APPETIZERS

LAMB CHOP POPS* 25

fire-grilled and served with yogurt-cucumber sauce

BANG BANG SHRIMP 16

crispy shrimp tossed with sweet chili aioli

PRIME RIB QUESADILLA 15

shaved prime rib, button mushrooms, bell pepper, onions and
pepper-jack cheese served with sides of sour cream and salsa

MARGHERITA FLATBREAD 14

fresh mozzarella, beefsteak tomato, basil pesto and balsamic glaze

ROASTED GARLIC HUMMUS 10

roasted red bell pepper, olive oil and grilled pita bread

GERMAN PRETZEL STICKS 12
beer cheese dipping sauce

PIG WINGS 14

asian slaw and sesame dressing

ENTRÉE SALADS

CRANBERRY & SALMON SALAD* 21

spring mix, mandarin oranges, sun-dried cranberries, almonds and
raspberry vinaigrette

AHI NICOISE* 21

black pepper-seared ahi tuna, mixed greens, haricot vert beans,
peewee potatoes, grape tomatoes, olives, capers and lemon vinaigrette

FILET & WEDGE* 20

iceberg lettuce, tomatoes, bacon, crispy onion rings,
blue cheese dressing and fire-grilled beef tenderloin

GRILLED CHICKEN SUNBURST 18

romaine lettuce, seasonal berries, mandarin oranges, blue cheese and
toasted almonds tossed with poppyseed vinaigrette

GREEK MARKET SALAD 12

crisp romaine, kalamata olives, feta cheese, cucumber, roasted red pepper,
tomato, pepperoncini and red wine vinaigrette

STRAWBERRY SALAD 14

goat cheese, toasted walnuts and granny smith apples,
raspberry vinaigrette

SANDWICHES
Served with your choice of side. Truffle Fries or Asparagus 4
FIRECRACKER SHRIMP TACOS 17

crispy shrimp, sweet chili aioli, salsa, cheddar-jack cheese and
ranch dressing served in grilled flour tortillas

CLASSIC CLUB WRAP 16

shaved ham, turkey, bacon, iceberg lettuce, tomato, american cheese and
ranch dressing wrapped in an herb tortilla

REUBEN SANDWICH 16

tender corned beef, sauerkraut, swiss cheese and thousand island dressing
served on grilled marble rye

TUNA BURGER* 18

pan-seared ahi tuna burger with tomato, lettuce, avocado and wasabi aioli
served on a toasted pretzel roll

ENTRÉES

PAN-SEARED
FILET MIGNON* 38

white cheddar-gruyère potato
gratin, port wine demi-glace and
baby arugula salad

STEAKHOUSE RIBEYE* 38

pan-seared, roasted garlic mashed
potatoes, grilled asparagus and
steakhouse demi-glace

FIRE-GRILLED VEAL CHOP* 46

boursin whipped potatoes, wild
mushroom demi and green beans

CHICKEN CARBONARA 21

pancetta, garlic and parmesan
cheese

SEARED YELLOWFIN AHI TUNA* 31
crispy wasabi rice cake, asian slaw
and mango vinaigrette

PENNE REGATTA 18

basil pesto, sun-dried tomatoes and
asparagus

BLACKENED SALMON* 28

roasted garlic mashed potatoes,
asparagus and lemon butter sauce

SIDES
FRENCH FRIES 5
SWEET POTATO FRIES 5
TRUFFLE FRIES 8
ONION RINGS 5
CLUB CHIPS 5
FRUIT SALAD 5
COLESLAW 5
ASPARAGUS 8

VEGETABLE PHILLY SANDWICH 15

grilled squash, onion, peppers, portobello mushroom and mozzarella cheese
served on a toasted hoagie roll

SOUTHWEST CHICKEN WRAP 16

grilled chicken breast, lettuce, tomato, bacon, avocado, jack cheese
wrapped in a sun-dried tomato tortilla
Gluten-Free   

Vegetarian

*Consumer advisory: Cooked to order. The consumption of raw or undercooked foods such as meats, poultry, fish, shellfish and eggs,
which may contain harmful bacteria, may increase your risk of foodborne illness, especially if you have pre-existing medical condition.

RED

WHITE

GLASS

GLASS

La Crema Pinot Noir

La Marca Prosecco

Tom Gore Cabernet Sauvignon

Joel Gott Sauvignon Blanc

Taken Red Blend

14 Hands Chardonnay

Tunnel Of Elms Cabernet Sauvignon

Tunnel Of Elms Chardonnay

Tunnel Of Elms Merlot

Tunnel Of Elms Pinot Grigio

BOTTLE

BOTTLE

Meiomi Tri-Coastal Pinot Noir

Paul Hobbs CrossBarn Chardonnay

Frank Family Cabernet Sauvignon

Joel Gott Sauvignon Blanc

Taken Red Blend

Anew Rosé
La Marca Prosecco

LIBATIONS
BACARDÍ SANGRIA bacardí rum, merlot, amaretto disaronno, triple sec, orange juice
TENNESSEE GINGER SNAP jack daniel’s whiskey, grand marnier, ginger syrup, lemon, bitters
TITO’S MULE tito’s handmade vodka, lime, simple syrup, ginger beer
ROSEMARY YUZU PALMER deep eddy sweet tea vodka, yuzu purée, lemonade, rosemary
MILAGRO SILVER MARGARITA milagro silver tequila, cointreau, cucumber, simple syrup, lime
CAFÉ MANHATTAN jim beam white label, martini & rossi vermouth, kahlúa, bitters
ELDERFLOWER GIN & TONIC tanqueray gin, elderflower, tonic water
BLOOD ORANGE SPRITZ grey goose vodka, blood orange, lemon sparkling wine

BREWS
BOTTLES
Corona Extra

|

Miller Lite

Sierra Nevada

|

|

Bud Light

Stella Artois

|

|

Coors Light

Heineken

HANDLES
Miller Lite | OMB Copper | SweetWater 420 | Stella Artois
Local Rotating Handles | Blue Moon | Samuel Adams Seasonal

