
Served with your choice of a dinner side, unless otherwise noted 
Add a house salad or cup of soup to any entrée - 2.25 Deep Fried Shrimp  

Seven saltine dusted Gulf shrimp deep fried to a golden brown 
and served with fresh lemon and cocktail sauce - 15.99 

 

Thai Salmon  
Pan seared 8 oz Kanai River salmon, glazed with sweet  

chili Thai sauce topped with toasted sesame seeds - 16.99 
 

Mussels  
Greek style mussels sautéed with garlic, diced  

tomatoes, fresh oregano, lemon and imported olive  
oil and white wine, served with French baguette - 15.99 

 

Stuffed Shrimp  
Five Tiger shrimp stuffed with artichokes and  
roasted red peppers, fresh herbs blended with  

Italian cheeses, baked to a golden brown - 15.99  

Getaway Parmesan  
Your choice of chicken, shrimp, zucchini or fish, fried  
to a golden brown, topped with tomato basil sauce,  
Provolone cheese, served with your choice of pasta -  

Chicken - 14.99  Zucchini - 10.99  Shrimp - 15.99  Fish - 11.99 
 

Pasta & Meatballs  
Bowl of pasta topped with three Italian meatballs  

and tomato basil sauce - 12.99  Add Hot Sausage - 2.50 
 

Shrimp Savannah  
Gulf shrimp, asparagus and roasted red peppers  

simmered in scampi butter with a touch of alfredo  
sauce, served with your choice of pasta - 15.99 

 

Cajun Chicken Pasta  
Tender pieces of chicken, sautéed mushrooms and  

sweet peppers in a Cajun spiced cream sauce, served with 
your choice of pasta - 14.99  Substitute Salmon - 4.99 

 

Getaway’s Lemon Chicken  
Chicken breast simmered in a fresh lemon  

and garlic butter sauce with tomato bits and  
asparagus, served with your choice of pasta - 15.99 

 

Seafood Mediterranean  
Sautéed Tiger shrimp with pan seared scallops, baby spinach, 

diced tomatoes and kalamata olives, served with your  
choice of pasta in a white wine garlic buerre blanc - 15.99 

 

Portobello & Gorgonzola Pasta  
Pennsylvania Portobello mushrooms, sautéed in  

garlic butter, thyme, sea salt, tossed with Gorgonzola  
cheese, served with your choice of pasta - 13.99 

Served with your choice of a dinner 
side, unless otherwise noted 
Add a house salad or cup of  
soup to any entrée - 2.25 

Baked Stuffed Chicken Breast  
Filled with sage dressing and  
served with mashed potatoes  

 
Liver & Onions 

With a rasher of bacon and mashed potatoes  
 

Open Faced Hot Turkey 
Deep fried turkey breast set atop our house  

made stuffing bread and covered in turkey gravy  
 
 

4-6 pm daily - 8.25   
Includes soup or slaw  

No substitutions, dine in only   
 

After 6pm - 10.25 
Add house salad or cup of soup - 2.25 

*Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish & eggs may increase your risk of foodborne illness.   

FAJITAS  
Your choice of marinated 

steak* or chicken  sautéed 
with sweet peppers and  

onions served on a sizzling 
platter.  Includes shredded 

lettuce, mixed cheese,  
tomatoes, salsa, sour cream 

and tortilla shells - 14.99 
Add shrimp - 1.50 

Served with garlic toast.  
Add house salad or cup of soup - 2.25 

Pasta Choices: Angel Hair,  
Penne, Linguini  

Pasta Marinara  
Bowl of your choice of pasta (Angel Hair, Penne, Linguini)  

topped with our house made tomato basil sauce   
 

Grilled Chicken Aioli  
Pan seared chicken breast over roasted garlic, white wine and aioli, 

served with your choice of pasta (Angel Hair, Penne, Linguini)   
 

Garlic Parmesan Crusted Tilapia  
Served over rice pilaf with a butter sauce  

 

Meatball or Sausage Casserole  
House made meatballs or fresh Italian sausage  

topped with mixed  cheese, baked to a golden brown.   
Add choice of pasta (Angel Hair, Penne, Linguini)   - 3.99 

The Getaway’s Prime Rib of Beef*  
(served Friday & Saturday only after 4 pm) 

Aged Angus western beef roasted to a turn  
and splashed with natural juices.   

House Cut (12 oz) - 17.99  Getaway Cut (14 oz) - 19.99 
 

Yankee Pot Roast  
Slow braised top round of beef sliced and glazed with  

natural pan sauce, served with mashed potatoes - 14.99  
 

Filet Mignon*  
8 oz filet mignon grilled to your liking,  

with Merlot reduction - 18.99 
Turn your turf into a surf -  

Add three Tiger shrimp 3.50   Add six scallops 3.50 
 

Traditional Delmonico*  
10 oz Delmonico steak, fire grilled to your liking,  
topped with mushrooms, onions and peppers,  

served on an iron skillet - 17.99 
 

Peachtree Chicken  
Boneless chicken breast dipped in eggs and flour,  

sautéed and deglazed with the schnapps of a Georgia  
peach and garnished with sliced peaches - 14.99 

 

Chicken Stir Fry  
Tender pieces of chicken sautéed with  

fresh vegetables and our special  
stir fry sauce served over rice - 14.99 

Substitute steak* for 2.99 
Substitute shrimp for 3.99 

 

Chicken Belissimo 
Grilled boneless chicken breast topped with mushroom, 

roasted red peppers, Bleu cheese and finished with  
a glaze of balsamic vinegar, garlic and honey - 14.99 

 

Asiago Bruschetta Chicken Breast  
Charbroiled chicken breast topped with diced  

tomatoes, fresh basil, shallots and garlic, finished with  
shredded asiago cheese and balsamic reduction - 13.99 

 

Barbecued Baby Back Ribs  
Slow roasted baby back ribs, charbroiled with our  
honey barbecue sauce - Full - 19.99  Half - 15.99 


