIAR *                    150
blini and traditional accoutrements

MAINE LOBSTER, JUMBO LUMP
CRAB, SHRIMP & OYSTERS *

Served with cocktail sauce, mignonette
fresh horseradish & hot sauce

S e a f o o d  P l a t e a u

PETITE  85
����������� 

GRANDE  165
�������­����

A  L a  C a r t e
ALL DAY MENU

H o u r s  o f  O p e r a t i o n
Ever yday 11:00am - Midnight

HAPPY HOUR DAILY
3:00pm - 6:00pm

A d d Chicken +8 SHRIMP +12 Steak* +20

MARGHERITA 30
old school red sauce, mozzarella, fresh basil

PROSCIUTTO & ARUGULA 31
stracciatella, prosciutto san daniele

baby arugula, parmigiano, balsamic glaze

PEPPERONI 31
old school red sauce, hot honey, mozzarella

BURRATA 31
cherry tomatoes, basil pesto

F l a t b r e a d s S A L A D S

BOLOGNAISE BLANC rigatoni, wagyu beef  ragú, italian sausage, parmigiano . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 40
LITTLE NECK linguine, little neck clams, white wine, parsley, garlic  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 40
TRUFFLE TAGLIATELLE creamy truffle sauce, fresh shaved truffle, parmigiano  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 46
SPICY RIGATONI spicy vodka sauce, stracciatella, chives . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 38
SEAFOOD PASTA shrimp, maine lobster, mussels & clams, chitarra pasta . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 52

CHICKEN PAILLARD grilled tomato, chicken jus, frisée . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 38

LAMB CHOPS * simply grilled, hand-cut fries  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 62
GRILLED BRANZINO tomatoes, red onion capers, olives . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .42

TROUT AMANDINE french green beans, brown butter, lemon  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 43

PORKCHOP MARTINI bone-in, pan fried, cherry peppers, martini sauce  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 48

MILANESE chicken or swordfish, beurre blanc, served with side salad  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 42

ROASTED CHICKEN half  roasted airline chicken, mashed potato, chicken jus . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 42

LOBSTER FRITES 2lb Maine lobster, breaded and grilled, hand-cut fries  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 78

S i d e s
GREEN BEANS . . . . . . . . . 13
MASHED POTATO . . . . . 15
SIDE SALAD . . . . . . . . . . . . 13
SAUTÉED SPINACH  . . . 12

�������������������������
���������������������	

15

S T E A K  F R I T E S *

NEW YORK STRIP 14oz prime striploin  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 65
FILET MIGNON 12oz tenderloin . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 69

����������������������������Add�����	������+4��Add������������������������+3

HAND-CUT
FRENCH FRIES

ENTREES

COLORADO RIBEYE  97
­ ����������������������	���������������������������
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H a n d h e l d s
CHICKEN CAESAR

SLIDERS 32
fried chicken

caesar dressing
aged parmigiano

WAGYU
FRENCH DIP 43
thinly sliced ribeye
mozzarella, au jus

creamy horseradish

ANGIE’S
BURGER 35

triple patty smash
american cheese

red onion, hand-cut fries

JAMBON
BEURRE 28

ham, salted butter
comté cheese, side of

mixed greens

PASTA


