cs)wéitggti%j}
DINER

DINNER MENU
Monday

SOUPS, CHILI & MORE

Chet’s “TASTE OF THE DAY” Soups
Yankee Bean ~ Chicken Escarole ~ Traditional Onion Soup
Bowl 4.99 Bowl with an Entree 3.99

Best Crockpot Chili In Town

Slow Cooked with Beef, Poblanos, Jalapenos and Onions.
Topped with Three Cheese Blend, Sour Cream

Bowl 9.99 . Bowl with an Entree 7.99

Chicken Matzo Ball Soup
Bowl 4.99 « Bowl with an Entree 3.99

French Onion

Onions Sautéed in a Sherry Broth and Smothered in a Thick
Layer of Provolone

Bowl 7.99 « Bowl with an Entree 5.99

CHILLED RAW BAR

Jumbo Shrimp Cocktail (6) 16.99
Bloody Mary Cocktail Sauce and Lemon
Fresh East Coast Oysters (6) 16.99

New York Steakhouse Select
Bloody Mary Cocktail Sauce and Lemon

Medium Neck Clams (6) 12.99
Bloody Mary Cocktail Sauce and Lemon

SEVEN STAR’S CLASSICS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only) and Bread Basket

Chicken Pot Pie 18.99
Chunks of Chicken, Carrot, Peas, Onions baked with a
Creamy Sauce &Flaky Puff Pastry Crust (While it last)

Stuffed Shells Parmesan 18.99
Baked Manicotti 18.99
Paired with Chicken Parmesan 20.99
Fresh Tomato Sauce and Mozzarella Cheese

Shepherd’s Pie 18.99

Baked Crock Full of Ground Beef & Vegetables topped with
tasty Potato Crust Enjoy an English Tradition!...

Greek Spanakopita 17.99
Spinach, Feta Cheese & Onions
Old Fashioned Chicken Croquettes 16.99

White meat only! Served with Freshly Made Mashed Potatoes,
Chicken Gravy and Vegetable Medley

Macaroni & Cheese
with Meatballs 16.99
with Colossal Crab Cake 19.99

Served with Marinara Sauce

“Mama’s” Meatloaf 18.99
Served with Mushroom Gravy, Freshly Made Mashed Potatoes
and Vegetable Medley

Sicilian Chicken & Eggplant 17.99
This Sicilian - Inspired Casserole Combines Grilled Chicken
Breast & Eggplant With Ricotta Cheese And Melted Mozzarella

Baked Virginia Ham 17.99
Glazed with Our Secret Spices, Sliced to Order, topged with
Pineapple Sauce. Served with Freshly Made Mashed Potatoes
and Vggetable Medley

Shish Kebob Our Way!

Off the Skewer, with Mushrooms, Onions, Peppers, Tomato

over Rice Pilaf

Premium Chicken 22.99
Premium Beef Medallions 25.99

SIGNATURE SIDES

House Made Vegetable Medley s viiowsreen zucchin, Red Peppers, Carrots, Gatct:0lve O1)

Fresh Steam Broccoli wit oive 01 & Garlic, Buttered Corn, Green Peas,
Macaroni & Cheese, Pickled Beets, Apple Sauce, Rice Pilaf,
Cole Slaw, Baked Sweet Potato (Heart Smart),Potato Salad
Freshly Made Mashed Potatoes, French Fries or Baked Potato

#]

CHEF’S CREATIONS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only) and Bread Basket

Old Fashioned Beef Stew 18.99
Traditional Beef Stew Served In Casserole (while It Lasts)
Oven Roasted Half Chicken 14.99

Herbs and Lemon marinated half Chicken Slow oven
Roasted. Served with Freshly Made Mashed Potatoes
and Vegetable Medley

BBQ Oven Roasted Half Chicken Paired with

Baby Back Ribs 19.99
Served with French Fries and Cole Slaw
Fresh Hand-Breaded Fried Chicken 14.99

Four Pieces Lightly Fried,
Served French Fries and Cole Slaw

Premium Cowboy Rib Eye Steak (200z) 29.99
Bone-in, Well Marbled USDA Premium Center Cut.
Served with Au Jus, Baked Potato and Broccoli

SEAFOOD SELECTIONS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only) and Bread Basket

Golden Dipped English Style Fish’n Chips 19.99
Wildly Delicious. Served with French Fries and Cole Slaw

Pan Seared Monkfish 19.99
Monkfish, Olive Oil, Butter, Garlic, Thyme, Fresh Herbs
Served over Spinach and Rice Pilaf

Center Cut Broiled Halibut 19.99
Vegetable Medley and Roasted Lemon Potatoes

Center Cut Broiled Swordfish 18.99
Vegetable Medley and Roasted Lemon Potatoes

Pan Seared Filet Of Grouper 30.99
Seared in Butter and Oil and then Served with a Lemon
Caper pan Sauce over Sauteed Spinach and Mushroom,
Roasted Lemon Potatoes

Broiled or Fried Mixed Seafood 29.99
Three Jumbo Shrimp, Filet of Flounder and Colossal Crab Cake.
Served with Lemon, Tartar Sauce, Cocktail Sauce,

Broiled; Mashed Potatoes&Vegetable Medley

Fried; French Fries and Coleslaw

Pan Seared Tilapia Ala Roma 19.99
Baby Spinach, Tomatoes, Artichoke, Romano Cheese
& Herbs. Over Rice Pilaf

Baked Filet Tilapia Brucchetta 19.99
Freshly made Brucchetta topping, Served over Rice Pilaf
and Broccoli

ITALTAN SPECIALTIES

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (guddings, Jello, Ice Cream -Dine In Only) and Bread Basket
Chicken Rolando 24.99
Chicken Breast Sauteed, Fresh Garlic, Onions, Herbs,

Portobelo Mushrooms, Ham, Melted Mozzarella Cheese,
Marsala Wine over Rice

Chicken Breast Abruzzese 24.99
Sauteed in Olive Oil Garlic Sauce with Mushrooms, Spinach,
Sun-Dried Tomatoes. Served over Pencil Point

Chicken Breast Caprese 24.99
Pan Seared in Olive oil, Fresh Garlic, Fresh Basil, Roma
Tomatoes, Balsamic, Fresh Mozzarella. Served over Linguini

Chicken Parmigiana 20.99
Lightly Fried topped with Melted Mozzarella and our Smooth
Marinara Sauce; Served with Linguini

Italian Style Jumbo Cheese Ravioli 14.99
with Marinara Sauce

Pair with Meatballs & Marinara Sauce 15.99
Pair with Chicken Parmigina 19.99
Pair with Baked Manicotti 19.99

All of Our Menu Items are Prepared and Cooked to Order. Please Allow Us Time to Serve You. 20% Gratuity will be Added to Parties of Six or More
Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs may Increase your Risk of Food Borne Illness.
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DINER

LUNCH MENU
Monday

SOUPS, CHILI & MORE

Chet’s “TASTE OF THE DAY” Soups
Yankee Bean ~ Chicken Escarole ~ Traditional Onion Soup
Bowl 4.99 Bowl with an Entree 3.99

Best Crockpot Chili In Town

Slow Cooked with Beef, Poblanos, Jalapenos and Onions.
Topped with Three Cheese Blend, Sour Cream

Bowl 9.99 . Bowl with an Entree 7.99

Chicken Matzo Ball Soup
Bowl 4.99 « Bowl with an Entree 3.99

French Onion

Onions Sautéed in a Sherry Broth and Smothered in a Thick
Layer of Provolone

Bowl 7.99 « Bowl with an Entree 5.99

CHILLED RAW BAR

Jumbo Shrimp Cocktail (6) 14.99
Bloody Mary Cocktail Sauce and Lemon
Fresh East Coast Oysters (6) 14.99

New York Steakhouse Select
Bloody Mary Cocktail Sauce and Lemon

Medium Neck Clams (6) 10.99
Bloody Mary Cocktail Sauce and Lemon

SEVEN STAR’S CLASSICS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only)

Chicken Pot Pie 16.99
Chunks of Chicken, Carrot, Peas, Onions baked with a
Creamy Sauce &Flaky Puff Pastry Crust (While it last)

Stuffed Shells Parmesan 16.99
Baked Manicotti 16.99
Paired with Chicken Parmesan 19.99

Fresh Tomato Sauce and Mozzarella Cheese

Shepherd’s Pie 16.99
Baked Crock Full of Ground Beef & Vegetables topped with
tasty Potato Crust Enjoy an English Tradition!...

Greek Spanakopita 16.99
Spinach, Feta Cheese & Onions

Old Fashioned Chicken Croquettes 15.99
White meat only! Served with Freshly Made Mashed Potatoes,
Chicken Gravy and Vegetable Medley

Macaroni & Cheese
with Meatballs 16.99
with Colossal Crab Cake 18.99

Served with Marinara Sauce

“Mama’s” Meatloaf 16.99
Served with Mushroom Gravy, Freshly Made Mashed Potatoes
and Vegetable Medley

Sicilian Chicken & Eggplant 16.99
This Sicilian - Inspired Casserole Combines Grilled Chicken
Breast & Eggplant With Ricotta Cheese And Melted Mozzarella

Baked Virginia Ham 16.99
Glazed with Our Secret Spices, Sliced to Order, topged with
Pineapple Sauce. Served with Freshly Made Mashed Potatoes
and Vggetable Medley

Shish Kebob Our Way!

