SIGNATURE SALADS

CHICKEN COBB SALAD

spring mix, avocado slices, chopped tomatoes,
hard boiled eggs, kalamata olives, crumbled
blue cheese, chargrilled chicken breast, balsamic
vinaigrette 12.99

MIGNON SALAD

slices of mignon, spring mix, pine nuts, red roasted
peppers, crispy potatoes, gorgonzola cheese,
balsamic vinaigrette 14.99

BLACKENED SALMON SALAD New!

blackened Norwegian salmon, baby spinach, dried

cranberries, cucumbers, walnut raspberry vinaigrette
14.99

MWABRAY.

MARYLAND CRAB CAKE SALAD

traditional jumbo lump crab cake, spring mix,
— hearts of palm, fresh corn, mixed peppers, lemon-

e lime vinaigrette 15.99

GRILLED SHRIMP SALAD New!
gulf shrimp, field greens, tomatoes, cucumbers,
pistachios, olives, feta, red wine vinaigrette

14.99

CHICKEN CAPRESE SALAD New!

chargrilled chicken breast, fresh arugula, chilled
pasta, bite-size mozzarella, fresh tomatoes, basil,
pesto-olive oil dressing 13.99

TUNA CHOP CHOP SALAD New!

sushi-grade Yellowfin tuna grilled medium-rare,
romaine lettuce, hearts of palm, artichoke hearts,
fresh cilantro, crispy wontons, Asian sesame
ginger dressing 14.99

410.451.5141

LUNCH ITEMS ARE SERVED:
OPEN - 4PM DAILY
DINNER ITEMS ARE SERVED:
4PM - CLOSE DAILY

Village at Waugh Chapel
2630 Chapel Lake Drive ® Gambrills, MD
4SEASONSGRILLE.COM

APPETIZERS

GOAT CHEESE BRULEE
goat cheese, sun-dried tomatoes, roasted garlic &
pine nut blend, caramelized Parmesan crust, pita
chips, balsamic glaze 7.99

SHRIMP COCONUT
gulf  shrimp, crisp coconut breading, —orange
marmalade sauce 9.99

BEEF CARPACCIO
thinly sliced raw tenderloin, mustard aioli, spring mix,
capers, shaved Parmesan 11.99

MEDITERRANEAN PLATTER

hummus, baba ghanoush, grilled vegetables, fresh
mozzarella and tomatoes, an eclectic assortment of
olives, toasted pita corners 9.99

SMOKED SALMON PLATTER

Norwegian smoked salmon, capers, chopped hard
boiled eggs, red onions, creamy dill coulis, toasted
garlic crostini 9.99

CRISPY CALAMARI
lightly breaded, flash fried, trio of dipping sauces 9.99

CHICKEN LETTUCE WRAPS NEw!
spicy Thai chicken strips, Asian cole slaw, crispy
almonds 8.99

IMPERIAL MUSHROOM CAPS
/2 dozen mushroom caps, crab meat, baked and
brushed with buerre blanc sauce 9.99

ROSEMARY MANGO BEEF
rosemary marinated beef skewered with fresh grilled
mango and served with mango teriyaki sauce 9.99

SCALLOPS NAPOLEON
puffed pastry, deep sea scallops, melted smoked mozzarella,
sun-dried tomatoes, spinach, creamy pesto aioli sauce 10.99

MEDITERRANEAN MEATBALLS NEw!
homemade w/marinara sauce, feta, garlic crostini 7.99

FISH N" CHIPS New!
North Atlantic Cod beer battered and deep fried golden
brown, fries, tartar sauce 10.99

SEASONS SHRIMP /
al dozen seasoned crispy shrimp tossed in a spicy
cream of crab, served atop zucchini carpaccio  9.99

BEEF WELLINGTON BRUSCHETTA NEW!
toasted ltalian bread, filet mignon, prosciutto,
Parmesan mushroom paté, gorgonzola cheese ~ 9.99

MUSSELS YOUR WAY New!

fresh Bluepoint mussels with choice of spicy marinara,
scampi or spicy creole sauce or au gratin 9.99
TUNA TOWER

a towering mix of Yellowfin tuna seared medium rare,
served with fresh avocado, fresh cilantro, roasted red
peppers, tossed in a lemon aioli 10.99



GRILLED
MEDITERRANEAN
FLATBREAD

TOMATO & 3 CHEESE FLATBREAD

sliced Roma tomatoes, mozzarella, feta cheese,
shaved Parmesan cheese, fresh basil & extra virgin
olive oil 9.99

SPICY CRAB FLATBREAD
crab meat, oven-roasted tomatoes, fresh basil, chili
peppers, touch of cream of crab 10.99

THE MIGNON FLATBREAD
filet mignon tips, caramelized onions, pine nuts,
mushrooms, gorgonzola cheese 10.99

GOURMET VEGGIE FLATBREAD
eggplant, zucchini, mixed peppers, roasted garlic,

mozzarella, ricotta, gorgonzola cheese 10.99

THE HALF N' HALF FLATBREAD New!

