
 

APPETIZERS 

Lunch Menu 

 
CHEESE QUESADILLA $7. 

Served With Salsa, Sour Cream And Guacamole 
w/Grilled Chicken $8 w/Thinly Sliced Steak $9 

 
CHICKEN WINGS 

Served Either Buffalo Style Or BBQ, 
With Celery, Carrot Sticks And Bleu Cheese $8. 

 
JUMBO GULF SHRIMP COCKTAIL 
House Made Cocktail Sauce $12. 

 
FRESH MOZZARELLA CAPRESE 
Layers Of Heirloom Tomatoes, 

Roasted Red Peppers With A Balsamic Glaze $7. 
 

FIVE ONION SOUP GRATINEE 
Classically Served With Gruyere Cheese $6. 

BUFFALO SPRING ROLLS 
 

Shredded Chicken Wrapped in 
Phyllo Pastry & a Spicy Buffalo Sauce $8. 

 
FAMOUS SALADS 

 
CLASSIC WEDGE SALAD 

Classic Iceberg With Tomato, Red Onion 
& Bleu Cheese Dressing $6. 

 
FARMHOUSE COBB 

Classic Romaine Topped With Tomato, Bacon, 
Cheese & Egg With Grilled Chicken Breast $12. 

 
GREEK SALAD 

Romaine Topped With Feta Cheese, 
Pepperocini, Calamata Olives & Cucumber 

Tossed In A Light Herb Dressing $9. 
 

SEARED TUNA TATAKI 
Thin Sliced Rare Tuna Over Baby Greens, Avocado, 

Tomato, And A Wasabi Vinaigrette $11. 



 
PORTER HOUSE SALAD 

Organic Field Greens, Grape Tomatoes, Cucumber 
& Carrots Tossed In Balsamic Dressing $7. 

 
CLASSIC CAESAR SALAD 

Hearts Of Romaine, Garlic Croutons And 
Pecorino In Our House Made Dressing $8. 

 
COUNTRY SALAD 

Organic Field Greens, Goat Cheese, Candied Walnuts 
& Apples, With A Champagne Vinaigrette $9. 

 
ATLANTIC SALMON 

Grilled Filet Of Salmon Over A Porter House 
Salad With Steamed Asparagus And 

A Balsamic Vinaigrette $11. 
 

LEMON PEPPER ALBACORE 
TUNA SALAD 

White Toast Crostini, Black Pepper, Mixed Greens, 
Tomato, Olives & Balsamic $9. 

 
ADD GRILLED CHICKEN $ 4 ADD GRILLED SHRIMP $ 7  

ADD GRILLED STEAK $ 8 
 
 

PORTER HOUSE CLASSICS 
 

SHEPHERDS PIE 
Ground Beef, Carrot, Onion, Peas, 

Rich Brown Gravy Topped 
With Golden Mashed Potato $10. 

 
FISH AND CHIPS 

Battered Cod Served With ‘Chips’, 
Herbed Tartar Sauce And Lemon $11. 

 
PAN SEARED MARYLAND CRAB CAKES 

Served With Chipotle Pepper Sauce, 
Rice And Vegetables $13. 

 
GUINNESS BEEF STEW 
Braised Guinness Beef 

And Country Vegetables In 
A Rich Gravy $12. 

 
 
 



 
 

CHICKEN POT PIE 
mixed vegetables, chicken pieces, 

cream sauce, puff pastry $11. 
 

BUFFALO SPRING ROLLS 
Shredded Chicken Wrapped in 

Phyllo Pastry & a Spicy 
Buffalo Sauce $8. 

 
 

PORTER HOUSE SANDWICHES 
 

PORTER HOUSE SIGNATURE 
BLACK ANGUS BURGER 

½ Pound Of Grilled Chopped Sirloin 
Served With Steak Fries $8. 

Extra Cheese, Bacon, 
Sautéed Onions Or Mushrooms 

Add $1. 
 

PORTER HOUSE 
STEAK SANDWICH 

Grilled Sliced Steak With Sautéed 
Onion & Melted Swiss On 

French Bread $11. 
 

PHILLY CHEESE STEAK 
Thinly Sliced Prime Rib With Onions, 

Mushrooms, & Melted Provolone $9. 
 

GRILLED CHICKEN PANINO 
Grilled Chicken, Tomato, Fresh Mozzarella, 

Roasted Peppers, And Balsamic Dressing 
On A Toasted Panino Roll $10. 

 
SOUTHWEST CHICKEN SANDWICH 

Spice Rubbed Chicken, Melted Cheddar, 
Lettuce & Tomato On A Brioche Roll $9. 

 
TURKEY CLUB 

Classic Triple Decker With Turkey, 
Bacon, Lettuce & Tomato $8. 

 
CRAB CAKE SANDWICH 

Chesapeak Blue Crab With Basil & Pesto 
On A Brioche Roll $11. 

 



 
PULLED PORK SANDWICH 

Shredded Bbq Pork, Cheddar Cheese, 
& Spinach On French Bread $8. 

 
THE CLUBHOUSE HERO 

Grilled Chicken Cutlet, Bacon, Lettuce, 
Tomato, & Onion On French Bread $9. 

 
GRILLED MAHI MAHI FILET 

Served On Sliced Challa Bread 
With Cheddar and a 

wasabi aioli $10. 
 
 
 

SIGNATURE WRAPS 
 

CALIFORNIA CHICKEN 
Grilled Chicken, Crisp Romaine, Tomato, 

Onion, Avocado Herb Mayo $8. 
 

TURKEY REUBEN 
Our Signature Twist With Cole Slaw, 
Russian Dressing, Bacon, & Swiss $7. 

 
PORTER HOUSE STEAK WRAP 

Sliced Flat Iron Steak With Lettuce, 
Onions & A Herb Mayo $10. 

 
GRILLED CHICKEN CAESAR 

Julienne Chicken Cutlet, Romaine Lettuce 
& Our Home Made Dressing $7. 

 
FRIED EGGPLANT CAPRESE 

Constructed With Fresh Mozzarella, 
Roasted Peppers & Balsamic Dressing $8. 

 
 

We believe as responsible restauranteurs, we must be champions in the 
sustainable seafood movement. 

We will never serve endangered or over fished species.  
At The Porter House , we work hard to bring our customers the best-

tasting sustainable ingredients that makes sense for the plate, the 
palate, the planet and the pocket. 

LET US CATER YOUR NEXT EVENT. PLEASE NO SUBSTITUTIONS. 
GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE 