Off the Skewer, with Mushrooms, Onions, Peppers, Tomato

over Rice Pilaf

Premium Chicken 18.99
Premium Beef Medallions 21.99

SIGNATURE SIDES

House Made Vegetable Medley s viiowsreen zucchin, Red Peppers, Carrots, Gatct:0lve O1)
Fresh Steam Broccoli wit oive 01 & Garlic, Buttered Corn, Green Peas,
Macaroni & Cheese, Pickled Beets, Apple Sauce, Rice Pilaf,

Cole Slaw, Baked Sweet Potato (Heart Smart),Potato Salad
Freshly Made Mashed Potatoes, French Fries or Baked Potato

#]

CHEF’S CREATIONS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only)

Old Fashioned Beef Stew 16.99
Traditional Beef Stew Served In Casserole (while It Lasts)

Oven Roasted Half Chicken 14.99
Herbs and Lemon marinated half Chicken Slow oven

Roasted. Served with Freshly Made Mashed Potatoes

and Vegetable Medley

BBQ Oven Roasted Half Chicken Paired with
Baby Back Ribs 17.99

Served with French Fries and Cole Slaw

Fresh Hand-Breaded Fried Chicken 14.99
Four Pieces Lightly Fried,
Served French Fries and Cole Slaw

USDA Premium 160z Chopped Steak 18.99
Served with Mushroom Gravy, Freshly Made Mashed
Potatoes & Broccoli

Hawaiian Ham Steak 18.99
Virginia Ham Steak Grilled in our Special Island Marinaded,
Topped with Grilled Pineapple Rings,

Served with Broccoli and Mashed Potatoes

SIGNATURE SANDWICHES

Soup of the day, French Fries, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only)
(Cole Slaw and Pickled upon request)

Italian Meatballs Sub 12.99
on Torpedo Roll topped with Marinara Sauce and Mozzarella

Chicken Parmesan 14.99
Pan Fried Chicken Breast layered with Fresh Marinara Sauce
& Melted Mozzarella Cheese, served on Italian Roll

Chicken Breast, Bacon and Avocado 14.99
Provolone, Sauteed Onions, Lettuce, Tomato, Pesto Mayo
on a Kaiser Roll

Filet of Flounder Sandwich 14.99
Golden Fried on Brioche Roll with Tartar Sauce,
Lettuce andTomato

SEAFOOD SELECTIONS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only)

Golden Dipped English Style Fish’n Chips 15.99
Wildly Delicious. Served with French Fries and Cole Slaw
Pan Seared Monkfish 15.99

Monkfish, Olive Oil, Butter, Garlic, Thyme, Fresh Herbs
Served over Spinach and Rice Pila

Center Cut Broiled Halibut 15.99
Vegetable Medley and Roasted Lemon Potatoes
Center Cut Broiled Swordfish 15.99
Vegetable Medley and Roasted Lemon Potatoes
Pan Seared Tilapia Ala Roma 15.99

Baby Spinach, Tomatoes, Artichoke, Romano Cheese
& }f;rbs. Over Rice Pilaf

Baked Filet Tilapia Brucchetta 15.99
Freshly made Brucchetta topping, Served over Rice Pilaf
and Broccoli

ITALIAN SPECIALTIES

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only)

Chicken Parmigiana 18.99
Lightly Fried topped with Melted Mozzarella and our Smooth
Marinara Sauce; Served with Linguini

Italian Style Jumbo Cheese Ravioli 14.99
with Marinara Sauce

Pair with Meatballs & Marinara Sauce 15.99
Pair with Chicken Parmigina 19.99
Pair with Baked Manicotti 18.99

All of Our Menu Items are Prepared and Cooked to Order. Please Allow Us Time to Serve You. 20% Gratuity will be Added to Parties of Six or More
Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs may Increase your Risk of Food Borne Illness.
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DINNER MENU

Tuesday

SOUPS, CHILI & MORE

Chet’s “TASTE OF THE DAY” Soups
Lentil Soup ~ Chicken Shell ~ Traditional Onion Soup
Bowl 4.99 Bowl with an Entree 3.99

Best Crockpot Chili In Town

Slow Cooked with Beef, Poblanos, Jalapenos and Onions.
Topped with Three Cheese Blend, Sour Cream

Bowl 9.99 . Bowl with an Entree 7.99

Chicken Matzo Ball Soup
Bowl 4.99 « Bowl with an Entree 3.99

French Onion

Onions Sautéed in a Sherry Broth and Smothered in a Thick
Layer of Provolone

Bowl 7.99 « Bowl with an Entree 5.99

CHILLED RAW BAR

Jumbo Shrimp Cocktail (6) 16.99
Bloody Mary Cocktail Sauce and Lemon
Fresh East Coast Oysters (6) 16.99

New York Steakhouse Select
Bloody Mary Cocktail Sauce and Lemon

Medium Neck Clams (6) 12.99
Bloody Mary Cocktail Sauce and Lemon

SEVEN STAR’S CLASSICS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only) and Bread Basket

Chicken Pot Pie 18.99
Chunks of Chicken, Carrot, Peas, Onions baked with a
Creamy Sauce &Flaky Puff Pastry Crust (While it last)

Stuffed Shells Parmesan 18.99
Baked Manicotti 18.99
Paired with Chicken Parmesan 20.99
Fresh Tomato Sauce and Mozzarella Cheese

Shepherd’s Pie 18.99

Baked Crock Full of Ground Beef & Vegetables topped with
tasty Potato Crust Enjoy an English Tradition!...

Greek Spanakopita 17.99
Spinach, Feta Cheese & Onions
Old Fashioned Chicken Croquettes 16.99

White meat only! Served with Freshly Made Mashed Potatoes,
Chicken Gravy and Vegetable Medley

Macaroni & Cheese
with Meatballs 16.99
with Colossal Crab Cake 19.99

Served with Marinara Sauce

“Mama’s” Meatloaf 18.99
Served with Mushroom Gravy, Freshly Made Mashed Potatoes
and Vegetable Medley

Sicilian Chicken & Eggplant 17.99
This Sicilian - Inspired Casserole Combines Grilled Chicken
Breast & Eggplant With Ricotta Cheese And Melted Mozzarella

Baked Virginia Ham 17.99
Glazed with Our Secret Spices, Sliced to Order, topged with
Pineapple Sauce. Served with Freshly Made Mashed Potatoes
and Vggetable Medley

Shish Kebob Our Way!

Off the Skewer, with Mushrooms, Onions, Peppers, Tomato

over Rice Pilaf

Premium Chicken 22.99
Premium Beef Medallions 25.99

SIGNATURE SIDES

House Made Vegetable Medley s viiowsreen zucchin, Red Peppers, Carrots, Gatct:0lve O1)

Fresh Steam Broccoli wit oive 01 & Garlic, Buttered Corn, Green Peas,
Macaroni & Cheese, Pickled Beets, Apple Sauce, Rice Pilaf,
Cole Slaw, Baked Sweet Potato (Heart Smart),Potato Salad
Freshly Made Mashed Potatoes, French Fries or Baked Potato

#]

CHEF’S CREATIONS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only) and Bread Basket

Baked Stuffed Green Peppers 17.99
Ground Beef, Rice, Herbs & Baked to Perfection with Sauce
(while It Lasts)

Oven Roasted Half Chicken 14.99
Herbs and Lemon marinated half Chicken Slow oven

Roasted. Served with Freshly Made Mashed Potatoes

and Vegetable Medley

BBQ Oven Roasted Half Chicken Paired with

Baby Back Ribs 19.99
Served with French Fries and Cole Slaw
Fresh Hand-Breaded Fried Chicken 14.99

Four Pieces Lightly Fried,
Served French Fries and Cole Slaw

Premium Cowboy Rib Eye Steak (200z) 29.99
Bone-in, Well Marbled USDA Premium Center Cut.
Served with Au Jus, Baked Potato and Broccoli

SEAFOOD SELECTIONS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only) and Bread Basket

Golden Dipped English Style Fish’n Chips 19.99
Wildly Delicious. Served with French Fries and Cole Slaw

Pan Seared Monkfish 19.99
Monkfish, Olive Oil, Butter, Garlic, Thyme, Fresh Herbs
Served over Spinach and Rice Pilaf

Center Cut Broiled Halibut 19.99
Vegetable Medley and Roasted Lemon Potatoes

Center Cut Broiled Swordfish 18.99
Vegetable Medley and Roasted Lemon Potatoes

Pan Seared Filet Of Grouper 30.99
Seared in Butter and Oil and then Served with a Lemon
Caper pan Sauce over Sauteed Spinach and Mushroom,
Roasted Lemon Potatoes

Broiled or Fried Mixed Seafood 29.99
Three Jumbo Shrimp, Filet of Flounder and Colossal Crab Cake.
Served with Lemon, Tartar Sauce, Cocktail Sauce,

Broiled; Mashed Potatoes&Vegetable Medley

Fried; French Fries and Coleslaw

Pan Seared Tilapia Ala Roma 19.99
Baby Spinach, Tomatoes, Artichoke, Romano Cheese
& Herbs. Over Rice Pilaf

Baked Filet Tilapia Brucchetta 19.99
Freshly made Brucchetta topping, Served over Rice Pilaf
and Broccoli

ITALIAN SPECIALTIES

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (guddings, Jello, Ice Cream -Dine In Only) and Bread Basket
Chicken Rolando 24.99
Chicken Breast Sauteed, Fresh Garlic, Onions, Herbs,

Portobelo Mushrooms, Ham, Melted Mozzarella Cheese,
Marsala Wine over Rice

Chicken Breast Abruzzese 24.99
Sauteed in Olive Oil Garlic Sauce with Mushrooms, Spinach,
Sun-Dried Tomatoes. Served over Pencil Point

Chicken Breast Caprese 24.99
Pan Seared in Olive oil, Fresh Garlic, Fresh Basil, Roma
Tomatoes, Balsamic, Fresh Mozzarella. Served over Linguini

Chicken Parmigiana 20.99
Lightly Fried topped with Melted Mozzarella and our Smooth
Marinara Sauce; Served with Linguini

Italian Style Jumbo Cheese Ravioli 14.99
with Marinara Sauce

Pair with Meatballs & Marinara Sauce 15.99
Pair with Chicken Parmigina 19.99
Pair with Baked Manicotti 19.99

All of Our Menu Items are Prepared and Cooked to Order. Please Allow Us Time to Serve You. 20% Gratuity will be Added to Parties of Six or More
Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs may Increase your Risk of Food Borne Illness.
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DINER

LUNCH MENU
Tuesday

SOUPS, CHILI & MORE

Chet’s “TASTE OF THE DAY” Soups
Lentil Soup ~ Chicken Shell ~ Traditional Onion Soup
Bowl 4.99 Bowl with an Entree 3.99

