
The Great American Saloon, staff and management welcome you to our house!  Our goal is to provide you with
a pleasant atmosphere coupled with prompt and courteous service.  We take pride in offering the area’s largest
menu of freshly prepared foods at a fair price.  No matter what you order, our kitchen staff will prepare the dish

to recipe in a timely fashion.  Please remember that our dishes are prepared fresh to order.

Whether you are planning a business lunch, office party, birthday event, reunion, wedding or
rehearsal dinner we can assist you with making the event easy, fun and memorable.



Soup and Salad Combo 10.95
A bowl of our soup of the day, served with a crisp garden salad,
with egg, cheese, onions, tomatoes, bacon, croutons and grilled
peasant bread with your choice of dressing. Seafood soup +1.30

Seared Salmon Salad 13.50
Pan seared salmon served over mixed greens, pickled red
onions, roasted cherry tomatoes and feta cheese tossed with
a peppercorn-ranch aioli

Mandarin Tuna Salad 14.50
Pan seared wild tuna served over mixed greens tossed with
Mandarin oranges, roasted red peppers, red onions, pickled
carrots, cucumbers and a toasted sesame seed vinaigrette

Spicy Chicken Salad 11.50
Buffalo chicken strips served over mixed greens, tomatoes,
jalapenos, black beans and roasted corn with a chipotle-
ranch dressing

Steak Ranchero 12.95
Flank steak grilled Peruvian style with onions, peppers, fried
potatoes and tomatoes served over mixed greens with
cilantro vinaigrette

Mediterranean Grilled Chicken Salad 11.50
Grilled chicken marinated in Mediterranean seasonings
served over mixed greens, feta cheese, roasted cherry
tomatoes, Pap’s Seasoned Peppers, red onions and
Kalamata olives tossed with oregano-feta vinaigrette

House Salad 3.75
Mixed greens, tomatoes, onions, cheese, cucumbers and croutons served with your choice of dressing

Caesar Salad 3.75
Romaine lettuce, croutons and parmesan cheese tossed with Caesar dressing

Mediterranean Salad 5.95
Romaine lettuce, feta cheese, tomato, onion and Kalamata olives tossed in an oregano-feta vinaigrette

Soup of the Day  Cup 3.50 / Bowl 5.50
We offer homemade soup prepared daily. Please ask your server

for the soups we are offering today.  Seafood Soup +1.30

Onion Soup Au Gratin  5.95
Traditional onion soup topped with toasted bread, cheeses and fried onion straws served in a crock

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.


Chesapeake Crab Bowl 10.75

Lump crab meat in a creamy cheese dip baked in a
bread bowl

Reuben Egg Rolls 8.25
Corned beef & sauerkraut sautéed with caraway seed
and swiss cheese, wrapped in an egg roll served with
a 1000 Island dipping sauce

Hot Caramelized Onion Dip 7.95
Caramelized onions and fresh thyme in a creamy
Gruyere cheese dip served with baked crostini

Fried Mac & Cheese Balls 7.95
Macaroni and cheese balls with bacon and jalapenos
breaded in panko and herbs, flash fried and served in
a Parmesan tomato cream sauce

Stacked Onion Rings 6.75
Sweet yellow onions breaded and served with chipotle
ranch for dipping

Chips & Salsa 4.75
House tortilla chips and our own homemade salsa
served with a side of cumin lime sour cream

Quesadillas 8.25
Grilled tortilla filled with cheese and Tex-Mex chicken
topped with chipotle ranch sauce served with sour
cream and homemade salsa

Seared Tuna 11.25
Sesame seed, black pepper and ginger encrusted
seared yellow fin tuna served over mixed greens, grilled
pineapple and caramelized hoisin onion sriracha sauce

Scotch Eggs 7.75
Hard boiled eggs wrapped in sausage, fried and served
with a honey mustard dipping sauce

Mojo Pork Tacos 8.95
Slow roasted pork, cherry tomatoes, red onions, fresh
cilantro, queso fresco, and a chipotle-sour cream served
in white corn tortillas

Wings 9.50
Choice of wings or boneless chicken strips tossed in
an original hot sauce

Sesame Chicken 7.95
Chicken tenders hand-breaded in panko sesame
breading, deep fried and drizzled with a sesame
teriyaki glaze

Grilled Skirt Steak Flat Bread 10.25
Grilled skirt steak, feta cheese, oregano, spinach, and
roasted tomatoes, finished with a roasted red pepper
aioli

Great American Nachos 10.25
House tortilla chips, melted cheese, Tex-Mex chicken,
jalapenos, salsa, sour cream, corn and black beans

Calamari 9.25
Lightly breaded calamari fried golden brown served with
marinara and Old Bay aioli

Taverna Shrimp 9.50
Sautéed shrimp, lemon, extra virgin olive oil and
crushed plum tomatoes with fresh herbs served on
parmesan crusted bread



Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Sirloin Steak 16.95
Ten ounce sirloin steak chargrilled to your liking, two sides

New York Strip 20.95
Fourteen ounce strip steak chargrilled to your liking, two sides

Ribeye Steak 20.95
Fourteen ounce ribeye steak chargrilled to your liking, two sides.

