
Welcome to 
“19”  Bar & Grille  

 
                                           House Ap p et iz ers 
 
Steam ed L ittle N e ck C l am s ~ With fresh garlic, lemon, and 
white wine  
And diced tomatoes $9.00 
 
C l am s & Sau sa ge ~ Little neck clams sautéed with hot Italian 
sausage and basil in a port wine marinara $9.00 
 
Cr ab C a k es ~ Sautéed crab cakes with a lemon butter sauce 
         $8.00 
Stuf f e d Mu shr oom s ~ Portabella mushrooms stuffed with 
sausage, fresh sage & provolone cheese with a balsamic reduction   
$7.00 
 
C h i ck en Wonton s ~ With a Wasabi crème fraiche, served with 
Mesclun salad tossed with Chinese vinaigrette   $7.00 
 
Fr esh H om em a de Mozz ar el l a -  Caprese or Rolled with roasted 
red peppers and basil   $7.00 
 
Gr i l l ed Jumbo Shrim p ~ Over sautéed leeks and julienne 
prosciutto in a sherry cream finished with a touch of tomato   $9.00 
 
     Sou p 
L obster & Cr ab Bisque ~ A rich a creamy soup blend with 
lobster and crabmeat       Bow l $5.00        Cup $3.00 



 
C h e f’ s  Sou p of  th e Day ~ Chef’s Homemade Soup prepared daily 
                     Bow l $5.00         Cup $3.00 
 
           Entrees  
 
Broi l ed Cr ab C a k e ~ Crab imperial cakes seasoned to perfection 
Maryland style     $21.00 
 
Shrim p & Cr ab Scam p i ~ Sautéed shrimp and crab with 
linguini in a scampi sauce    $20.00 
 
Ro a st  Por k Loin ~ Stuffed with granny smith apples, sausage and 
fresh herbs with a raspberry balsamic Demi glaze    $20.00 
 
Ba con Wra p p ed Me at l oa f ~ Stuffed with prosciutto and 
provolone cheese finished with cabernet Demi glaze    $16.00 
 
Fr esh Til a p ia ~ Almond coated with orange brandy burre Blanc 
Sauce      $19.00 
 
C h i ck en or V ea l  Parmig ia n a ~ Your choice of chicken or veal 
cutlet served over pasta   C h i ck en $18.00       
V ea l  $20.00 
 
C h i ck en or V ea l  Mar sa l a ~ Sautéed in a Marsala sauce with 
mushrooms                                                                 C h ic k en $18.00         
V ea l  $20.00 
 
Pros ciutto Wra p p ed Sa lm on ~ Over a roasted shallot and 
tomato fondue, topped with crisp shoestring potatoes     $21.00  
 



Pa st a Primavera ~ Sautéed vegetables tossed in a light cream 
sauce 
                                                                                                                                         
$14.00 
F i l etto G or gon z ol a ~ 8oz. Choice angus beef tenderloin grilled, 
roasted & finished with a creamy gorgonzola cheese and Bordelaise 
sauce 
             $26.00 
N ew Yor k Strip Stea k ~ with wild mushroom risotto finished 
with port wine sauce         $26.00 
 
 
 
 

Sandwiches  
 
Sl i ce d Rib Eye ~ with roasted red peppers, broccoli Rabe and 
provolone cheese    $8.00 
 
Gr i l l ed V eggie ~ Zucchini, squash, portabella mushrooms and 
fresh homemade mozzarella  $7.00 
 
Brusc h ett a C h ic k en ~ With diced tomato, red onion and basil, 
topped with homemade mozzarella          $8.00 
 
Bu f f a l o C h i c k en or Shrim p C a e sar Wra p ~ With lettuce 
and Caesar dressing                                               C h ick en $8.00       
Shrim p $ 9.00 
 
Cr ab C a k e Sa n dw ic h ~ With a chipotle mayo, lettuce and 
tomato             
$9.00 
                                                                        Salads 



 
Orient a l  C h i ck en Sa l a d ~ Mixed greens with grilled chicken, 
mandarin oranges, toasted sesame seeds & fried wonton strips in 
Asian vinaigrette   
               $8.00 
H ouse Sa l a d ~ Tossed mixed greens with tomato & cucumber in 
our own balsamic vinaigrette        $5.00 
 
C a es ar Sa l a d ~ Tossed in a rich Caesar dressing with cheese and 
seasoned croutons       $6.00 
 
Sp in a ch Sa l a d ~ Spinach tossed in a crunchy bacon ranch 
dressing topped with crumbled hard boiled eggs    $7.00 
                                                    Added to a ny sa l a d 
                               Chi ck en $2.00      or       Shrim p $ 4.00                                       