Best Crockpot Chili In Town

Slow Cooked with Beef, Poblanos, Jalapenos and Onions.
Topped with Three Cheese Blend, Sour Cream

Bowl 9.99 . Bowl with an Entree 7.99

Chicken Matzo Ball Soup
Bowl 4.99 « Bowl with an Entree 3.99

French Onion

Onions Sautéed in a Sherry Broth and Smothered in a Thick
Layer of Provolone

Bowl 7.99 « Bowl with an Entree 5.99

CHILLED RAW BAR

Jumbo Shrimp Cocktail (6) 14.99
Bloody Mary Cocktail Sauce and Lemon
Fresh East Coast Oysters (6) 14.99

New York Steakhouse Select
Bloody Mary Cocktail Sauce and Lemon

Medium Neck Clams (6) 10.99
Bloody Mary Cocktail Sauce and Lemon

SEVEN STAR’S CLASSICS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only)

Chicken Pot Pie 16.99
Chunks of Chicken, Carrot, Peas, Onions baked with a
Creamy Sauce &Flaky Puff Pastry Crust (While it last)

Stuffed Shells Parmesan 16.99
Baked Manicotti 16.99
Paired with Chicken Parmesan 19.99
Fresh Tomato Sauce and Mozzarella Cheese

Shepherd’s Pie 16.99

Baked Crock Full of Ground Beef & Vegetables topped with
tasty Potato Crust Enjoy an English Tradition!...

Greek Spanakopita 16.99
Spinach, Feta Cheese & Onions
Old Fashioned Chicken Croquettes 15.99

White meat only! Served with Freshly Made Mashed Potatoes,
Chicken Gravy and Vegetable Medley

Macaroni & Cheese
with Meatballs 16.99
with Colossal Crab Cake 18.99

Served with Marinara Sauce

“Mama’s” Meatloaf 16.99
Served with Mushroom Gravy, Freshly Made Mashed Potatoes
and Vegetable Medley

Sicilian Chicken & Eggplant 16.99
This Sicilian - Inspired Casserole Combines Grilled Chicken
Breast & Eggplant With Ricotta Cheese And Melted Mozzarella

Baked Virginia Ham 16.99
Glazed with Our Secret Spices, Sliced to Order, topged with
Pineapple Sauce. Served with Freshly Made Mashed Potatoes
and Vggetable Medley

Shish Kebob Our Way!

Off the Skewer, with Mushrooms, Onions, Peppers, Tomato

over Rice Pilaf

Premium Chicken 18.99
Premium Beef Medallions 21.99

SIGNATURE SIDES

House Made Vegetable Medley s viiowsreen zucchin, Red Peppers, Carrots, Gatct:0lve O1)
Fresh Steam Broccoli wit oive 01 & Garlic, Buttered Corn, Green Peas,
Macaroni & Cheese, Pickled Beets, Apple Sauce, Rice Pilaf,

Cole Slaw, Baked Sweet Potato (Heart Smart),Potato Salad
Freshly Made Mashed Potatoes, French Fries or Baked Potato

#]

CHEF’S CREATIONS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only)

Baked Stuffed Green Peppers 16.99
Ground Beef, Rice, Herbs & Baked to Perfection with Sauce
(while It Lasts)

Oven Roasted Half Chicken 14.99
Herbs and Lemon marinated half Chicken Slow oven

Roasted. Served with Freshly Made Mashed Potatoes

and Vegetable Medley

BBQ Oven Roasted Half Chicken Paired with
Baby Back Ribs 17.99
Served with French Fries and Cole Slaw

Fresh Hand-Breaded Fried Chicken 14.99
Four Pieces Lightly Fried,
Served French Fries and Cole Slaw

USDA Premium 160z Chopped Steak 18.99
Served with Mushroom Gravy, Freshly Made Mashed
Potatoes & Broccoli

Hawaiian Ham Steak 18.99
Virginia Ham Steak Grilled in our Special Island Marinaded,
Topped with Grilled Pineapple Rings,

Served with Broccoli and Mashed Potatoes

SIGNATURE SANDWICHES

Soup of the day, French Fries, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only)
(Cole Slaw and Pickled upon request)

Italian Meatballs Sub 12.99
on Torpedo Roll topped with Marinara Sauce and Mozzarella

Chicken Parmesan 14.99
Pan Fried Chicken Breast layered with Fresh Marinara Sauce
& Melted Mozzarella Cheese, served on Italian Roll

Chicken Breast, Bacon and Avocado 14.99
Provolone, Sauteed Onions, Lettuce, Tomato, Pesto Mayo
on a Kaiser Roll

Filet of Flounder Sandwich 14.99
Golden Fried on Brioche Roll with Tartar Sauce,
Lettuce andTomato

SEAFOOD SELECTIONS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only)

Golden Dipped English St%'le Fish’n Chips 15.99
Wildly Delicious. Served with French Fries and Cole Slaw

Pan Seared Monkfish 15.99
Monkfish, Olive Oil, Butter, Garlic, Thyme, Fresh Herbs
Served over Spinach and Rice Pila

Center Cut Broiled Halibut 15.99
Vegetable Medley and Roasted Lemon Potatoes
Center Cut Broiled Swordfish 15.99
Vegetable Medley and Roasted Lemon Potatoes
Pan Seared Tilapia Ala Roma 15.99

Baby Spinach, Tomatoes, Artichoke, Romano Cheese
& }f;rbs. Over Rice Pilaf

Baked Filet Tilapia Brucchetta 15.99
Freshly made Brucchetta topping, Served over Rice Pilaf
and Broccoli

ITALIAN SPECIALTIES

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only)
Chicken Parmigiana 18.99
Lightly Fried topped with Melted Mozzarella and our Smooth

Marinara Sauce; Served with Linguini

Italian Style Jumbo Cheese Ravioli 14.99
with Marinara Sauce

Pair with Meatballs & Marinara Sauce 15.99
Pair with Chicken Parmigina 19.99
Pair with Baked Manicotti 18.99

All of Our Menu Items are Prepared and Cooked to Order. Please Allow Us Time to Serve You. 20% Gratuity will be Added to Parties of Six or More
Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs may Increase your Risk of Food Borne Illness.
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DINNER MENU
Wednesday

SOUPS, CHILI & MORE

Chet’s “TASTE OF THE DAY” SouI{;

Cream of Spinach and Mushrooms ~ Vegetable Soup
Traditional Onion Soup

Bowl 4.99 Bowl with an Entree 3.99

Best Crockpot Chili In Town

Slow Cooked with Beef, Poblanos, Jalapenos and Onions.
Topped with Three Cheese Blend, Sour Cream

Bowl 9.99 . Bowl with an Entree 7.99

Chicken Matzo Ball Soup
Bowl 4.99 « Bowl with an Entree 3.99

French Onion

Onions Sautéed in a Sherry Broth and Smothered in a Thick
Layer of Provolone

Bowl 7.99 « Bowl with an Entree 5.99

CHILLED RAW BAR

Jumbo Shrimp Cocktail (6) 16.99
Bloody Mary Cocktail Sauce and Lemon
Fresh East Coast Oysters (6) 16.99

New York Steakhouse Select
Bloody Mary Cocktail Sauce and Lemon

Medium Neck Clams (6) 12.99
Bloody Mary Cocktail Sauce and Lemon

SEVEN STAR’S CLASSICS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only) and Bread Basket

Chicken Pot Pie 18.99
Chunks of Chicken, Carrot, Peas, Onions baked with a
Creamy Sauce &Flaky Puff Pastry Crust (While it last)

Stuffed Shells Parmesan 18.99
Baked Manicotti 18.99
Paired with Chicken Parmesan 20.99
Fresh Tomato Sauce and Mozzarella Cheese

Shepherd’s Pie 18.99

Baked Crock Full of Ground Beef & Vegetables topped with
tasty Potato Crust Enjoy an English Tradition!...

Greek Spanakopita 17.99
Spinach, Feta Cheese & Onions
Old Fashioned Chicken Croquettes 16.99

White meat only! Served with Freshly Made Mashed Potatoes,
Chicken Gravy and Vegetable Medley

Macaroni & Cheese
with Meatballs 16.99
with Colossal Crab Cake 19.99

Served with Marinara Sauce

“Mama’s” Meatloaf 18.99
Served with Mushroom Gravy, Freshly Made Mashed Potatoes
and Vegetable Medley

Sicilian Chicken & Eggplant 17.99
This Sicilian - Inspired Casserole Combines Grilled Chicken
Breast & Eggplant With Ricotta Cheese And Melted Mozzarella

Baked Virginia Ham 17.99
Glazed with Our Secret Spices, Sliced to Order, topged with
Pineapple Sauce. Served with Freshly Made Mashed Potatoes
and Vggetable Medley

Shish Kebob Our Way!