Filet Mignon 22.95
Eight ounces of tender beef chargrilled to your liking, two sides

Steak Louisiana 26.95
Sautéed shrimp, scallops and lump crab meat in a cajun honey teriyaki glaze
with onions. Your choice of New York strip or ribeye steak and two sides

Steak Chesapeake 26.95
Ribeye or New York Strip steak finished with sautéed shrimp, scallops and lump
crab meat in a roasted red pepper white wine sauce, two sides

London Broil 17.50
Grilled flank steak with portabella mushrooms in a port wine demi sauce over
grilled bread with mashed potatoes, one side


6oz Crab Cake 9.75

Shrimp Scampi 6.99

Fried Shrimp 5.99

Sautéed Mushrooms 2.39

Sautéed Onions 2.39



Rare: cool red center

Medium Rare: warm red center

Medium: bright pink throughout

Medium Well: very little pink

Well Done: brown center

Grilled Chicken 13.25
Chicken marinated in lime and fresh herbs. Chef recommends this one
smothered in Cajun style seasoning, two sides

Grilled Meatloaf 13.95
Grilled meatloaf with sautéed onions and portabella mushrooms in a port
wine demi sauce over red skin mashed potatoes, one side

Moms BBQ Ribs 20.95
Smoked, slow roasted, and grilled.  Basted with our own honey bourbon
BBQ sauce, gloriously messy and always delicious, two sides

Taverna Chops 17.50
Twin 8oz pork chops prepared with fresh herbs and lemon, two sides

Chicken Madeira 15.95
Sautéed chicken breast, asparagus, mushrooms and melted mozzarella
cheese with a mushroom Madeira sauce plated with red skin mashed potatoes

Chicken Monterey 13.25
Sautéed chicken topped with Monterey cheese, hickory BBQ sauce,
tomatoes, green onions, two sides

Custer’s Last Stand 13.25
Grilled chicken breast smothered in a honey bourbon BBQ sauce, two sides
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Creamed Spinach
Baked Potato

Baked Sweet Potato
Mashed Potatoes

Vegetable of the Day
French Fries

Rice
Cole Slaw

Apple Sauce
Baked Pineapple
House Salad +.99

Soup + 1.99
Seafood Soup + 2.99

Mediterranean Salad+ 4.29



Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.





Maryland Crab Cake 18.95
Our version of a Chesapeake crab cake, two sides

Chesapeake Trio 18.50
Broiled combination of shrimp, scallops and crab
imperial, two sides

Fried Shrimp 16.95
Breaded jumbo fried shrimp with cocktail sauce,
two sides

 North Atlantic Cod 16.95
Pan seared North Atlantic Cod, topped with butter
poached crab meat, served with herb roasted
Yukon gold potatoes and grilled asparagus

Asian Tuna 18.50
Pan seared wild tuna over ponzu rice and an Asian
cabbage slaw

Fish and Chips 13.95
Beer-battered haddock fried golden brown served
with French fries, cole slaw, tartar sauce and malt
vinegar

Mediterranean Salmon 17.50
8oz. salmon filet marinated with olive oil and fresh
herbs, grilled and served on Greek seasoned rice
pilaf and charred asparagus, finished with oven
roasted cherry tomatoes

Penne Rustica 16.50
Sautéed shrimp, grilled chicken and prosciutto ham
with penne pasta in a rosemary parmesan cream
sauce baked with parmesan cheese, soup or salad

Blackened Chicken Alfredo 14.95
Skillet blackened cajun chicken served over a
classic fettuccine Alfredo, soup or salad.

Angel Hair Pasta 14.50
Sautéed chicken served over angel hair pasta
tossed in a fresh garlic basil tomato sauce, soup or
salad

Crab & Corn Fettuccine 17.25
Lump crab meat, sweet corn, tomato, roasted
garlic and basil in a white wine cream sauce with
fettuccine pasta, soup or salad

Seafood Milano 17.95
Sauteed shrimp, scallops and lump crab meat
tossed with fettuccine pasta in our plum-tomato
sauce. Finished with melted mozzarella cheese,
soup or salad

Sausage Rigatoni 14.50
Italian sausage, mushrooms, roasted red pepper,
garlic, basil and mozzarella in a blush sauce with
rigatoni pasta, soup or salad

Chicken Rigatoni 14.95
Chicken, mushrooms, caramelized onions, fresh
basil and parmesan cheese with rigatoni pasta in a
creamy Marsala wine sauce, soup or salad

