
WINE LIST 
 

WHITES  
       Glass          Bottle 
 
SWEET WHITES/BLUSH WINES   
Montevina White Zinfandel            4.75       18  
Chateau St. Michelle Riesling   6.5   24 
 
LIGHT TO MEDIUM WHITES 
Caposaldo Pinot Grigio    7   26 
Simi Sauvignon Blanc    8   30 
 
MEDIUM TO FULL BODIED WHITES   
Echelon Chardonnay    7   26 
St. Francis Chardonnay    8   30 
Foley Chardonnay        39 
 
SPARKLING WINES 
Freixenet Brut (splits)    6 
Tosti Asti Spumante       27 
   

REDS 
LIGHT TO MEDIUM BODIED 
Ravenswood Zinfandel    8   30 
Casillero De Diablo Carmenere   6.5   24 
Aquinas Pinot Noir    8   30 
Jakes Fault Shiraz     6.5   24 
Trinchero Pinot Noir       38 
 
MEDIUM TO FULL BODIED 
Kenwood Merlot     7   26 
Flying Fish Merlot     8   30 
Terrazas Cabernet Sauvignon   8   30 
Villa Mt. Eden Cabernet Sauvignon  9   32 
Merryvale Starmont Cabernet Sauvignon    44 

 
 
 



 
Lite Fare 

Chicken Tenders with Fries 
Served with honey mustard or BBQ   7.25 

Homemade Mozzarella Triangles 
Lightly breaded and deep fried golden brown served with marinara sauce   6.75 

Potato Skins 
Potato skins filled with bacon and a Monterey jack cheddar cheese blend topped 

with scallions     7.50 
  Add seafood   4.25 

Nachos 
Tortilla chips topped with melted blended cheese, jalapenos,  

black olives and guacamole   7.50 
  Add chicken   3.00 

 Add beef   3.00 
Add seafood   4.25 

Build your own submarine 
Served with fries 

   Steak   7.25 
  Chicken   7.25  

Free Fixings Lettuce, tomato, onions, hot peppers, ketchup,  
mustard, mayonnaise, pickles, oil and vinegar    

Fixings mushrooms, green peppers, marinara sauce   .50 
Cheeses American, Swiss, provolone, pepper jack, cheddar   .50 

Crab Cake Club 
5oz crab cake with lettuce, tomato, mayonnaise, Swiss cheese  

and bacon served with fries   13.25 
Sliders 

Four  2oz burgers with ketchup, mustard, pickles and American  
cheese served with fries   7.50 

 
 
 
 



 
Panini Sandwiches 

Served with Fries or Pasta Salad 
Main Street 

Blackened Chicken with fried onions and Bleu cheese   7.75 
Railroad 

Fresh mozzarella, tomato and basil    6.50 
  Add Proscuitto Di Parma   8.50 

Muffaletta 
Our version of a New Orleans classic, cappicolla, genoa salami,  

and provolone cheese and topped with sautéed red onions and banana peppers, 
finished with an olive spread   7.95 

The Cuban 
Ham, roasted pork tenderloin, mayonnaise, Dijon, pickles and Swiss cheese   8.25 

Club Sandwiches 
Served with Fries or Pasta Salad 

Choice of bread: Hearty White, Wheat or Kaiser Roll 
Turkey Club   6.75 

The Godfather Club 
Salami, ham, mortadella, capicolla, provolone and roasted red peppers   6.75 

Crab Cake Club 
5oz crab cake with lettuce, tomato, mayonnaise, swiss cheese and bacon   13.25 

Burgers 
Served with Fries or Pasta Salad 

Rafael’s Burger 
8oz homemade burger with bacon, caramelized onions and cheddar cheese   7.95 

Build your own Burgers   6.75 
Free Fixings: Lettuce, tomato, onions, hot peppers, ketchup,  

mustard, mayonnaise, pickles    
Fixings: mushrooms, green peppers, bacon   .50 

Cheeses: American, Swiss, provolone, pepper jack, cheddar   .50 
 



Submarines 
Served with Fries or Pasta Salad 

Italian Cold Cut 
Salami, ham, mortadella, cappicola and provolone 

Build your own submarine 
   Steak   7.25   Chicken   7.25  

Free Fixings: Lettuce, tomato, onions, hot peppers, ketchup,  
mustard, mayonnaise, pickles, oil and vinegar    

Fixings: mushrooms, green peppers, marinara sauce   .50 
Cheeses: American, Swiss, provolone, pepper jack, cheddar   .50 