Off the Skewer, with Mushrooms, Onions, Peppers, Tomato

over Rice Pilaf

Premium Chicken 22.99
Premium Beef Medallions 25.99

SIGNATURE SIDES

House Made Vegetable Medley s viiowsreen zucchin, Red Peppers, Carrots, Gatct:0lve O1)

Fresh Steam Broccoli wit oive 01 & Garlic, Buttered Corn, Green Peas,
Macaroni & Cheese, Pickled Beets, Apple Sauce, Rice Pilaf,
Cole Slaw, Baked Sweet Potato (Heart Smart),Potato Salad
Freshly Made Mashed Potatoes, French Fries or Baked Potato

#]

CHEF’S CREATIONS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only) and Bread Basket

Baked Stuffed Cabbage 18.99
Ground Beef, Rice, Herbs & Baked to Perfection with Sauce.
Served with Freshly Made Mashed Potatoes

and Vegetable Me(ﬁey (While it lasts)

Oven Roasted Half Chicken 14.99
Herbs and Lemon marinated half Chicken Slow oven

Roasted. Served with Freshly Made Mashed Potatoes

and Vegetable Medley

BBQ Oven Roasted Half Chicken Paired with
Baby Back Ribs 19.99
Served with French Fries and Cole Slaw

Fresh Hand-Breaded Fried Chicken 14.99
Four Pieces Lightly Fried,
Served Frencthries and Cole Slaw

Premium Cowboy Rib Eye Steak (200z) 29.99
Bone-in, Well Marbled USDA Premium Center Cut.
Served with Au Jus, Baked Potato and Broccoli

SEAFOOD SELECTIONS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only) and Bread Basket

Golden Dipped English Style Fish’n Chips 19.99
Wildly Delicious. Served with French Fries and Cole Slaw

Pan Seared Monkfish 19.99
Monkfish, Olive Oil, Butter, Garlic, Thyme, Fresh Herbs
Served over Spinach and Rice Pilaf

Center Cut Broiled Halibut 19.99
Vegetable Medley and Roasted Lemon Potatoes

Center Cut Broiled Swordfish 18.99
Vegetable Medley and Roasted Lemon Potatoes

Pan Seared Filet Of Grouper 30.99
Seared in Butter and Oil and then Served with a Lemon
Caper pan Sauce over Sauteed Spinach and Mushroom,
Roasted Lemon Potatoes

Broiled or Fried Mixed Seafood 29.99
Three Jumbo Shrimp, Filet of Flounder and Colossal Crab Cake.
Served with Lemon, Tartar Sauce, Cocktail Sauce,

Broiled; Mashed Potatoes&Vegetable Medley

Fried; French Fries and Coleslaw

Pan Seared Tilapia Ala Roma 19.99
Baby Spinach, Tomatoes, Artichoke, Romano Cheese
& Herbs. Over Rice Pilaf

Baked Filet Tilapia Brucchetta 19.99
Freshly made Brucchetta topping, Served over Rice Pilaf
and Broccoli

ITALIAN SPECIALTIES

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (guddings, Jello, Ice Cream -Dine In Only) and Bread Basket
Chicken Rolando 24.99
Chicken Breast Sauteed, Fresh Garlic, Onions, Herbs,

Portobelo Mushrooms, Ham, Melted Mozzarella Cheese,
Marsala Wine over Rice

Chicken Breast Abruzzese 24.99
Sauteed in Olive Oil Garlic Sauce with Mushrooms, Spinach,
Sun-Dried Tomatoes. Served over Pencil Point

Chicken Breast Caprese 24.99
Pan Seared in Olive oil, Fresh Garlic, Fresh Basil, Roma
Tomatoes, Balsamic, Fresh Mozzarella. Served over Linguini

Chicken Parmigiana 20.99
Lightly Fried topped with Melted Mozzarella and our Smooth
Marinara Sauce; Served with Linguini

Italian Style Jumbo Cheese Ravioli 14.99
with Marinara Sauce

Pair with Meatballs & Marinara Sauce 15.99
Pair with Chicken Parmigina 19.99
Pair with Baked Manicotti 19.99

All of Our Menu Items are Prepared and Cooked to Order. Please Allow Us Time to Serve You. 20% Gratuity will be Added to Parties of Six or More
Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs may Increase your Risk of Food Borne Illness.
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DINER

LUNCH MENU
Wednesday

SOUPS, CHILI & MORE

Chet’s “TASTE OF THE DAY” SouI{;

Cream of Spinach and Mushrooms ~ Vegetable Soup
Traditional Onion Soup

Bowl 4.99 Bowl with an Entree 3.99

Best Crockpot Chili In Town

Slow Cooked with Beef, Poblanos, Jalapenos and Onions.
Topped with Three Cheese Blend, Sour Cream

Bowl 9.99 . Bowl with an Entree 7.99

Chicken Matzo Ball Soup
Bowl 4.99 « Bowl with an Entree 3.99

French Onion

Onions Sautéed in a Sherry Broth and Smothered in a Thick
Layer of Provolone

Bowl 7.99 « Bowl with an Entree 5.99

CHILLED RAW BAR

Jumbo Shrimp Cocktail (6) 14.99
Bloody Mary Cocktail Sauce and Lemon
Fresh East Coast Oysters (6) 14.99

New York Steakhouse Select
Bloody Mary Cocktail Sauce and Lemon

Medium Neck Clams (6) 10.99
Bloody Mary Cocktail Sauce and Lemon

SEVEN STAR’S CLASSICS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only)

Chicken Pot Pie 16.99
Chunks of Chicken, Carrot, Peas, Onions baked with a
Creamy Sauce &Flaky Puff Pastry Crust (While it last)

Stuffed Shells Parmesan 16.99
Baked Manicotti 16.99
Paired with Chicken Parmesan 19.99
Fresh Tomato Sauce and Mozzarella Cheese

Shepherd’s Pie 16.99

Baked Crock Full of Ground Beef & Vegetables topped with
tasty Potato Crust Enjoy an English Tradition!...

Greek Spanakopita 16.99
Spinach, Feta Cheese & Onions
Old Fashioned Chicken Croquettes 15.99

White meat only! Served with Freshly Made Mashed Potatoes,
Chicken Gravy and Vegetable Medley

Macaroni & Cheese
with Meatballs 16.99
with Colossal Crab Cake 18.99

Served with Marinara Sauce

“Mama’s” Meatloaf 16.99
Served with Mushroom Gravy, Freshly Made Mashed Potatoes
and Vegetable Medley

Sicilian Chicken & Eggplant 16.99
This Sicilian - Inspired Casserole Combines Grilled Chicken
Breast & Eggplant With Ricotta Cheese And Melted Mozzarella

Baked Virginia Ham 16.99
Glazed with Our Secret Spices, Sliced to Order, topged with
Pineapple Sauce. Served with Freshly Made Mashed Potatoes
and Vggetable Medley

Shish Kebob Our Way!

Off the Skewer, with Mushrooms, Onions, Peppers, Tomato

over Rice Pilaf

Premium Chicken 18.99
Premium Beef Medallions 21.99

SIGNATURE SIDES

House Made Vegetable Medley s viiowsreen zucchin, Red Peppers, Carrots, Gatct:0lve O1)

Fresh Steam Broccoli wit oive 01 & Garlic, Buttered Corn, Green Peas,
Macaroni & Cheese, Pickled Beets, Apple Sauce, Rice Pilaf,
Cole Slaw, Baked Sweet Potato (Heart Smart),Potato Salad
Freshly Made Mashed Potatoes, French Fries or Baked Potato

#]

CHEF’S CREATIONS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only)

Baked Stuffed Cabbage(While it lasts) 16.99
Ground Beef, Rice, Herbs & Baked to Perfection with Sauce.
Served with Freshly Made Mashed Potatoes & Vegetable Medley

Oven Roasted Half Chicken 14.99
Herbs and Lemon marinated half Chicken Slow oven

Roasted. Served with Freshly Made Mashed Potatoes

and Vegetable Medley

BBQ Oven Roasted Half Chicken Paired with
Baby Back Ribs 17.99
Served with French Fries and Cole Slaw

Fresh Hand-Breaded Fried Chicken 14.99
Four Pieces Lightly Fried,
Served French Fries and Cole Slaw

USDA Premium 160z Chopped Steak 18.99
Served with Mushroom Gravy, Freshly Made Mashed
Potatoes & Broccoli

Hawaiian Ham Steak 18.99
Virginia Ham Steak Grilled in our Special Island Marinaded,
Topped with Grilled Pineapple Rings,

Served with Broccoli and Mashed Potatoes

SIGNATURE SANDWICHES

Soup of the day, French Fries, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only)
(Cole Slaw and Pickled upon request)

Italian Meatballs Sub 12.99
on Torpedo Roll topped with Marinara Sauce and Mozzarella

Chicken Parmesan 14.99
Pan Fried Chicken Breast layered with Fresh Marinara Sauce
& Melted Mozzarella Cheese, served on Italian Roll

Chicken Breast, Bacon and Avocado 14.99
Provolone, Sauteed Onions, Lettuce, Tomato, Pesto Mayo
on a Kaiser Roll

Filet of Flounder Sandwich 14.99
Golden Fried on Brioche Roll with Tartar Sauce,
Lettuce andTomato

SEAFOOD SELECTIONS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only)

Golden Dipped English St%'le Fish’n Chips 15.99
Wildly Delicious. Served with French Fries and Cole Slaw

Pan Seared Monkfish 15.99
Monkfish, Olive Oil, Butter, Garlic, Thyme, Fresh Herbs
Served over Spinach and Rice Pila

Center Cut Broiled Halibut 15.99
Vegetable Medley and Roasted Lemon Potatoes
Center Cut Broiled Swordfish 15.99
Vegetable Medley and Roasted Lemon Potatoes
Pan Seared Tilapia Ala Roma 15.99

Baby Spinach, Tomatoes, Artichoke, Romano Cheese
& }f;rbs. Over Rice Pilaf

Baked Filet Tilapia Brucchetta 15.99
Freshly made Brucchetta topping, Served over Rice Pilaf
and Broccoli

ITALIAN SPECIALTIES

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only)

Chicken Parmigiana 18.99
Lightly Fried topped with Melted Mozzarella and our Smooth
Marinara Sauce; Served with Linguini

Italian Style Jumbo Cheese Ravioli 14.99
with Marinara Sauce

Pair with Meatballs & Marinara Sauce 15.99
Pair with Chicken Parmigina 19.99
Pair with Baked Manicotti 18.99

All of Our Menu Items are Prepared and Cooked to Order. Please Allow Us Time to Serve You. 20% Gratuity will be Added to Parties of Six or More
Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs may Increase your Risk of Food Borne Illness.
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DINNER MENU
Thursday

SOUPS, CHILI & MORE

Chef’s “TASTE OF THE DAY” Soups
Gramma’s Split Pea ~ Chicken Okra with Rice
Traditional Onion Soup

Bowl 4.99 Bowl with an Entree 3.99

Best Crockpot Chili In Town

Slow Cooked with Beef, Poblanos, galapenos and Onions.
Topped with Three Cheese Blend, Sour Cream

Bowl 9.99 « Bowl with an Entree 7.99

Chicken Matzo Ball Soup
Bowl 4.99 « Bowl with an Entree 3.99

French Onion

Onions Sautéed in a Sherry Broth and Smothered in a Thick
Layer of Provolone

Bowl 7.99 « Bowl with an Entree 5.99

CHILLED RAW BAR

Jumbo Shrimp Cocktail (6) 16.99
Bloody Mary Cocktail Sauce and Lemon
Fresh East Coast Oysters (6) 16.99

New York Steakhouse Select
Bloody Mary Cocktail Sauce and Lemon

Medium Neck Clams (6) 12.99
Bloody Mary Cocktail Sauce and Lemon

SEVEN STAR’S CLASSICS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only) and Bread Basket

Chicken Pot Pie 18.99
Chunks of Chicken, Carrot, Peas, Onions baked with a
Creamy Sauce &Flaky Puff Pastry Crust (While it last)

Stuffed Shells Parmesan 18.99
Baked Manicotti 18.99
Paired with Chicken Parmesan 20.99
Fresh Tomato Sauce and Mozzarella Cheese

Shepherd’s Pie 18.99

Baked Crock Full of Ground Beef & Vegetables topped with
tasty Potato Crust Enjoy an English Tradition!...

