
 

 
 

$40.00 Fixed Price Blue Angles Menu  May 26, 2021 
(Includes choice of appetizer, entrée and dessert) 

 
Appetizers 

 
Carrol’s Creek Salad a mixture of baby greens topped with sunflower seeds, dried 

cranberries, blue cheese, and a fresh tarragon and raspberry vinaigrette  
 

Caesar Salad the classic combination of hearts of romaine, freshly grated 
Parmigiano-Reggiano, homemade croutons, tossed with our special dressing 

 
Beet Salad, baby greens, tomato, orange, Buratta cheese and red beets with 

a citrus vinaigrette 
 

Cream of Crab Soup, rich with jumbo lump crabmeat and a touch of sherry 
 

Maryland Vegetable Crab Soup with a classic tomato base with a touch of Old Bay 
 

Red Wine Onion Soup, a richer version of the French classic with a trio of cheeses 
 

Sea Scallop rolled in shredded phyllo, fried crisp, and served on a bed of wilted 
spinach, lump crab and prosciutto ham with a shrimp cream sauce 

 

Shrimp Cocktail, 4 steamed jumbo shrimp served with cocktail sauce   
 

Empanadas filled with beef tenderloin, wild mushrooms and gouda cheese, served 
with guacamole and a roasted red pepper sauce 11.00 

 
Fried Calamari lightly dusted with seasoned rice flour, fried crisp served with 

sriracha basil aioli dipping sauce 
 
 

Entrees 
 
 

Seafood Greek Salad with jumbo lump crabmeat, steamed shrimp, feta 
cheese, Greek olives, pepperoncini, tomatoes, cucumbers and red onions over 

crisp iceberg lettuce in our own special Greek salad dressing 
 

Grilled Salmon over mashed cauliflower with baby bok choy and 
a saffron cream sauce    

 
Pan Seared Scallops with mascarpone, gruyere cheese, tasso ham risotto, 

grilled asparagus and chive truffle oil 
 

Sautéed Jumbo Shrimp over penne pasta with andouille sausage, Tasso ham, 
onions, peppers, shiitake mushrooms and finished with a white 

wine shrimp cream sauce 
 

Grilled Filet Mignon with caramelized sweet onions, sautéed mushrooms 
and garlic mashed potatoes, finished with a cabernet glace de viande    

 
Shrimp Salad Sandwich piled with  gulf shrimp, tossed in a light dressing 

with a touch of Old Bay, served on torta bread with fruit salad 
 

Fried Shrimp Po Boy Sandwich served on a sub roll with Creole mustard 
and French fries 

 
Baja Swordfish Tacos, three flour tortillas topped with seasoned swordfish, 

coleslaw, red onions, fresh cilantro and chipotle aoli 
 

Quinoa Bowl made with tri-color quinoa, onions, artichokes, tomatoes, mixed 
olives with fresh basil and olive oil 

 
 

Dessert served from our menu 
 
 
 


