
  Dinner Cross Keys

salads to start

dinner salad mixed greens, fontinella, tomatoes,
balsamic vinaigrette & romano croutons   6.50

roasted beets with oranges, and goat cheese on arugula with
raspberry vinaigrette and pistachios 7.50

granny smith apples gorgonzola, walnuts, & raspberry vinaigrette 7.50

donna's caesar salad romaine, tomatoes and romano croutons    7.50

fresh mozzarella plum tomatoes with herbed romano vinaigrette 7.50

feta salad on romaine with herbed romano vinaigrette 7.50

roasted portabellos, sundried tomatoes, goat cheese and pine nuts  8.95

entrees

pappadelle pasta
wide ribbon-style pasta with braised duck,

leeks and swiss chard in a wild mushroom sage sauce
17.95

fruitti di mare
shrimp, scallops, calamari and mussels over linguine

in a white wine tomato basil sauce
18.95

pan roasted salmon fillet
with a wild mushroom ragu and orange butternut squash puree

19.95

grilled ahi tuna
with sautéed mushrooms, fennel, asparagus, and
roasted potatoes in a lemon caper beurre blanc

20.95

Moroccan chicken with Olives
Braised with tomatoes, cured lemons, onions, Moroccan spices, and

fresh mint with a raisin pistachio couscous
17.95

donna’s sicilian penne
a tangy marinara sauce with eggplant, peppers,

artichoke hearts, olives and capers
14.95

Eggplant “Cannelloni”
stuffed with ricotta and smoked mozzarella cheeses with marinara

16.95

sicilian meatloaf
with broccoli  & romano mashed potatoes

16.95

orange ginger braised lamb shank
with sweet mashed potatoes and roasted root vegetables

23.95

ny strip steak
with broccoli, shallot and potato gnocchi in a sage brown butter

and roasted tomatoes with a marsala demi
22.95

a seafood special each evening
with a wine selected to match our special dish

 appetizers ~
small plates ~ things

to share

our housemade soups
daily specials  4.25/6.50

mediterranean
mixed olives   2.95

bruschetta
marinated cremini mushrooms, goat

cheese and grilled rustic bread 9.95

Sauteed calamari
 garlic olive oil with cherry

tomatoes, calamata olives and
lemon zest 10.95

cumin dusted fried calamari
with ancho pepper rings and a spicy

lemon aioli 10.95

Turkish Eggplant
with spiced ground lamb, tomato,

onion sauce topped with
garlic dill yogurt  9.95

gnocchi
in sauce of tomato, fennel and garlic

with grated pecorino
8.95

limoncello shrimp
sauteed with fennel, tomatoes and

parsley on soft polenta  9.95

donna’s big bowl of mussels
special preparation each evening

12.95

middle eastern plate
with caponata, hummus, olives,

pepperoncini and flatbreads  10.95

rustic antipasto
pecorino rustico, brie, prosciutto,
balsamic fig jam, olives, marinated

anchovies,  and grilled rustic bread
13.95

pizzas
margharita pizza with fresh

tomatoes, fresh mozzarella and basil
11.95

four cheese
 gorgonzola, mozzarella, provolone

& romano  10.95

Pizza Verde
Broccoli, Portabellos, artichokes,

Pesto, ricotta and smoked
mozzarella  12.95

sides:
french fries or sweet fries 4.50

sauteed garlic broccoli  3.50

wilted greens,raisins& pine nuts  5.50

 roasted vegetables 5.95

creamy polenta 3.50

 Mac and Cheese with truffle oil 6.

caution: olives may have pits
20% gratuity will be added to parties of 6

or more



wines

white                                                glass/bottle

Sauvignon Blanc, Villa Maria, NZ  2006                      8.95/28.
A citrus fest!  NYT rates this #1.  Big media gets this one right.

Pinot Grigio, Lagaria Italy  2006                                          7.95/22.
Traditional Italian Pinot Grigio, Light and perfect with food.

Pinot grigio, kettmeir, italy 2006                  10.95/34.
Wonderfully smooth.  Absolutely worth the extra $$.

Cote du Rhone, Blanc Perrin, Fr 2005                             7.95/22.
Viognier, Rousanne Grenache Blanc from the Rhone Valley.

CHARDONNAY, TANGLEY OAKS, CA 2006                              9.95/30
A LESS TRADITIONAL STYLE: LIGHTY FRUITY AND NOT MUCH OAK

Chardonnay, Peace Family Vineyards  Aust.                      8.50/28.
A beautifully balanced Chard with tropical flavors.

Cline Viognier CA 2005                                                                    8.25/24.
An outstanding wine with Food; best value in the WSJ

FURMINT, ROYAL TOKAJI WINE CO, HUNGARY                   9.95/30
DRY WINE FROM THE GRAPE OF THE LEGENDARY TOKAJI DESSERT
WINES;  FRUITY AND COMPLEX, W/PEAR AND TROPICAL FLAVORS

Reisling, Bex (Kabinett) Germany, 2006                28.
Our newest reisling that’s not too sweet, and not too dry

Rosé Vina Chocolain Chile 2005                                           7.95/24.
Dry blend of Syrah & Grenache More like a red than a white!

White Zinfandel, Round Hill CA 2005                                     6.50/18.
A sweet, straightforward White Zin,with lots of strawberries.

Marcarini, Mosc ato d’Asti  Italy                                                 28.
Not too sweet, not too bubbly, perfect Italian appertif.