Greek Spanakopita 17.99
Spinach, Feta Cheese & Onions
Old Fashioned Chicken Croquettes 16.99

White meat only! Served with Freshly Made Mashed Potatoes,
Chicken Gravy and Vegetable Medley

Macaroni & Cheese
with Meatballs 16.99
with Colossal Crab Cake 19.99

Served with Marinara Sauce

“Mama’s” Meatloaf 18.99
Served with Mushroom Gravy, Freshly Made Mashed Potatoes
and Vegetable Medley

Sicilian Chicken & Eggplant 17.99
This Sicilian - Inspired Casserole Combines Grilled Chicken
Breast & Eggplant With Ricotta Cheese And Melted Mozzarella

Baked Virginia Ham 17.99
Glazed with Our Secret Spices, Sliced to Order, topged with
Pineapple Sauce. Served with Freshly Made Mashed Potatoes
and Vggetable Medley

Shish Kebob Our Way!

Off the Skewer, with Mushrooms, Onions, Peppers, Tomato

over Rice Pilaf

Premium Chicken 22.99
Premium Beef Medallions 25.99

SIGNATURE SIDES

House Made Vegetable Medley s viiowsreen zucchin, Red Peppers, Carrots, Gatct:0lve O1)
Fresh Steam Broccoli wit oive 01 & Garlic, Buttered Corn, Green Peas,
Macaroni & Cheese, Pickled Beets, Apple Sauce, Rice Pilaf,

Cole Slaw, Baked Sweet Potato (Heart Smart),Potato Salad
Freshly Made Mashed Potatoes, French Fries or Baked Potato

#]

CHEF’S CREATIONS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only) and Bread Basket

Baked Pork Chops with Sauce (While it lasts) 19.99
Served with Freshly Made Mashed Potatoes

and Broccoli

Brisket Of Corn Beef or Virginia Ham 19.99
Over Cabbage and Parsley Potatoes

Oven Roasted Half Chicken 14.99

Herbs and Lemon marinated half Chicken Slow oven
Roasted. Served with Freshly Made Mashed Potatoes
and Vegetable Medley

BBQ Oven Roasted Half Chicken Paired with

Baby Back Ribs 19.99
Servéd with French Fries and Cole Slaw
Fresh Hand-Breaded Fried Chicken 14.99

Four Pieces Lightly Frie
Served French™Friés and Cole Slaw

Premium Cowbog Rib Esyig Steak (200z) 29.99
Bone-in, Well Marbled USDA Premium Center Cut.
Served with Au Jus, Baked Potato and Broccoli

SEAFOOD SELECTIONS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only) and Bread Basket

Golden Dipped English Style Fish’n Chips 19.99
Wildly Delicious. Served with French Fries and Cole Slaw

Pan Seared Monkfish 19.99
Monkfish, Olive Oil, Butter, Garlic, Thyme, Fresh Herbs
Served over Spinach and Rice Pilaf

Center Cut Broiled Halibut 19.99
Vegetable Medley and Roasted Lemon Potatoes

Center Cut Broiled Swordfish 18.99
Vegetable Medley and Roasted Lemon Potatoes

Pan Seared Filet Of Grouper 30.99
Seared in Butter and Oil and then Served with a Lemon
Caper pan Sauce over Sauteed Spinach and Mushroom,
Roasted Lemon Potatoes

Broiled or Fried Mixed Seafood 29.99
Three Jumbo Shrimp, Filet of Flounder and Colossal Crab Cake.
Served with Lemon, Tartar Sauce, Cocktail Sauce,

Broiled; Mashed Potatoes&Vegetable Medley

Fried; French Fries and Coleslaw

Pan Seared Tilapia Ala Roma 19.99
Baby Spinach, Tomatoes, Artichoke, Romano Cheese
& Herbs. Over Rice Pilaf

Baked Filet Tilapia Brucchetta 19.99
Freshly made Brucchetta topping, Served over Rice Pilaf
and Broccoli

ITALIAN SPECIALTIES

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (guddings, Jello, Ice Cream -Dine In Only) and Bread Basket
Chicken Rolando 24.99
Chicken Breast Sauteed, Fresh Garlic, Onions, Herbs,

Portobelo Mushrooms, Ham, Melted Mozzarella Cheese,
Marsala Wine over Rice

Chicken Breast Abruzzese 24.99
Sauteed in Olive Oil Garlic Sauce with Mushrooms, Spinach,
Sun-Dried Tomatoes. Served over Pencil Point

Chicken Breast Caprese 24.99
Pan Seared in Olive oil, Fresh Garlic, Fresh Basil, Roma
Tomatoes, Balsamic, Fresh Mozzarella. Served over Linguini

Chicken Parmigiana 20.99
Lightly Fried topped with Melted Mozzarella and our Smooth
Marinara Sauce; Served with Linguini

Italian Style Jumbo Cheese Ravioli 14.99
with Marinara Sauce

Pair with Meatballs & Marinara Sauce 15.99
Pair with Chicken Parmigina 19.99
Pair with Baked Manicotti 19.99

All of Our Menu Items are Prepared and Cooked to Order. Please Allow Us Time to Serve You. 20% Gratuity will be Added to Parties of Six or More
Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs may Increase your Risk of Food Borne Illness.
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DINER

LUNCH MENU
Thursday

SOUPS, CHILI & MORE

Chef’s “TASTE OF THE DAY” Soups
Gramma’s Split Pea ~ Chicken Okra with Rice
Traditional Onion Soup

Bowl 4.99 Bowl with an Entree 3.99

Best Crockpot Chili In Town

Slow Cooked with Beef, Poblanos, Jalapenos and Onions.
Topped with Three Cheese Blend, Sour Cream

Bowl 9.99 . Bowl with an Entree 7.99

Chicken Matzo Ball Soup
Bowl 4.99 « Bowl with an Entree 3.99

French Onion

Onions Sautéed in a Sherry Broth and Smothered in a Thick
Layer of Provolone

Bowl 7.99 « Bowl with an Entree 5.99

CHILLED RAW BAR

Jumbo Shrimp Cocktail (6) 14.99
Bloody Mary Cocktail Sauce and Lemon

Fresh East Coast Oysters (6) 14.99
New York Steakhouse Select
Bloody Mary Cocktail Sauce and Lemon

Medium Neck Clams (6) 10.99
Bloody Mary Cocktail Sauce and Lemon

SEVEN STAR’S CLASSICS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only)

Chicken Pot Pie 16.99
Chunks of Chicken, Carrot, Peas, Onions baked with a
Creamy Sauce &Flaky Puff Pastry Crust (While it last)

Stuffed Shells Parmesan 16.99
Baked Manicotti 16.99
Paired with Chicken Parmesan 19.99

Fresh Tomato Sauce and Mozzarella Cheese

Shepherd’s Pie 16.99
Baked Crock Full of Ground Beef & Vegetables topped with
tasty Potato Crust Enjoy an English Tradition!...

Greek Spanakopita 16.99
Spinach, Feta Cheese & Onions

Old Fashioned Chicken Croquettes 15.99
White meat only! Served with Freshly Made Mashed Potatoes,
Chicken Gravy and Vegetable Medley

Macaroni & Cheese
with Meatballs 16.99
with Colossal Crab Cake 18.99

Served with Marinara Sauce

“Mama’s” Meatloaf 16.99
Served with Mushroom Gravy, Freshly Made Mashed Potatoes
and Vegetable Medley

Sicilian Chicken & Eggplant 16.99
This Sicilian - Inspired Casserole Combines Grilled Chicken
Breast & Eggplant With Ricotta Cheese And Melted Mozzarella

Baked Virginia Ham 16.99
Glazed with Our Secret Spices, Sliced to Order, topged with
Pineapple Sauce. Served with Freshly Made Mashed Potatoes
and Vggetable Medley

Shish Kebob Our Way!

