SUNDAY, APRIL 20 «+ I PM - 9 PM
TWO-THOUSAND AND FOURTEEN

All entrees served w/ our house bread, coconut muffins and maple butter.
A complimentary glass of wine with entrée.

Add a side Caesar/house salad or cup of soup du jour for $1.95

CARIBBEAN ROCKFISH

Rockfish seasoned with island spices and topped with a creamy mango salsa
Served w/ farmers market vegetables & chefs starch $18.95
Suggested wine pairing: Chardonnay, Moscato

TRADITIONAL HICKORY SMOKED HAM

Topped with rum butter basted pineapple slices, served

with farmers market vegetables & chef’s starch. $16.95
suggested wine pairing: Chardonnay, Malbec

BEFF & REFF

60z. Angus Beef center cut filet mignon and our house specialty All Lump Crabcake.
Served w/ farmers market vegetables & chefs starch $24.95
Suggested wine pairing: Cabernet, Pinot Noir, Malbec

RACK OF AMB

A generous portion of Lamb with a Dijon Herb glazed crust
Served w/ farmers market vegetables & chefs starch $19.95
Suggested wine pairing: Pinot Noir, Malbec

Children’s Portion of Hickory Smoked Ham
w/ two sides and dessert $6.95

DESSERTS

Vanilla creme brulee with fresh berries ~ suggested wine pairing: Moscato
& Chefs choice

DINNER HOURS: 1-9PM - FULL DINNER MENU ALSO AVAILABLE

Reservations Strongly Recommended
4 (3 call 410.289.2612 or in-room extension #4008
WWW.OCMDHOTELS.COM/HEMINGWAYS

at the CORAL REEF 17th Street Oceanside in the Holiday Inn Suites - Ocean City, Maryland




