
Appetizers
BAVARIAN PRETZEL | $9.95
A giant Bavarian pretzel freshly baked and served with cheese 
sauce and honey mustard 
CALAMARI | $11.95
Lightly fried and tossed in a dry rub seasoned flour, served with 
house made marinara and lemon wedge 
POUTINE | $8.95
Side winders topped with cheese curd and brown gravy 
LOADED POTATO | $8.95
Deep fried quartered red bliss potatoes topped with bacon, 
sausage, cheese sauce, diced tomato and jalapeno, served with 
a side of sour cream 
MOZZARELLA MOONS | $7.95
3 large hand breaded mozzarella pieces served with marinara 
sauce and garnished with shaved parmesan 
CHICKEN FINGERS | $6.95
Three large tenders served with ranch dressing 
BUFFALO CHICKEN DIP | $7.95
A creamy mixture of three different cheese, hot sauce, and 
roasted chicken, topped with blue cheese crumbles and diced 
tomato, served with yellow corn tortilla chips 
HUMMUS | $9.95
Sundried tomato chickpea and black bean hummus, both inside a 
grilled marinated portobello mushroom, served with toasted pita points
CLAM STRIPS | $8.95
Lightly fried clam strips served with cocktail sauce and lemon wedge
VOODOO SHRIMP | $12.95
Large shrimp simmered in a rich creole cream sauce, served 
with a side of garlic bread
ORIENTAL RIBS | $10.95
Deep fried pork ribs tossed in Sweet Thai Chili sauce, served 
over pork fried rice 
SALMON SLIDERS | $12.95
Grilled salmon on a brioche bun with lettuce, onion, and remoulade 
PULLED PORK SLIDERS |$9.95 
Slow roasted pulled pork topped with brie and green apple 
BURGER SLIDERS | $10.95
Grilled burgers topped with caramelized onion, Swiss cheese 
and served with mushroom aioli

All sliders come in sets of three - no mixing and matching

Soups & Salads
SOUP OF THE DAY | C $3.95 | B $4.95

CHICKEN & ANDOUILLE GUMBO | C $4.25 | B $5.25
Made with chicken, andouille, trinity, and seasoning simmered  
in chicken stock, finished with dark roux and rice 
CAESAR SALAD | $8.95
Freshly cut romaine, shaved parmesan, and crouton tossed  
in Caesar dressing
AVOCADO CAESAR | $8.95
Freshly cut romaine tossed in our house made avocado 
dressing with shaved parmesan cheese, croutons and  
topped with fresh avocado *also available in a wrap
STRAWBERRY SALAD | $9.95 
Fresh strawberries assorted seasonal fruit, candied pecans,  
& deep-fried brie croutons over mixed greens
STEAK SALAD | $15.95 
Thinly cut steak, bacon, blue cheese crumbles, cherry tomato, 
shaved red onion and croutons over mixed greens 
SPINACH SALAD | $8.95 
Hard boiled eggs, Worcestershire pecans, and bacon over  
spinach, served with a warm bacon dressing 
ROASTED BEET SALAD | $9.95
Roasted beets, toasted almonds, dried cranberry, and goat 
cheese over spinach
CAPRESE SALAD | $9.95
Arugula, tomato and fresh mozzarella over crostini, finished 
with balsamic drizzle and olive oil. 

Add to any salad: Chicken $5.95, Shrimp $7.95, or Steak $8.95

Tacos & Quesadillas
BRISKET TACO | $8.95 
Our famous slow roasted beef brisket over shredded lettuce  
and diced tomato, topped with purple cabbage coleslaw
PORK TACO | $7.95
Slow roasted pulled pork over lettuce and diced tomato,  
topped with an Asian slaw 
FISH TACO | $8.95
Flash fried fish over thinly shaved cabbage, topped with  
a rotating salsa
CHICKEN QUESADILLA | $8.95
Diced chicken, shredded cheddar jack, and diced tomato
SHRIMP QUESADILLA | $10.95
Sautéed shrimp, shredded cheddar jack, and diced tomato 
CHICKEN BACON RANCH QUESADILLA | $9.95
Diced chicken, bacon, shredded cheddar jack  
and ranch dressing 

All tacos come in sets of three - no mixing and matching

Burgers

BUILD YOUR OWN BURGER OR CHICKEN | $10.95
All beef Angus burger cooked to your liking or grilled chicken 
breast topped with your choice of the following:

Sauteed Onions, Mushroom, Peppers, or Jalapeno $1.00 each
American, Mozzarella, Cheddar Jack, Swiss, or Provolone $1.25 each

Bacon, Egg, or Blue Cheese $1.50 each

PATTY MELT | $12.95
All beef Angus burger sandwiched in between two slices of 
grilled Texas toast with American cheese and caramelized onion 
REUBEN PATTY MELT | $14.95
A beef Angus burger with house cooked corned beef, Swiss cheese, 
Russian dressing and sauerkraut on grilled marble rye toast 
BLACK BEAN BURGER | $10.95
House made vegetarian burger topped with a rotating salsa 
FRIED CHICKEN SANDWICH | $11.95
Marinated chicken breast, hand floured then lightly fried, served 
with homemade garlic aioli
BBQ BURGER | 13.95
Topped with shredded BBQ beef brisket, purple cabbage  
coleslaw, and freshly made onion straws
BLACK & BLUE BURGER | 12.95
Topped with blue cheese crumbles and bacon

All hamburgers are made with all beef Angus and include a side of  
lettuce, tomato, onion, and a pickle.