Off the Skewer, with Mushrooms, Onions, Peppers, Tomato

over Rice Pilaf

Premium Chicken 18.99
Premium Beef Medallions 21.99

SIGNATURE SIDES

House Made Vegetable Medley s viiowsreen zucchin, Red Peppers, Carrots, Gatct:0lve O1)
Fresh Steam Broccoli wit oive 01 & Garlic, Buttered Corn, Green Peas,
Macaroni & Cheese, Pickled Beets, Apple Sauce, Rice Pilaf,

Cole Slaw, Baked Sweet Potato (Heart Smart),Potato Salad
Freshly Made Mashed Potatoes, French Fries or Baked Potato

#]

CHEF’S CREATIONS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only)

Baked Pork Chops with Sauce (While it lasts) 16.99
Served with Freshly Made Mashed Potatoes

and Broccoli

Brisket Of Corn Beef or Virginia Ham 16.99
Over Cabbage and Parsley Potatoes

Oven Roasted Half Chicken 14.99

Herbs and Lemon marinated half Chicken Slow oven
Roasted. Served with Freshly Made Mashed Potatoes
and Vegetable Medley

BBQ Oven Roasted Half Chicken Paired with
Baby Back Ribs 17.99
Served with French Fries and Cole Slaw

Fresh Hand-Breaded Fried Chicken 14.99
Four Pieces Lightly Fried,
Served Frencthries and Cole Slaw

USDA Premium 160z Chopped Steak 18.99
Served with Mushroom Gravy, Freshly Made Mashed
Potatoes & Broccoli

Hawaiian Ham Steak 18.99
Virginia Ham Steak Grilled in our Special Island Marinaded,
Topped with Grilled Pineapple Rings,

Served with Broccoli and Mashed Potatoes

SIGNATURE SANDWICHES

Soup of the day, French Fries, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only)
(Cole Slaw and Pickled upon request)
Italian Meatballs Sub 12.99
on Torpedo Roll topped with Marinara Sauce and Mozzarella

Chicken Parmesan 14.99
Pan Fried Chicken Breast layered with Fresh Marinara Sauce
& Melted Mozzarella Cheese, served on Italian Roll

Chicken Breast, Bacon and Avocado 14.99
Provolone, Sauteed Onions, Lettuce, Tomato, Pesto Mayo
on a Kaiser Roll

Filet of Flounder Sandwich 14.99
Golden Fried on Brioche Roll with Tartar Sauce,
Lettuce andTomato

SEAFOOD SELECTIONS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only)

Golden Dipped English St%'le Fish’n Chips 15.99
Wildly Delicious. Served with French Fries and Cole Slaw

Pan Seared Monkfish 15.99
Monkfish, Olive Oil, Butter, Garlic, Thyme, Fresh Herbs
Served over Spinach and Rice Pila

Center Cut Broiled Halibut 15.99
Vegetable Medley and Roasted Lemon Potatoes
Center Cut Broiled Swordfish 15.99
Vegetable Medley and Roasted Lemon Potatoes
Pan Seared Tilapia Ala Roma 15.99

Baby Spinach, Tomatoes, Artichoke, Romano Cheese
& }f;rbs. Over Rice Pilaf

Baked Filet Tilapia Brucchetta 15.99
Freshly made Brucchetta topping, Served over Rice Pilaf
and Broccoli

ITALIAN SPECIALTIES

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only)
Chicken Parmigiana 18.99
Lightly Fried topped with Melted Mozzarella and our Smooth
Marinara Sauce; Served with Linguini

Italian Style Jumbo Cheese Ravioli 14.99
with Marinara Sauce

Pair with Meatballs & Marinara Sauce 15.99
Pair with Chicken Parmigina 19.99
Pair with Baked Manicotti 18.99

All of Our Menu Items are Prepared and Cooked to Order. Please Allow Us Time to Serve You. 20% Gratuity will be Added to Parties of Six or More
Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs may Increase your Risk of Food Borne Illness.
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DINNER MENU
Friday

SOUPS, CHILI & MORE

Chef’s “TASTE OF THE DAY” Soups
Manhattan Clam Chowder ~ Chicken Pastini
Traditional Onion Soup

Bowl 4.99 Bowl with an Entree 3.99

Best Crockpot Chili In Town

Slow Cooked with Beef, Poblanos, Jalapenos and Onions.
Topped with Three Cheese Blend, Sour Cream

Bowl 9.99 . Bowl with an Entree 7.99

Chicken Matzo Ball Soup
Bowl 4.99 « Bowl with an Entree 3.99

French Onion

Onions Sautéed in a Sherry Broth and Smothered in a Thick
Layer of Provolone

Bowl 7.99 « Bowl with an Entree 5.99

CHILLED RAW BAR

Jumbo Shrimp Cocktail (6) 16.99
Bloody Mary Cocktail Sauce and Lemon
Fresh East Coast Oysters (6) 16.99

New York Steakhouse Select
Bloody Mary Cocktail Sauce and Lemon

Medium Neck Clams (6) 12.99
Bloody Mary Cocktail Sauce and Lemon

SEVEN STAR’S CLASSICS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only) and Bread Basket

Chicken Pot Pie 18.99
Chunks of Chicken, Carrot, Peas, Onions baked with a
Creamy Sauce &Flaky Puff Pastry Crust (While it last)

Stuffed Shells Parmesan 18.99
Baked Manicotti 18.99
Paired with Chicken Parmesan 20.99
Fresh Tomato Sauce and Mozzarella Cheese

Shepherd’s Pie 18.99

Baked Crock Full of Ground Beef & Vegetables topped with
tasty Potato Crust Enjoy an English Tradition!...

Greek Spanakopita 17.99
Spinach, Feta Cheese & Onions
Old Fashioned Chicken Croquettes 16.99

White meat only! Served with Freshly Made Mashed Potatoes,
Chicken Gravy and Vegetable Medley

Macaroni & Cheese
with Meatballs 16.99
with Colossal Crab Cake 19.99

Served with Marinara Sauce

“Mama’s” Meatloaf 18.99
Served with Mushroom Gravy, Freshly Made Mashed Potatoes
and Vegetable Medley

Sicilian Chicken & Eggplant 17.99
This Sicilian - Inspired Casserole Combines Grilled Chicken
Breast & Eggplant With Ricotta Cheese And Melted Mozzarella

Baked Virginia Ham 17.99
Glazed with Our Secret Spices, Sliced to Order, topged with
Pineapple Sauce. Served with Freshly Made Mashed Potatoes
and Vggetable Medley

Shish Kebob Our Way!

Off the Skewer, with Mushrooms, Onions, Peppers, Tomato

over Rice Pilaf

Premium Chicken 22.99
Premium Beef Medallions 25.99

SIGNATURE SIDES

House Made Vegetable Medley s viiowsreen zucchin, Red Peppers, Carrots, Gatct:0lve O1)

Fresh Steam Broccoli wit oive 01 & Garlic, Buttered Corn, Green Peas,
Macaroni & Cheese, Pickled Beets, Apple Sauce, Rice Pilaf,
Cole Slaw, Baked Sweet Potato (Heart Smart),Potato Salad
Freshly Made Mashed Potatoes, French Fries or Baked Potato

#]

CHEF’S CREATIONS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only) and Bread Basket

Hungarian Beef Goulash 19.99
over Buttered Noodles ( While It Lasts!)
Oven Roasted Half Chicken 14.99

Herbs and Lemon marinated half Chicken Slow oven
Roasted. Served with Freshly Made Mashed Potatoes
and Vegetable Medley

BBQ Oven Roasted Half Chicken Paired with
Baby Back Ribs 19.99

Served with French Fries and Cole Slaw

Fresh Hand-Breaded Fried Chicken 14.99
Four Pieces Lightly Fried,
Served French Fries and Cole Slaw

Premium Cowboy Rib Eye Steak (200z) 29.99
Bone-in, Well Marbled USDA Premium Center Cut.
Served with Au Jus, Baked Potato and Broccoli

SEAFOOD SELECTIONS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only) and Bread Basket

Golden Dipped English Style Fish’n Chips 19.99
Wildly Delicious. Served with French Fries and Cole Slaw

Pan Seared Monkfish 19.99
Monkfish, Olive Oil, Butter, Garlic, Thyme, Fresh Herbs
Served over Spinach and Rice Pilaf

Center Cut Broiled Halibut 19.99
Vegetable Medley and Roasted Lemon Potatoes

Center Cut Broiled Swordfish 18.99
Vegetable Medley and Roasted Lemon Potatoes

Pan Seared Filet Of Grouper 30.99
Seared in Butter and Oil and then Served with a Lemon
Caper pan Sauce over Sauteed Spinach and Mushroom,
Roasted Lemon Potatoes

Broiled or Fried Mixed Seafood 29.99
Three Jumbo Shrimp, Filet of Flounder and Colossal Crab Cake.
Served with Lemon, Tartar Sauce, Cocktail Sauce,

Broiled; Mashed Potatoes&Vegetable Medley

Fried; French Fries and Coleslaw

Pan Seared Tilapia Ala Roma 19.99
Baby Spinach, Tomatoes, Artichoke, Romano Cheese
& Herbs. Over Rice Pilaf

Baked Filet Tilapia Brucchetta 19.99
Freshly made Brucchetta topping, Served over Rice Pilaf
and Broccoli

ITALIAN SPECIALTIES

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (guddings, Jello, Ice Cream -Dine In Only) and Bread Basket
Chicken Rolando 24.99
Chicken Breast Sauteed, Fresh Garlic, Onions, Herbs,

Portobelo Mushrooms, Ham, Melted Mozzarella Cheese,
Marsala Wine over Rice

Chicken Breast Abruzzese 24.99
Sauteed in Olive Oil Garlic Sauce with Mushrooms, Spinach,
Sun-Dried Tomatoes. Served over Pencil Point

Chicken Breast Caprese 24.99
Pan Seared in Olive oil, Fresh Garlic, Fresh Basil, Roma
Tomatoes, Balsamic, Fresh Mozzarella. Served over Linguini

Chicken Parmigiana 20.99
Lightly Fried topped with Melted Mozzarella and our Smooth
Marinara Sauce; Served with Linguini

Italian Style Jumbo Cheese Ravioli 14.99
with Marinara Sauce

Pair with Meatballs & Marinara Sauce 15.99
Pair with Chicken Parmigina 19.99
Pair with Baked Manicotti 19.99

All of Our Menu Items are Prepared and Cooked to Order. Please Allow Us Time to Serve You. 20% Gratuity will be Added to Parties of Six or More
Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs may Increase your Risk of Food Borne Illness.



