Diastas

your choice of angel hair, penne or linguini

Steak Alfredo 9.95
pan-seared tenderloin tips smothered in a rich and creamy homemade garlic, parmesan cream sauce

@D Zinfandel Chicken 8.95
tender chicken strips sautéed with mushrooms, spinach, tomatoes and a touch of rosemary, then finished with
a pink Zinfandel cream sauce

@ Pasta Sophia 8.95
a perfect blend of baby spinach, diced tomatoes and mushrooms sauteéd in fresh basil and olive oil
NEW! Chambers Crabby Pasta 8.95
sautéed asparagus, juicy tomatoes, fresh spinach and Italian herbs tossed in a crab and white-wine cream sauce
Fresh Vegetable Alfredo 8.95
sautéed zucchini, carrots, broccoli, yellow squash, red onion and red and green peppers topped with a homemade
garlic, parmesan cream sauce. With chicken - add $2.
Pasta Prima Porta 8.95
pasta with a zing! Spicy ham, spinach and roasted red peppers sautéed in garlic, olive oil and a touch of parmesan.
Pesto Pasta 8.95
sautéed zucchini, carrots, broccoli, red onion, yellow squash and red and green peppers tossed in a homemade
pesto cream sauce. Choose a roasted red pepper pesto OR traditional basil pesto.
Red or White Mussels 8.95
two dozen mussels steamed-to-open then served in our own white-wine marinara OR garlic, herb broth
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@D Chambers Maryland-style Crab Cakes 13.95
a popular dish! Two crab cakes made with real lump craband sweet claw meat and served with our
homemade remoulade sauce, asparagus and roasted red potatoes.
NEW! Fresh Dublin Cod 13.95
pan-seared cod filet tossed lightly with tomatoes and spinach, then baked in a saffron seafood broth. Served
with rice pilaf and sautéed vegetables.
NEW! Chambers 19 Veal 13.95
sautéed veal medallions topped with diced tomatoes and baby spinach, then finished with a port wine and
peppercorn demi-glace and melted colby-jack cheese. Served with sautéed vegetables and mashed potatoes.
Pan-seared Salmon 13.95
topped with a tomato and heather—honey horseradish vinaigrette. Served with sautéed vegetables and rice pilaf.

@D Half-Rack of Baby Back Ribs 13.95
some say they are the best in town! These babies fall off the bone! Served BBQ-style with fries and slaw.
NEW! Shrimp and Scallop Gorgonzola 13.95
pan-seared shrimp and scallops baked with a light gorgonzola cream sauce and served with rice pilaf and
surrounded by sautéed vegetables
NEW! Louisiana-style Tilapia 13.95
this dish has some heat! Cajun-blackened and pan-seared tilapia served over a bed of dirty rice.
NEW! Pork Tenderloin au Poivre 11.95
peppercorn-encrusted and grilled pork served with a port wine demi-glace, sautéed vegetables and mashed potatoes
NEW! Chicken Rosa 11.95
grilled chicken breast topped with asparagus, roasted red pepper pesto and melted mozzarella cheese and
served with sautéed vegetables and mashed potatoes
Grilled Flank Steak 11.95
juicy, char-grilled flank steak served over a bed of mashed potatoes and surrounded by sautéed vegetables

@D Chicken Bartlett DiSaronno 11.95
our wait staff’s favorite dish! Breast of chicken sautéed with fresh pears and finished with an amaretto cream
sauce. Served with sautéed vegetables and mashed potatoes.
Chicken Portobello Stack 11.95
grilled chicken and portobello mushrooms stacked high on a bed of mashed potatoes, surrounded by sautéed
vegetables, then topped with a fresh, pesto cream sauce

@D Petit Filet 9.95

a hand-cut filet of beef served open-faced on crustini and topped with sautéed onions, peppers and our
famous roasted gatlic cream sauce



