
 

*  Consuming Raw or Undercooked Meats, Poultry, Seafood and Dairy Products May Increase Your Risk of Foodborne Illness. 

 

Silver Leaf 
                                                       Restaurant 

 

Starters and Appetizers 

Soup of the Day   5 

Ask Your Server for Today’s Selection 

 

 

Potato Leek Soup  5 

Chef’s Specialty 

 

 

Grilled Shrimp    9 

Orange-Chili Glaze, Creamy Polenta, Micro Greens 

 

 

 Scallops & Bacon *   8 

Seared Sea Scallops, House Cured & Braised Fresh Bacon;  

Apricot-Horseradish Chutney 

 

 

Caesar Salad   5 

Garlic Croutons, Parmesan Cheese, Classic Caesar Dressing 

 

 

Silver Leaf Garden Salad    5 

Mixed Garden Greens, Cherry Tomato, Carrot Strings, Cucumbers; 

Balsamic Vinaigrette 

 

 

Pan Seared Chesapeake Bay Style Crab Cakes   10 

Spicy Herb Buerre Blanc 

 

 

 

Sandwiches & Entrée Salads 

Grilled Asian Shrimp Salad   13 

Grilled Shrimp, Shitake Mushrooms, Carrots, Napa Cabbage, Sno Peas, 

Scallions, Sesame Seeds over Baby Fields Greens with “Asian Dressing” 

 

 

Smoked Turkey Cobb Salad  12 

House Smoked Turkey Breast, Raisins, Braeburn Apples, Blue Cheese, 

Roasted Butternut Squash with Cranberry-Citrus Vinaigrette 

 

 

Grilled Jerk Chicken Sandwich   12 

Jerk Marinated Grilled Chicken Breast, Avocado, Mango Aioli & 

Pepper Jack Cheese on a Whole Wheat Kaiser Bun 

Served with Steak Fries and Pickles 

 

 

 Silver Leaf Signature Angus Burger *   10 

Ground Angus Beef Patty, Caramelized Onions, Lettuce, Tomato, and Pickle 

On a White or Wheat Kaiser Roll, Served with Steak Fries and Pickles 

 

Add—$1.00 Each:  American, Swiss, Cheddar or Pepper Jack Cheese, 

Smoked Bacon, Wild Mushrooms 

 

Add—$2.00 Each:  Brie, Maytag Blue or Boursin Cheese 

 

 



 

*  Consuming Raw or Undercooked Meats, Poultry, Seafood and Dairy Products May Increase Your Risk of Foodborne Illness. 

 

Roasted French Cut Amish Chicken Breast     18 

Ragout of Fingerling Potatoes, Pearl Onions, and Wild Mushrooms;  

Lemon - Thyme Reduction 

Crispy Seared Atlantic Salmon*       19 

Stewed White Corona Beans, Serrano Ham, Overnight Tomatoes;  

Spicy Lemongrass Brown Butter 

Vegetarian Butternut Squash Ravioli       16  

Asparagus & Wild Mushroom Fricassee; Sage Almond Cream 

Stuffed Whole Trout     19 

Apple, Rosemary & Kabocha Squash Stuffing, Baby Carrots, Wild Rice;  

Balsamic Beurre Blanc  

Nicole’s “Chunka Labstah” Pot Pie     23 

  Double Smoked Bacon, Potatoes, Roasted Corn, Peas, Carrots;  

Tarragon  -  Cayenne Cream   

 

 

 

 

 

 

 

 

 

 

 

 

                

 

 

Where’s The Beef?  Right Here… 
 

Your Choice of Mashed Potato, Baked Potato, Steak Fries or Wild Rice Pilaf 

 

 

Clear River Farms Filet Mignon,* Iowa      6 oz 25 10 oz 29 

 

 

Grass Fed Black Angus Ribeye,* Nebraska      16 oz 29 

 

 

Clear River Farms Hanger Steak,* Iowa   10 oz 19 

 

 

Grass Fed Black Angus NY Strip,* Nebraska      10 oz 24    14 oz 28 

 

 

West Wind Farm Natural Flat Iron Steak,* Maryland     10 oz 19 

 

 

All Steaks Served with Our Silver Leaf Steak Sauce  

 

Temperature Guide:  

Rare:  Cool Red Center;  Medium Rare:  Warm Red Center;  Medium:  Hot Pink Center; 

Medium Well:  Hot Dull Pink Center;  Well Done:  Hot Dull Gray Center  

 

Vegetable Sides    4 

Lemon Sautéed Spinach, Grilled Asparagus, Truffled Wild Mushrooms 

Broccoli & Cauliflower Gratin, Spicy Garlic Haricots Verts 

Roasted Baby Rainbow Carrots 

 