Served with your choice of French fries or onion rings.
Upgrade to a house salad or sweet potato fries for $1.75

An 18% gratuity may apply to parties of 6 or more
*NOTICE: Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of food borne illness*



Wraps & Sandwiches
Served with your choice of French fries or onion rings.

Upgrade to a house salad or sweet potato fries for $1.75

CHICKEN PARM SANDWICH | $10.95
Breaded and deep-fried chicken breast topped with marinara 
sauce and shredded mozzarella, served on a steak roll 
PHILLY CHEESESTEAK | $10.95
Thinly sliced beef or chicken mixed with American cheese, served 
on a toasted roll, and accompanied with a side of marinara 
GYRO | $10.95
Traditional Gyro mixture of beef and lamb with shredded lettuce, 
sliced tomato, and shaved onion on top of grilled pita bread, 
finished with fresh tzatziki sauce
BRISKET SANDWICH | $10.95
Slow cooked beef rib mixed with BBQ sauce, on a toasted  
hoagie roll topped with provolone cheese and finished with 
purple cabbage coleslaw
OPEN FACED REUBEN | $10.95
House cooked corned beef, Swiss cheese, Russian dressing 
and sauerkraut over marbled rye toast

JAMBALAYA SANDWICH | $12.95
Sautéed shrimp, chicken, and andouille topped with marinara 
and shredded mozzarella 
FRENCH DIP GRILLED CHEESE | $12.95
Thinly shaved roast beef with Swiss cheese and caramelized  
onion in between two slices of Texas toast, served with a 
smoked tomato and onion au jus 
PULLED PORK PANINI | $10.95
10-hour slow roasted pulled pork with sauteed onions and  
Swiss cheese on a ciabatta
CHICKEN WRAP | $10.95
Lightly fried chicken fingers tossed in your choice of ranch,  
honey mustard, or BBQ sauce wrapped in a 12” tortilla with 
lettuce, tomato, and onion
TURKEY BLT WRAP | $10.95
Freshly cooked turkey breast, bacon, tomato, and romaine  
in a 12” tortilla, served with house made aioli 

Entrees
Served with your choice of a house salad or cup of our daily soup

RIB EYE | MARKET PRICE
12 oz rib eye topped with mushroom, caramelized onion and  
Cajun butter, served with roasted garlic red bliss mashed  
potatoes and seasonal vegetable
FISH & CHIPS | $18.95
Two beer battered cod, served with French fries, tartar sauce, 
and a side of malt vinegar 
SHRIMP SCAMPI | $23.95
Large shrimp sauteed in butter, garlic and white wine tossed  
with linguini and served with garlic bread 
SALMON | MARKET PRICE
Your choice of blackened with Chardonnay cream sauce or 
horseradish encrusted in a Dijon cream sauce, served over 
cheese grit cakes and seasonal vegetable  
CHICKEN MARSALA | $22.95
Pan seared chicken breast with mushrooms, deglazed with 
marsala wine and served over linguini, topped with a marsala 
mushroom sauce 

SHRIMP PLATTER | $14.95
Breaded and flash fried, served with French fries, cocktail sauce 
and a lemon wedge
RAVIOLI | $18.95
Four cheese ravioli ala vodka sauce 
*Add chicken breast $5.95 or sautéed shrimp $7.95
FRIED CHICKEN | $19.95
3 pieces of crunchy, yet juicy chicken marinated in the Chef’s 
personal recipe, served with macaroni & cheese, red beans,  
and a buttermilk biscuit
MARINATED PORK CHOP | $21.95
Marinated pork chops topped with a wild berry reduction, and 
served with roasted garlic red bliss mashed potatoes and  
seasonal vegetables
BBQ RIBS | $19.95
1 lb. large ribs served with roasted garlic red bliss mashed  
potatoes and seasonal vegetable

Flatbreads
BUILD YOUR OWN FLATBREAD | $9.50
Marinara based topped with mozzarella
$1.00 each Mushroom, Sauteed Onion, Peppers, Extra Cheese, or Jalapeno

$1.50 each Pepperoni, Sausage, Bacon, Ham, or Chicken Tenders
VEGETABLE | $10.50
Roasted garlic, garlic oil and an assortment of seasonal vegeta-
bles 
JAMBALAYA | $13.95
Marinara, sautéed shrimp, chicken, andouille, topped with fresh 
and shredded mozzarella 
MARGARITA | $12.95
Roasted garlic, garlic oil, fresh tomato slices, and fresh  
mozzarella, finished with basil and balsamic glaze 

SHRIMP | $13.95
Cheese sauce base, seasoned shrimp, provolone, and shredded 
mozzarella, finished with diced tomato and remoulade 
MEAT LOVERS | $13.95
Marinara, pepperoni, bacon, sausage and ground beef, topped 
with shredded mozzarella 
BBQ RANCH | $12.95
BBQ base, diced chicken, ham, Swiss and cheddar jack, fin-
ished with ranch dressing and green onion 
C.B.R. | $10.95
Cheese sauce base, chicken, bacon, shredded cheddar jack, 
finished with Ranch dressing

An 18% gratuity may apply to parties of 6 or more
*NOTICE: Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of food borne illness*