Swé;gcéti%j}
DINER

LUNCH MENU

Friday

SOUPS, CHILI & MORE

Chef’s “TASTE OF THE DAY” Soups
Manhattan Clam Chowder ~ Chicken Pastini
Traditional Onion Soup

Bowl 4.99 Bowl with an Entree 3.99

Best Crockpot Chili In Town

Slow Cooked with Beef, Poblanos, Jalapenos and Onions.
Topped with Three Cheese Blend, Sour Cream

Bowl 9.99 . Bowl with an Entree 7.99

Chicken Matzo Ball Soup
Bowl 4.99 « Bowl with an Entree 3.99

French Onion

Onions Sautéed in a Sherry Broth and Smothered in a Thick
Layer of Provolone

Bowl 7.99 « Bowl with an Entree 5.99

CHILLED RAW BAR

Jumbo Shrimp Cocktail (6) 14.99
Bloody Mary Cocktail Sauce and Lemon
Fresh East Coast Oysters (6) 14.99

New York Steakhouse Select
Bloody Mary Cocktail Sauce and Lemon

Medium Neck Clams (6) 10.99
Bloody Mary Cocktail Sauce and Lemon

SEVEN STAR’S CLASSICS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only)

Chicken Pot Pie 16.99
Chunks of Chicken, Carrot, Peas, Onions baked with a
Creamy Sauce &Flaky Puff Pastry Crust (While it last)

Stuffed Shells Parmesan 16.99
Baked Manicotti 16.99
Paired with Chicken Parmesan 19.99
Fresh Tomato Sauce and Mozzarella Cheese

Shepherd’s Pie 16.99

Baked Crock Full of Ground Beef & Vegetables topped with
tasty Potato Crust Enjoy an English Tradition!...

Greek Spanakopita 16.99
Spinach, Feta Cheese & Onions
Old Fashioned Chicken Croquettes 15.99

White meat only! Served with Freshly Made Mashed Potatoes,
Chicken Gravy and Vegetable Medley

Macaroni & Cheese
with Meatballs 16.99
with Colossal Crab Cake 18.99

Served with Marinara Sauce

“Mama’s” Meatloaf 16.99
Served with Mushroom Gravy, Freshly Made Mashed Potatoes
and Vegetable Medley

Sicilian Chicken & Eggplant 16.99
This Sicilian - Inspired Casserole Combines Grilled Chicken
Breast & Eggplant With Ricotta Cheese And Melted Mozzarella

Baked Virginia Ham 16.99
Glazed with Our Secret Spices, Sliced to Order, topged with
Pineapple Sauce. Served with Freshly Made Mashed Potatoes
and Vggetable Medley

Shish Kebob Our Way!

Off the Skewer, with Mushrooms, Onions, Peppers, Tomato

over Rice Pilaf

Premium Chicken 18.99
Premium Beef Medallions 21.99

SIGNATURE SIDES

House Made Vegetable Medley s viiowsreen zucchin, Red Peppers, Carrots, Gatct:0lve O1)
Fresh Steam Broccoli wit oive 01 & Garlic, Buttered Corn, Green Peas,
Macaroni & Cheese, Pickled Beets, Apple Sauce, Rice Pilaf,

Cole Slaw, Baked Sweet Potato (Heart Smart),Potato Salad
Freshly Made Mashed Potatoes, French Fries or Baked Potato

#]

CHEF’S CREATIONS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only)

Hungarian Beef Goulash 16.99
over Buttered Noodles ( While It Lasts!)

Oven Roasted Half Chicken 14.99
Herbs and Lemon marinated half Chicken Slow oven

Roasted. Served with Freshly Made Mashed Potatoes

and Vegetable Medley

BBQ Oven Roasted Half Chicken Paired with
Baby Back Ribs 17.99
Served with French Fries and Cole Slaw

Fresh Hand-Breaded Fried Chicken 14.99
Four Pieces Lightly Fried,
Served French Fries and Cole Slaw

USDA Premium 160z Chopped Steak 18.99
Served with Mushroom Gravy, Freshly Made Mashed
Potatoes & Broccoli

Hawaiian Ham Steak 18.99
Virginia Ham Steak Grilled in our Special Island Marinaded,
Topped with Grilled Pineapple Rings,

Served with Broccoli and Mashed Potatoes

SIGNATURE SANDWICHES

Soup of the day, French Fries, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only)
(Cole Slaw and Pickled upon request )
Italian Meatballs Sub 12.99
on Torpedo Roll topped with Marinara Sauce and Mozzarella

Chicken Parmesan 14.99
Pan Fried Chicken Breast layered with Fresh Marinara Sauce
& Melted Mozzarella Cheese, served on Italian Roll

Chicken Breast, Bacon and Avocado 14.99
Provolone, Sauteed Onions, Lettuce, Tomato, Pesto Mayo
on a Kaiser Roll

Filet of Flounder Sandwich 14.99
Golden Fried on Brioche Roll with Tartar Sauce,
Lettuce andTomato

SEAFOOD SELECTIONS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only)

Golden Dipped English Style Fish’n Chips 15.99
Wildly Delicious. Served with French Fries and Cole Slaw
Pan Seared Monkfish 15.99

Monkfish, Olive Oil, Butter, Garlic, Thyme, Fresh Herbs
Served over Spinach and Rice Pila

Center Cut Broiled Halibut 15.99
Vegetable Medley and Roasted Lemon Potatoes
Center Cut Broiled Swordfish 15.99
Vegetable Medley and Roasted Lemon Potatoes
Pan Seared Tilapia Ala Roma 15.99

Ball?r Spinach, Tomatoes, Artichoke, Romano Cheese
& Herbs. Over Rice Pila

Baked Filet Tilapia Brucchetta 15.99
Freshly made Brucchetta topping, Served over Rice Pilaf
and Broccoli

ITALIAN SPECIALTIES

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only)
Chicken Parmigiana 18.99
Lightly Fried topped with Melted Mozzarella and our Smooth
Marinara Sauce; Served with Linguini

Italian Style Jumbo Cheese Ravioli 14.99
with Marinara Sauce

Pair with Meatballs & Marinara Sauce 15.99
Pair with Chicken Parmigina 19.99
Pair with Baked Manicotti 18.99

All of Our Menu Items are Prepared and Cooked to Order. Please Allow Us Time to Serve You. 20% Gratuity will be Added to Parties of Six or More
Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs may Increase your Risk of Food Borne Illness.
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DINNER MENU
Saturday

SOUPS, CHILI & MORE

Chef’s “TASTE OF THE DAY” Soups
Traditiona] Crab Bisque ~ Minestrone Soup
Traditional Onion Soup

Bowl 4.99 Bowl with an Entree 3.99

Best Crockpot Chili In Town

Slow Cooked with Beef, Poblanos, galapenos and Onions.
Topped with Three Cheese Blend, Sour Cream

Bowl 9.99 « Bowl with an Entree 7.99

Chicken Matzo Ball Soup
Bowl 4.99 « Bowl with an Entree 3.99

French Onion

Onions Sautéed in a Sherry Broth and Smothered in a Thick
Layer of Provolone

Bowl 7.99 « Bowl with an Entree 5.99

CHILLED RAW BAR

Jumbo Shrimp Cocktail (6) 16.99
Bloody Mary Cocktail Sauce and Lemon
Fresh East Coast Oysters (6) 16.99

New York Steakhouse Select
Bloody Mary Cocktail Sauce and Lemon

Medium Neck Clams (6) 12.99
Bloody Mary Cocktail Sauce and Lemon

SEVEN STAR’S CLASSICS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only) and Bread Basket

Chicken Pot Pie 18.99
Chunks of Chicken, Carrot, Peas, Onions baked with a
Creamy Sauce &Flaky Puff Pastry Crust (While it last)

Stuffed Shells Parmesan 18.99
Baked Manicotti 18.99
Paired with Chicken Parmesan 20.99
Fresh Tomato Sauce and Mozzarella Cheese

Shepherd’s Pie 18.99

Baked Crock Full of Ground Beef & Vegetables topped with
tasty Potato Crust Enjoy an English Tradition!...

Greek Spanakopita 17.99
Spinach, Feta Cheese & Onions
Old Fashioned Chicken Croquettes 16.99

White meat only! Served with Freshly Made Mashed Potatoes,
Chicken Gravy and Vegetable Medley

Macaroni & Cheese
with Meatballs 16.99
with Colossal Crab Cake 19.99

Served with Marinara Sauce

“Mama’s” Meatloaf 18.99
Served with Mushroom Gravy, Freshly Made Mashed Potatoes
and Vegetable Medley

Sicilian Chicken & Eggplant 17.99
This Sicilian - Inspired Casserole Combines Grilled Chicken
Breast & Eggplant With Ricotta Cheese And Melted Mozzarella

Baked Virginia Ham 17.99
Glazed with Our Secret Spices, Sliced to Order, topged with
Pineapple Sauce. Served with Freshly Made Mashed Potatoes
and Vggetable Medley

Shish Kebob Our Way!