Choose your favorite two styles. 10.99
SALADS

Add Chicken $2.99 Add Shrimp $3.99

LETTUCE WEDGE BLT SALAD
1/4 head iceburg lettuce, tomatoes, bacon, smoked
gouda cheese, warm gorgonzola dressing 6.99

CAESAR SALAD
romaine lettuce, homemade Caesar dressing,
garlic-Parmesan croutons, Parmesan crisp 6.99

MEDITERRANEAN SALAD

spring mix, Roma tomatoes, cucumbers, red
onions, kalamata olives, pepperoncini, diced feta,
balsamic dressing 7.99

SEASONS BISTRO SALAD
fresh arugula, cherry tomatoes, crispy goat cheese,
pine nuts, cucumbers, seasonal fresh fruit, delicate

balsamic dressing 7.99
SOUP
CREAM OF CRAB | SOUP OF THE DAY
cup BOWL cup BOWL
4.49 6.79 ~ please inquire ~

HALF N’ HALF COMBO
1/2 FLATBREAD

+ 1/2 SALAD OR 1/2 BOWL OF SOUP

Choose Your Favorite 2 from our Selections Above

$9.99

OF THE SEA
STUFFED SHRIMP

gulf shrimp, crab imperial, baked to perfection, resting on shrimp
bisque, chef’s choice vegetables & potatoes 12.99 /21.99

NORWEGIAN STUFFED SALMON
stuffed with crab imperial, broiled, resting on a seafood bisque
sauce, chefs choice vegetables & potatoes 14.99 / 21.99

SCALLOPS CASINO

fresh deep sea scallops, bacon-red roasted pepper-Parmesan-

breadcrumb stuffing, broiled, sherry cream of crab risotto

12.99 / 20.99

ORANGE ROUGHY IMPERIAL NEW!

fresh filet of orange roughy, stuffed with crab imperial,

baked to perfection, chef’s choice vegetables & potatoes
Dinner Only / 21.99

FETTUCINE MEDITERRANEO

sea scallops, gulf shrimp, oven-roasted tomatoes, delicate

creamy seafood bisque sauce, fettucine, lump crab meat

13.99/21.99
SEAFOOD CREPES NEw!
filled with shrimp, scallops, asparagus tips, lemon zest,
Parmesan, mascarpone cheese, baked, seafood bisque

SHRIMP N’ CAKE New! Dinner Only / 19.99
3 stuffed shrimp, crab cake, remoulaude sauce, chef’s
choice vegetables & potatoes Dinner Only / 26.99

]AMBALAYA

fresh shrimp, crawfish, mussels, clams, chicken, chorizo
sausage, garlic, white wine, hint of Creole seasoning, fresh
pasta, sherry cream sauce 12.99 / 20.99

LOBSTER RAVIOLI
homemade pasta filled with lobster mousse, delicate seafood
bisque sauce, topped with lump crab meat 12.99 /20.99

TUNA MIGNON

black & white sesame seed encrusted sushi grade Yellowfin,
brandy dijon mustard sauce, chefs choice vegetables &
potatoes Dinner Only / 22.99

ROCKFISH MARECHIARA NEw!
pan-seared rockfish, roasted garlic, fresh PEI mussels, light
marinara sauce, angel hair pasta Dinner Only / 21.99

PAELLA VALENCIANA

shrimp, mussels, clams, chorizo sausage, chicken, roasted
peppers, peas, Trebbiano white wine sauce, Spanish saffron
rice Dinner Only / 20.99

MARYLAND CRAB CAKE
jumbo lump crab cake, broiled, resting on remoulade sauce,
served with chef’s choice vegetables & potatoes

(Lunch-1) 14.99 / (Dinner-2) 26.99

SEAFOOD CIOPPINQO NEW!
assortment of fish pieces, shrimp, mussels, clams, spicy
marinara sauce, linguini, crab meat ~ Dinner Only / 22.99

SHRIMP & SCALLOP FESTIVAL NEw!
gulf shrimp, deep sea scallops, julienned zucchini & red
roasted peppers, lemon zest, scampi sauce, linguini pasta

13.99 /21.99
SALMON MED STYLE NEw!
pan seared fresh filet of Salmon, Mediterranean relish (eggplant,
capers, olives, zucchini, feta), cous cous 12.99 /19.99

Lunch / Dinner

OF THE LAND
N.Y. STRIP CAJUN NEw!

