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STARTERS

ICC Blue Crab Bisque
Fresh crab meat, puff pastry 8

Toasted Greek Flatbread
Hummus, spinach, olives, feta, tomatoes           

lemon vinaigrette 11French Onion Soup Gratinee
Caramelized onions in beef broth, toasted

baguette, broiled swiss cheese 7
Fried Calamari and Cherry

Peppers
Marinara sauce, roasted garlic aioli 9u Buffalo Style Chicken Wings

Danish blue cheese dressing 10 u 38 Degree Chesapeake Oysters*
½ shell oysters, cocktail sauce, lemon 10Caesar Salad 9

Add grilled chicken 5 grilled salmon* 10       
grilled jumbo shrimp 10

Æ Vegetable Samosas
Cilantro-mint chutney 8

Szechuan Pork Pot Stickers
Spicy hoisin & Korean barbeque 9

Thai Lemongrass Pork Satay
Soy sauce, chiles, daikon radish slaw 9

Roasted Garlic Hummus
Crisp vegetables, olives, pita bread 8

Crispy Fried Jumbo Shrimp
Plum Sauce 12

SALADS

u Chopped Cobb*
Achiote flank steak or chicken, romaine lettuce, avocado, crumbled blue cheese, smoked bacon               

tomato, egg, balsamic vinaigrette 13-Small Chicken 16-Chicken 14-Small Beef 17-Beef

u Tuscan Steak Salad*
Grilled tenderloin tips, romaine hearts, oven roasted tomatoes, pickled red onion, cucumbers 

parmesan-peppercorn dressing 17

u Teriyaki Chicken Buddha Bowl
Grilled Teriyaki chicken, edamame, quinoa, mixed greens, carrots, cucumbers, mandarin oranges                     

spiced almonds, sesame-ginger vinaigrette 16

u Poached Maine Lobster & Jumbo Lump Crab
Butter lettuce, frisse, granny smith apples, tomatoes, cucumbers, avocado, white goddess dressing 27

u ICC Bistro Salad
Field greens, grilled chicken, feta cheese, kalamata olives, cucumber, carrots, lemon vinaigrette 15

* T h i s  i t e m  m a y  b e  s e r v e d  u n d e r c o o k e d .   C o n s u m i n g  r a w  o r  u n d e r c o o k e d  p r o t e i n
m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s



LIGHTER FARE

Deli Counter - $10
Boar's Head turkey, smokehouse ham, chicken or
tuna fish salad. American, swiss, pepper jack or

provolone. lettuce, tomato, onion. White or wheat

Maryland Style Jumbo Lump  Crab
Cake Sandwich

Lemon tartar, toasted challah bun, cole slaw 16

ICC Short Rib & Brisket Grind
Hamburger* 11

Bacon, sautéed onions or mushrooms - .50

Classic Club Sandwich
Roasted turkey, black forest ham, applewood
smoked bacon, swiss cheese, lettuce, tomato

mayonnaise 12
Æ The Beyond Burger

Plant based, vegan, potato & wheat protein
coconut oil 13

Grilled Chicken or Steak
Quesadilla*

Pico de gallo, green chiles, pepper jack cheese     
sour cream, guacamole
11-chicken 13-steak

Æ Veggie BLT
Plant based bacon, leaf lettuce, tomato,

Vegenaise, wheat toast 10

ENTRÉES, STEAKS & CHOPS
Choice of two sides:  Mashed potatoes, baked potato, house-cut fries, vegetable du jour, sautéed spinach, fruit

Icelandic Cod Fish & Chips
Tempura battered; cole slaw, house-cut fries, lemon tartar sauce 16

Chicken Parmesan
Pan fried chicken breast, marinara, fresh mozzarella cheese, linguine, garlic bread 16

Norwegian Salmon* Florentine
Spinach crust, toasted saffron orzo 21

u Grilled Bacon Wrapped Sea Scallops*
Summer corn pudding, grilled asparagus, roasted tomato fondue 26

u Maryland Style Jumbo Lump Crab Cakes
House cut fries, cole slaw, lemon tartar sauce 29

Æ Roasted Eggplant & Tomato Ravioli
Sautéed spinach, tomatoes, extra virgin olive oil, garlic bread 16

u Seared Alaskan Halibut Filet*
Julienne zucchini, summer tomato & basil fresca 26

Black Angus New York Strip Steak* 26
Filet Mignon of Beef* 32
Tandoori Pork Chop* 24

Firecracker applesauce
Blackened Angus Ribeye Steak* 28

Horseradish Cream

* T h i s  i t e m  m a y  b e  s e r v e d  u n d e r c o o k e d .   C o n s u m i n g  r a w  o r  u n d e r c o o k e d  p r o t e i n
m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s

Sandwiches served with Shoestring or House-cut Fries, Fresh Fruit or Chips. Sweet Potato Fries +$2