Off the Skewer, with Mushrooms, Onions, Peppers, Tomato

over Rice Pilaf

Premium Chicken 22.99
Premium Beef Medallions 25.99

SIGNATURE SIDES

House Made Vegetable Medley s viiowsreen zucchin, Red Peppers, Carrots, Gatct:0lve O1)

Fresh Steam Broccoli wit oive 01 & Garlic, Buttered Corn, Green Peas,
Macaroni & Cheese, Pickled Beets, Apple Sauce, Rice Pilaf,
Cole Slaw, Baked Sweet Potato (Heart Smart),Potato Salad
Freshly Made Mashed Potatoes, French Fries or Baked Potato

#]

CHEF’S CREATIONS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only) and Bread Basket

Slow Roasted Brisket of Beef 21.99
Sliced Brisket of Beef, Pan Gravy w1ﬁ_111, 1Flr_es ly Made
Mashed Potatoes and One Side’(While it lasts

Roast Loin Of Pork 18.99
Served with Stuffing, Gravy, Freshly Made Mashed
Potatoes and One Stde

Oven Roasted Half Chicken 14.99

Herbs ap Lemon marinated half Chicken Slow oven
Roasted. S rvedw(ﬁ Freshly Made Mashed Potatoes
and Vegetable Medley

BBQ Oven Roasted Half Chicken Paired with

Baby Back Rib 19.
sea}de v?i%h Frengh Fries and Cole Slaw 2.99
Fresh Hand-Breaded Fried Chicken 14.99

Four Pi htly Fried
SggedleF(r:g;%ﬁ rigs a%%l Cole Slaw

Premium Cowboy Rib Eye Steak (20 29.99
Bone-in, Weﬁ Marglléé U%A Prengiur%Z )Cen_ter Cut.
Served with Au Jus, Baked Potato and Broccoli

SEAFOOD SELECTIONS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only) and Bread Basket
Golden Dipped English Style Fish’n Chips 19.99
Wildly Delicious. Served with French Fries and Cole Slaw

Pan Seared Monkfish 19.99
Monkfish, Olive Oil, Butter, Garlic, Thyme, Fresh Herbs
Served over Spinach and Rice Pilaf

Center Cut Broiled Halibut 19.99
Vegetable Medley and Roasted Lemon Potatoes

Center Cut Broiled Swordfish 18.99
Vegetable Medley and Roasted Lemon Potatoes

Pan Seared Filet Of Grouper 30.99
Seared in Butter and Oil and then Served with a Lemon
Caper pan Sauce over Sauteed Spinach and Mushroom,
Roasted Lemon Potatoes

Broiled or Fried Mixed Seafood 29.99
Three Jumbo Shrimp, Filet of Flounder and Colossal Crab Cake.
Served with Lemon, Tartar Sauce, Cocktail Sauce,

Broiled; Mashed Potatoes&Vegetable Medley

Fried; French Fries and Coleslaw

Pan Seared Tilapia Ala Roma 19.99
Baby Spinach, Tomatoes, Artichoke, Romano Cheese
& Herbs. Over Rice Pilaf

Baked Filet Tilapia Brucchetta 19.99
Freshly made Brucchetta topping, Served over Rice Pilaf
and Broccoli

ITALIAN SPECIALTIES

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (guddings, Jello, Ice Cream -Dine In Only) and Bread Basket
Chicken Rolando 24.99
Chicken Breast Sauteed, Fresh Garlic, Onions, Herbs,

Portobelo Mushrooms, Ham, Melted Mozzarella Cheese,
Marsala Wine over Rice

Chicken Breast Abruzzese 24.99
Sauteed in Olive Oil Garlic Sauce with Mushrooms, Spinach,
Sun-Dried Tomatoes. Served over Pencil Point

Chicken Breast Caprese 24.99
Pan Seared in Olive oil, Fresh Garlic, Fresh Basil, Roma
Tomatoes, Balsamic, Fresh Mozzarella. Served over Linguini

Chicken Parmigiana 20.99
Lightly Fried topped with Melted Mozzarella and our Smooth
Marinara Sauce; Served with Linguini

Italian Style Jumbo Cheese Ravioli 14.99
with Marinara Sauce

Pair with Meatballs & Marinara Sauce 15.99
Pair with Chicken Parmigina 19.99
Pair with Baked Manicotti 19.99

All of Our Menu Items are Prepared and Cooked to Order. Please Allow Us Time to Serve You. 20% Gratuity will be Added to Parties of Six or More
Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs may Increase your Risk of Food Borne Illness.
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DINNER MENU

SOUPS, CHILI & MORE

Chet’s “TASTE OF THE DAY” Soups

Cream of Chicken ~ Mushroom Tomato Barley
Traditional Onion Soup

Bowl 4.99 Bowl with an Entree 3.99

Best Crockpot Chili In Town

Slow Cooked with Beef, Poblanos, Jalapenos and Onions.
Topped with Three Cheese Blend, Sour Cream

Bowl 9.99 . Bowl with an Entree 7.99

Chicken Matzo Ball Soup
Bowl 4.99 « Bowl with an Entree 3.99

French Onion

Onions Sautéed in a Sherry Broth and Smothered in a Thick
Layer of Provolone

Bowl 7.99 « Bowl with an Entree 5.99

CHILLED RAW BAR

Jumbo Shrimp Cocktail (6) 16.99
Bloody Mary Cocktail Sauce and Lemon
Fresh East Coast Oysters (6) 16.99

New York Steakhouse Select
Bloody Mary Cocktail Sauce and Lemon

Medium Neck Clams (6) 12.99
Bloody Mary Cocktail Sauce and Lemon

SEVEN STAR’S CLASSICS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only) and Bread Basket

Chicken Pot Pie 18.99
Chunks of Chicken, Carrot, Peas, Onions baked with a
Creamy Sauce &Flaky Puff Pastry Crust (While it last)

Stuffed Shells Parmesan 18.99
Baked Manicotti 18.99
Paired with Chicken Parmesan 20.99
Fresh Tomato Sauce and Mozzarella Cheese

Shepherd’s Pie 18.99

Baked Crock Full of Ground Beef & Vegetables topped with
tasty Potato Crust Enjoy an English Tradition!...

Greek Spanakopita 17.99
Spinach, Feta Cheese & Onions
Old Fashioned Chicken Croquettes 16.99

White meat only! Served with Freshly Made Mashed Potatoes,
Chicken Gravy and Vegetable Medley

Macaroni & Cheese
with Meatballs 16.99
with Colossal Crab Cake 19.99

Served with Marinara Sauce

“Mama’s” Meatloaf 18.99
Served with Mushroom Gravy, Freshly Made Mashed Potatoes
and Vegetable Medley

Sicilian Chicken & Eggplant 17.99
This Sicilian - Inspired Casserole Combines Grilled Chicken
Breast & Eggplant With Ricotta Cheese And Melted Mozzarella

Baked Virginia Ham 17.99
Glazed with Our Secret Spices, Sliced to Order, topged with
Pineapple Sauce. Served with Freshly Made Mashed Potatoes
and Vggetable Medley

Shish Kebob Our Way!

Off the Skewer, with Mushrooms, Onions, Peppers, Tomato

over Rice Pilaf

Premium Chicken 22.99
Premium Beef Medallions 25.99

SIGNATURE SIDES

House Made Vegetable Medley s viiowsreen zucchin, Red Peppers, Carrots, Gatct:0lve O1)
Fresh Steam Broccoli wit oive 01 & Garlic, Buttered Corn, Green Peas,
Macaroni & Cheese, Pickled Beets, Apple Sauce, Rice Pilaf,

Cole Slaw, Baked Sweet Potato (Heart Smart),Potato Salad
Freshly Made Mashed Potatoes, French Fries or Baked Potato

Sunday
#]

CHEF’S CREATIONS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only) and Bread Basket

Yankee Pot Roast 19.99
Paired with Mashed Potato & One Side (While it lasts)
Roast Loin Of Pork 18.99

%grtgg:(c)legv;tllll dsglggré%ag}ravy, Freshly Made Mashed

Oven Roasted Half Chicken = 14.99
Herbs and Lemon marinated half Chicken Slow oven

Roasted. Served with Freshly Made Mashed Potatoes

and Vegetable Medley

BBQ Oven Roasted Half Chicken Paired with
Baby Back Rib 19.99

S
Servéd with French Fries and Cole Slaw

Fresh Hand-Breaded Fried Chicken 14.99
Four Pieces Lightly Frie
Served FrenchFriés and Cole Slaw

Premium Cowboy Rib Eye Steak (200z) 29.99
Bone-in, Well Marbled US}]')A Premium Center Cut.
Served with Au Jus, Baked Potato and Broccoli

SEAFOOD SELECTIONS

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (Puddings, Jello, Ice Cream -Dine In Only) and Bread Basket

Golden Dipped English Style Fish’n Chips 19.99
Wildly Delicious. Served with French Fries and Cole Slaw

Pan Seared Monkfish 19.99
Monkfish, Olive Oil, Butter, Garlic, Thyme, Fresh Herbs
Served over Spinach and Rice Pilaf

Center Cut Broiled Halibut 19.99
Vegetable Medley and Roasted Lemon Potatoes

Center Cut Broiled Swordfish 18.99
Vegetable Medley and Roasted Lemon Potatoes

Pan Seared Filet Of Grouper 30.99
Seared in Butter and Oil and then Served with a Lemon
Caper pan Sauce over Sauteed Spinach and Mushroom,
Roasted Lemon Potatoes

Broiled or Fried Mixed Seafood 29.99
Three Jumbo Shrimp, Filet of Flounder and Colossal Crab Cake.
Served with Lemon, Tartar Sauce, Cocktail Sauce,

Broiled; Mashed Potatoes&Vegetable Medley

Fried; French Fries and Coleslaw

Pan Seared Tilapia Ala Roma 19.99
Baby Spinach, Tomatoes, Artichoke, Romano Cheese
& Herbs. Over Rice Pilaf

Baked Filet Tilapia Brucchetta 19.99
Freshly made Brucchetta topping, Served over Rice Pilaf
and Broccoli

ITALIAN SPECIALTIES

Soup of the Day and House Salad, (Greek or Caesar Salad 2.99 Extra)
Choice of Dessert (guddings, Jello, Ice Cream -Dine In Only) and Bread Basket
Chicken Rolando 24.99
Chicken Breast Sauteed, Fresh Garlic, Onions, Herbs,

Portobelo Mushrooms, Ham, Melted Mozzarella Cheese,
Marsala Wine over Rice

Chicken Breast Abruzzese 24.99
Sauteed in Olive Oil Garlic Sauce with Mushrooms, Spinach,
Sun-Dried Tomatoes. Served over Pencil Point

Chicken Breast Caprese 24.99
Pan Seared in Olive oil, Fresh Garlic, Fresh Basil, Roma
Tomatoes, Balsamic, Fresh Mozzarella. Served over Linguini

Chicken Parmigiana 20.99
Lightly Fried topped with Melted Mozzarella and our Smooth
Marinara Sauce; Served with Linguini

Italian Style Jumbo Cheese Ravioli 14.99
with Marinara Sauce

Pair with Meatballs & Marinara Sauce 15.99
Pair with Chicken Parmigina 19.99
Pair with Baked Manicotti 19.99

All of Our Menu Items are Prepared and Cooked to Order. Please Allow Us Time to Serve You. 20% Gratuity will be Added to Parties of Six or More
Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs may Increase your Risk of Food Borne Illness.
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