14 oz. N.Y. strip steak, New Orleans seasonings, Cajun butter,
chef’s choice vegetables & potatoes  Dinner Only / 28.99

Lunch / Dinner

NEW YORK NEW YORK NEw!
14 0z. N.Y. strip steak, grilled to your taste, served with mac n’
cheese, chef’s choice vegetables Dinner Only / 28.99

4 SEASONS MIGNON New!

filet mignon, stuffed with gorgonzola cheese, wrapped with
prosciutto, marsala sauce, roasted garlic mashed potatoes,
chef’s choice vegetables Dinner Only / 26.99

TRUFFLE MIGNON NEW!
8 oz. filet mignon, truffle butter, roasted garlic spinach, roasted
garlic mashed potatoes Dinner Only / 27.99

MEZZA RIGATONI MIGNON
filet mignon tips, chopped onions & carrots, rigatoni,
Marsala wine demi glaze, gorgonzola 11.99/16.99

VEAL CHESAPEAKE NEW!
fork tender veal scallopini, wild mushrooms, creamy rosé
sauce, crab meat, angel hair pasta 13.99/19.99

DOUBLE PORK CHOP

stuffed with caramelized cinnamon pears & gorgonzola,
wrapped with prosciutto, baked, brandy cream sauce, chef’s
choice vegetables & potatoes Dinner Only / 19.99

THAI CHICKEN PASTA New!
Thai spiced chicken, julienned carrots, bean sprouts, green
onions, linguini, peanut sauce 11.99/15.99

BUTCHER PAELLA

cubed chicken, mignon tips, chorizo sausage, caramelized

carrots, onions and fresh peas, Parmesan, truffle-olive oil
12.99 /20.99

BEEF PEPPERCORN

pan-seared slices of filet mignon, brandy-green peppercorn

sauce, chef’s choice vegetables & potatoes 12.99 / 17.99

DUO PARMIGIANQO NEW!
breaded chicken and veal, zesty tomato sauce, mozzarella,
Parmesan cheese, angel hair pasta ~ Dinner Only / 16.99

CHICKEN CORDON BLEU
imported ham, Swiss, fontina & Parmesan cheeses, brandy
cream mushroom sauce, crispy sage 11.99/17.99

CHICKEN TRI COLOR New!

Francese style (egg dipped and pan-fried), avocado, red

roasted peppers, lemon buerre blanc sauce, angel hair pasta
11.99/17.99

CHICKEN AND MUSHROOM CREPES NEw!
large crepes, chicken, wild mushrooms, mascarpone
cheese, Parmesan, baked, mushroom sauce

MAREMONTE NEW! Dinner Only / 16.99

chicken, veal, shrimp, artichoke hearts, asparagus tips,
roasted peppers, lemon buerre blanc sauce, angel hair pasta
Dinner Only / 20.99

OF THE AIR
Add Chicken $2.99 Add Shrimp $3.99

SPINACH STUFFED EGGPLANT NEw!
pan-fried eggplant, stuffed, rolled with spinach and 3 cheeses,
tomato sauce, mozzarella, angel hair pasta 9.99 /14.99

ALL WHEAT VEGGIE LOVERS NEW!

eggplant, zucchini, wild mushrooms, light marinara sauce,
goat cheese, whole wheat penne pasta 9.99 /14.99

ANGEL HAIR SUNRISE NEW!

wild mushrooms, sun-dried tomatoes, asparagus tips, creamy
rosé sauce, angel hair pasta, basil pesto 9.99 / 14.99

PENNE CAPRICCIOSA New!
button mushrooms, artichoke hearts, red roasted peppers, black
olives, roasted garlic, white wine sauce, feta, penne 9.99 / 14.99

WILD MUSHROOMS RAVIOLETTI New!
petit mushroom ravioli, wild mushrooms, roasted garlic white
wine sauce, gorgonzola cheese 9.99/15.99

GREEK VILLAGE COUS COUS New!

chick peas, eggplant, roasted garlic, black olives, red roasted

Lunch / Dinner

peppers, marinara sauce, feta cheese 9.99/14.99
SIDES

CRISPY MAC N CHEESE with crab 7.99

SWEET POTATO FRIES NEw! 3.99

SAUTEED MUSHROOMS 4.99

STEAMED BROCCOLI 4.99

CREAMY POLENTA with shaved Parmesan 5.99

WILTED SPINACH roasted red peppers & pine nuts 5.99
STEAMED ASPARAGUS with hollandaise sauce ~ 6.99

SANDWICHES tunch Only
with choice of Chef’s Choice Potato or Side Chopped Salad

SEASONS BURGER
172 Ib. of ground certified Angus beef, grilled to your taste,
brioche bun, your choice of cheese 9.99

CHICKEN PESTO
chargrilled chicken breast, caramelized onions, fresh tomatoes,
smoked mozzarella, pesto sauce, ciabatta bread 9.99

MD CRAB CAKE SANDWICH
traditional jumbo lump crab cake, remoulade sauce, brioche
bun 14.99

YELLOWFIN TUNA SANDWICH
sushi-grade tuna grilled medium rare, Dijon mustard, capers,
arugula, oven roasted tomatoes, ciabatta bread 10.99

CUBAN SANDWICH
roasted pork loin, ham, Swiss cheese, sliced pickles, Dijon
mustard, toasted ciabatta bread 9.99

MIGNONB.L.T.
sliced, grilled filet mignon, pancetta bacon, field greens, tomatoes,
smoked mozzarella, mayo, toasted ciabatta bread 9.99

NEW YORK STEAK SANDWICH
sliced, grilled N.Y. strip, red onions, field greens, tomatoes,
Swiss cheese, horseradish-mayo, ciabatta bread 12.99