Shrimp Scampi 16.50
Sautéed shrimp with cherry tomatoes, roasted
garlic, fresh basil and rosemary, tossed in a white
wine-butter scampi sauce with linguini pasta, soup
or salad

Shrimp Alfredo 16.50
Sautéed shrimp served over a classic fettuccine
alfredo, soup or salad

Seafood Pesto 17.95
Angel hair pasta with shrimp, scallops and crab
meat tossed in a basil parmesan cream sauce, soup
or salad



Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.


served with French Fries and a Pickle

Black & Bleu Wrap 9.95
Cajun grilled flank steak wrapped with lettuce, tomatoes, bleu cheese, fried onions
and roasted garlic mayo

Grilled Chicken Ranch Wrap 9.50
Grilled chicken breast, tomatoes, lettuce, chopped bacon, Monterey jack and cheddar cheese,
wrapped with our creamy ranch dressing in a flour tortilla

Buffalo Chicken Bacon Wrap 9.50
Buffalo chicken strips, bacon, mixed cheese, Pap’s Seasoned Peppers, pickled red onions,
lettuce, tomatoes and a peppercorn-ranch aioli


served with French Fries and a Pickle

Fried Fish Sandwich 10.25
Beer battered haddock, cheese, lettuce, tomatoes,
onions, and tartar sauce on a brioche bun

Twisted Crab Melt 11.50
Lump crab cake, bacon, provolone cheese and tomato
with Old Bay aioli on a pretzel roll

The Cuban 9.95
Mojo pork, sliced ham, Swiss cheese, dill pickles, and
yellow mustard on a grilled pressed baguette

Royal Panini 9.95
Corned beef, sliced turkey, Swiss cheese, sauerkraut,
french ries, and Thousand Island dressing served on a
grilled-pressed baguette

French Dip 11.95
Thinly sliced prime rib sautéed with mozzarella cheese,
served in a baked artisan roll with a side of au jus

Mediterranean Grill 9.95
Grilled chicken, Pap’s Seasoned Peppers, pickled red
onions, oven roasted tomatoes, spinach, goat cheese and
a roasted garlic aioli on grilled-pressed bread

Chicken Caprese 9.95
Grilled chicken, roasted tomatoes, fresh basil pesto, and
mozzarella cheese on grilled artisan bread

Cheese Steak 9.95
Sautéed marinated steak, onions, peppers, mushrooms
and cheese on a hoagie roll

Backyard Burger 9.25
½ Lb. Angus burger, cheese, lettuce, tomato, mayo,
onion, ketchup and mustard

Rodeo Burger 9.50
½ Lb. Angus burger, smoked BBQ, hickory bacon, melted
cheddar cheese, fried onion rings, lettuce, tomatoes and
Thousand Island dressing

Hatfield Burger 9.95
½ Lb. Angus burger, smoked BBQ, hickory bacon,
cheddar cheese, lettuce, tomato and fried onions

Spicy Black Bean Veggie Burger 9.50
Spicy black bean burger with caramelized onions, roasted
peppers, melted cheddar cheese, sriracha mayo, lettuce,
tomatoes



Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

 Glass Bottle
Barefoot Moscato  | CA $6
Canyon Road White Zinfandel  | CA $5
Beringer White Zinfandel  | CA $6 $22
Chateau St Michelle Riesling  | WA $7
Pio Pinot Grigio | Italy $5
Cavit Pinot Grigio  | Italy $7 $26
Edna Valley Sauvignon Blanc  | CA $6 $22
Canyon Road Chardonnay  | CA $5
Kendall Jackson Chardonnay  | CA $7 $26
William Hill Chardonnay | CA $6.5 $24

 Glass Bottle
Riunite Lambrusco  | Italy $5
Poi Pinot Noir  | Italy $5
Pepperwood Pinot Noir  | Chile $7 $26
Canyon Road  Merlot  | CA $5
Columbia Valley Merlot   | WA $7 $26
Ménage a Trois Blended  | CA $8 $30
Yellow Tail Shiraz  | Australia $6
Canyon Road Cabernet Sauvignon  | CA $5
Clos Du Bois Cabernet Sauvignon  | CA $7 $26
Shooting Star Red Zinfandel  | CA $7 $26
Alamos  Malbec  | Argentina $6 $22

 Glass Bottle
Verdi   | Italy $18
Martini & Rossi Asti   | Italy $25
Wycliff-Brut   | Italy $20





Peach Smoothie
blended peaches, orange juice, shaved ice

Orange Orange Fizz
orange sherbet, orange juice, club soda,

vanilla ice cream

Flying Gorilla
vanilla ice cream, banana, coconut, chocolate

Strawberry Fruit Smoothie
strawberry, orange & pineapple juices, coconut,

banana, vanilla ice cream