Sandwiches 
Served with Fries or Pasta Salad 

Choice of bread: Croissant, Kaiser Roll, Hearty White or Wheat 
Buffalo Chicken 

Breaded or grilled   7.50 
Tuna Salad   5.75 

Chicken Salad   5.75 
BLT   4.75 

Shrimp Salad 8.25 
Grilled Cheese   4.25 

Crab Cake    Market Price 
Grilled Tuna Steak   Market Price 

Wraps 
Served with Fries or Pasta salad 

Choice of wraps: Plain, Pesto, Wheat or Sun-dried Tomato 
Shrimp Salad Wrap 

Homemade shrimp salad with lettuce and tomato    8.75 
Turkey 

Turkey breast, swiss cheese, bacon, lettuce and tomato with honey mustard    6.75 
Vegetable 

Grilled vegetables, baby greens, goat cheese with balsamic vinaigrette   5.75 
  Add chicken   3.00 

Grilled Caesar  
Crispy romaine lettuce, grilled chicken and Caesar dressing    6.75 

Flank Steak  
Grilled marinated flank steak, crispy romaine and crispy fried onions  

with Bleu cheese   8.50 



Appetizers 
Fresh Mozzarella and Roma Tomato Bruschetta 

Toasted Italian bread slices topped with extra virgin olive oil, fresh garlic,  

roma tomatoes and fresh mozzarella   7.75 

Fondue 

Blend of melted cheeses served with crostinis   8.50 

Quesadillas 

Flour tortilla filled with mixture of vegetables and cheese   7.50 

               Add chicken   3.00 

Fried Calamari 

Served with marinara sauce and lemon aioli    8.75 

Clams Casino 

Baked clams on the half shell finished with garlic herb butter, bacon  

and parmesan cheese   9.50 

Chicken Spring Rolls 

Two crispy spring rolls filled with chicken and vegetables  

served with sweet chile sauce   11.50 

Bacon Wrapped Scallops 

Scallops wrapped in bacon, served with BBQ sauce   10.50 

Mussels 

Mussels sautéed with fresh herbs, garlic and white wine   8.75 

Rafael’s Shrimp 

Our version of jumbo steamed shrimp with Old Bay and onions    

½ lb 10.75   1lb 18.75 

Traditional Crab Dip 

Our own recipe served in bread boule with warm  

crostini for dipping (enough for two)   13.75 
 

 
 



 
Soups 

Cream of Crab   6   7 
House specialty   

Maryland Crab   5    6 
Soup of the Day   Priced Daily 

 

Salads 
Garden Salad       5.50 

 

Caesar Salad       6.50 
 

Grilled Asparagus Salad    7.95 
Fresh asparagus lightly grilled, wrapped in proscuitto with roasted red  
peppers and fresh mozzarella, drizzled with balsamic vinaigrette   7.95 

 

Warm Spinach Salad 
Fresh baby spinach topped with sliced mushrooms, red onion, egg, tomato,  

bacon and croutons, tossed with homemade warm bacon dressing   7.25 
 

Asian Salad 
Grilled flank steak served with baby greens, red onions, julienne carrots and 
enoki mushrooms with sesame ginger vinaigrette, topped with crispy wontons   

10.50 
 

Marinated Artichoke Salad 
Baby greens, marinated artichokes and asparagus tips tossed with charred tomato 

vinaigrette and topped with crispy fried onions   9.50 
 

Dressings 
Buttermilk Ranch, Balsamic Vinaigrette, Honey Mustard, Peppercorn  

Parmesan, Bleu Cheese, Charred Tomato Vinaigrette 

 
 
 
 



 
Medium Body Plates 

Pizza 
Margarita 

Roma tomatoes, fresh basil and mozzarella cheese   11.50 
Seafood 

Shrimp, scallops, lump crabmeat, extra virgin olive oil and fresh garlic topped  
with a blend of Italian cheeses   16.50 

Rafael’s Burger 
8oz homemade burger with bacon, caramelized onions and cheddar cheese served with fries   7.95 

Pasta of the Week 
See the Special’s menu 

Chicken Italia 
Grilled chicken, fresh mozzarella, roasted red peppers and basil pesto spread  

served on panini bread with sweet potato fries   9.25 

Full Body Plates 
Pork Tenderloin 

Grilled herb marinated pork tenderloin topped with a demi-glaze served  
with wild mushroom risotto and wilted spinach   20.75 

Filet 
8oz filet with parmesan red skin mashed potatoes, asparagus and finished with a demi-glaze   22.50 

Cowboy 
14oz ribeye served with grilled baby red potatoes, green beans  

and topped with homemade Bleu cheese butter   25.50 
Crab Cakes 

Two 5oz jumbo lump crab cakes broiled and served with a  
bacon corn tomato hash   Market Price 

Tuna Teriyaki 
8oz tuna seared with sesame teriyaki sauce served with vegetable stir fry   18.50 

Salmon 
Chipotle glazed salmon filet with sweet potato fries and sautéed scallions, peas and spinach   17.50 

Shrimp and Scallops 
Sautéed shrimp and scallops served over grilled vegetables with roasted red pepper puree   19.95 

Vegetarian 