Prosecco, Canella, Italy.                                                                 9.50/30.
This Italian Sparkler suggests honeyed grapefruit.

Late Harvest Viognier, Panul, Chile 2005 (375ml)             14.

RED

Montepulciano D’Abruzzo, Villa Bizzarri,It 2003              8.95/34.
Deeper, more full-bodied than Chianti; classic Italian.

Chianti, Lucignano, Italy 2004                                                        24.
An treasure cedary,red-fruited, herbal and earthy.

Santa Lucia, Castel del Monte, IT 2006                               30..
Rich red fruits with beautiful violet aromatics. From Apulia.

Nero D'Avola,Cerasuolo de Vittoria Classico Sicily 05 42.
Bright, packed with fruit, herbs and spice, with elegance.
A must for Italian wine lovers.

Nebbiolo, Corregia, Roero, IT 2006                                          38.
THIS IS EVERYDAY BARBERESCO, FULL-BODIED, YET LIGHT.
A REAL FAVORITE.  LOTS OF CEDAR TO COMPLEMENT THE FRUIT

PINOT NOIR, MARK WEST, CA  2006                                        8.50/26
FANTASTIC, FULL-BODIED PINOT WITH CLASSIC CHERRY  FLAVOR

Pinot Noir, Seven Terraces  NZ, 2006                                   32.
A lighter styled Pinot with subtlety and elegance.

Pinot Noir, Walter Hansel South Slope Ca  2004             48.
serious wine from one of California’s top Pinot producers.

Shiraz, Revolution, Aust 2006                    9.95/30.
dark berry flavors ; 91 points from Parker’s Advocate

SHIRAZ, MOLLYDOOKER 'THE BOXER' AUST  2007         40.
WE  WERE ALLOCATED 24 BOTTLES OF THIS
AMAZINGLY CONCENTRATED WINE.16% ALCOHOL INTENSE

Cote du Rhone, Perrin, Reserve Fr. 2005                          24.
peppery, black cherry. earthy notes. hints of licorice, & smoke.

Cote du Rhone, Domaine La Garrigue  FR 2004      36.
A big, Earthy wine that will make you think you’re in Provence

Cote du Rhone St Joseph, Tardieu Laurent,FR 2004   38.
100% Syrah.  Extremely earthy, but not heavy.  Great Rhone Value

Chinon, Domaine Gouron "Terroir" Fr  2005          38.
Loire Valley. 100% Cabernet Franc. notes of berries and spice

Cabernet Sauvignon, Woop Woop Aust                      8.50/28.
Juicy, yet classically styled cabernet.

Cab/shirz/grenache,stickleback red aust  2006   8.95/28
BLACK CURRANTS INFUSE THIS SUPERB VALUE FROM
AUSTRALIAN GURU BEN GLAETZER

Merlot, Chateau St. Jean CA 2006                        9.95/30.                                
A Merlot that tastes like it should be twice the cost.  Superb!

Malbec, La Posta ‘Paulucci’, Argentina  34.
Italian Roots for this big, flavorful wine from argentina.

salads for dinner

donna's roasted vegetables
on greens with balsamic vinaigrette 10.95

donna's herbed chicken breast
on granny smith apple salad with gorgonzola,

walnuts & raspberry vinaigrette 15.95

grilled beef tenderloin salad
with goat cheese, cherry tomatoes, balsamic

grilled romaine and a sweet onion salad  17.95

grilled salmon fillet
avocado, cherry tomatoes, cucumbers and

hard boiled eggs on arugula with miso vinaigrette
17.95

chicken salad with pistachios
with couscous, greens & raspberry vinaigrette

12.95

ahi tuna niçoise
seasonal veg, potatoes, olives, hard-boiled

eggs, tomatoes on greens
with herbed romano vinaigrette

17.95

burgers and sandwiches

angus beef burger
lettuce, tomatoes, red onions and

french fries 9.95 with cheese 10.95

moroccan lamb  burger
with pomegrante roasted tomatoes, harissa,

and garlic dill yogurt, cucumbers, whole
wheat pita and sweet fries 13.95

turkey burger with roasted red peppers,
onions and sweet potato fries 9.95

donna’s panini
grilled vegetables with smoked mozzarella on

ciabatta with sweet potato fries  10.95

warm roast beef panini
provolone, onions, tomatoes & horseradish

mayo on ciabatta   10.95

beer

Clipper City Pale Ale, Baltimore 4.75
DeGroen's Marzen, Baltimore  4.50

Heineken 4.50      Amstel Light  4.50
Miller Lite 4.00   Yuengling 3.50

Corona  4.00
Plsner Urquell 4.95

Sam Adams Boston Lager 4.95
St. Pauli Girl N/A  4.95

martinis
9.50

donna’s martini
chilled ketel one vodka, extra

dry with a gorgonzola stuffed olive

mocha martini
chilled vanilla stolichayna vodka with godiva

dark chocolate liqueur, bailey’s irish cream
and a shot of espresso

donna’s cosmopolitan
chilled grey goose vodka with cointreau,

fresh lime juice and a splash
of cranberry juice

green apple martini
chilled grey goose vodka with

cointreau and granny smith apple liqueur

Donna’s Cross Keys, One Village Sq
5100 Falls Road tel: 410 532 7611 fax:

410 532 8941
For information about catering,wine

tastings, cooking classes other locations
check our website: www.donnas.com


