
APPETIZERS 

CHARCUTERIE MEAT & CHEESE BOARD $MKT 
Ask your server for our selections for the day 
accompanied by pickled vegetables, honeycomb, whole 
grain mustard, nuts & crostini’s 

WINGS $10 
Ten of the meatiest wings in town! Choice of mild, hot, 
teriyaki, spicy teriyaki, ranch, garlic, lemon pepper, & 
BBQ.  Your choice of blue cheese or ranch (all flats or all 
drums for additional $3)           

JALAPEÑO POTATO POPPERS $8 
Creamy mashed potatoes, cheddar cheese and jalapeños, 
breaded & fried, served with our house made ranch 

SEARED SCALLOPS $11 
Bacon wrapped and pan seared with a brown Cajun 
butter.  Served on a bed of wilted spinach 

CHEESE STICKS $8 
Jumbo mozzarella cheese sticks served with house made 
marinara  

NACHOS $10 
Topped with your choice of grilled chicken or ground 
beef with lettuce, tomato, onion, cheddar, Queso cheese, 
fire roasted corn & black beans with sour cream and 
salsa 

PEEL AND EAT SHRIMP $12 
Half a pound of easy peel shrimp served with house 
cocktail sauce 

BACON WRAPPED SHRIMP $10 
Six jumbo shrimp, wrapped in bacon and grilled.  Served 
with chipotle ranch 

SEARED AHI TUNA* $15 
Seared ahi tuna on a bed of fried shrimp sticky rice with 
smoked sriracha aioli  

SMOKED SALMON QUESADILLA* $15 
Smoked Atlantic salmon with cheddar and mozzarella.   
Topped with cilantro cream 

SALADS 

Add grilled chicken $4 
Add grilled salmon* $8 
Add Ahi tuna* $8  
Add grilled shrimp (6) $6 

SPINACH SALAD $10 
Spinach, praline bacon, tomatoes, onion, cranberries & 
blue cheese crumbles, served with raspberry vinaigrette 

THE WEDGE $7 
A wedge of Iceberg lettuce, tomatoes, red onion, bacon & 
blue cheese crumbles.  Served with your choice of 
dressing. 

HOUSE SALAD $4 SMALL $7 LARGE 
Lettuce blend with tomato, cucumber, onion, cheddar 
cheese, boiled egg & bacon 

CAESAR* $5 SMALL $8 LARGE 
Romaine lettuce tossed with our house made Caesar 
dressing, topped with shaved Parmesan cheese and 
croutons  

HOUSE MADE DRESSINGS 
RANCH 
CHIPOTLE RANCH 
BALSAMIC VINAIGRETTE 
RASPBERRY VINAIGRETTE 
CAESAR* 
BLUE CHEESE 
HONEY MUSTARD 
ITALIAN 
1000 ISLAND 
OIL AND VINEGAR 
(EXTRA DRESSING 35C) 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne 
illness. 



BURGERS & SANDWICHES 

THE LOCAL BURGER $9 
Our classic, American cheese, lettuce, tomato & onion 

KOBE BURGER* $18 
9oz of the most exclusive meat in the world. Cooked to 
your desired temperature with lettuce, tomato, smoked 
onion mayo, bacon and provolone cheese atop a Pretzel 
bun 

BEER CHEESE BURGER $11 
Bourbon onions & Highland Porter beer cheese served on 
a pretzel bun 

CHEESY PIG BURGER $10 
House made pimento cheese, bacon, lettuce & tomato 

SUNNY SIDE UP BURGER $10 
Fried egg, sunny side up, atop bacon & melted cheese 

CLASSIC PHILLY CHEESESTEAK $10 
Shaved ribeye or chicken breast on a hoagie roll 
smothered with onions, peppers & provolone cheese.  Au 
jus available on request 

REUBEN $10 
Thinly sliced corned beef served on rye bread with 
sauerkraut, 1000 island dressing and Swiss cheese 

AHI TUNA BURGER* $14 
6oz seared Ahi tuna with lettuce, tomato, sesame mayo 
& house chow chow on a kaiser roll 

SHRIMP PO BOY $10 
Fried shrimp with lettuce, tomato & house remoulade 
sauce on a toasted hoagie 

GRILLED CHICKEN SANDWICH $9 
Grilled chicken smothered with provolone cheese, lettuce 
& tomato on a kaiser roll 

TURKEY CLUB $9.50 
Turkey, bacon, Swiss cheese, lettuce, tomato and mayo 
on sour dough bread 

PORTOBELLO BURGER (vegetarian) $10 
Marinated portobello mushroom with provolone cheese, 
spinach, tomato & smoked onion mayo on a kaiser roll 

All BURGERS AND SANDWICHES COME WITH ONE SIDE.   
GLUTEN FREE BUN ADD $1 
EXTRA BURGER PATTY (not Kobe) $3  
SUB BLACK BEAN BURGER $1  
SUB KOBE BURGER $10 

SIDES $4 

Hand cut French fries 
Onion rings 
Fresh cut fried potato chips 
Coleslaw 
Sweet potato fries 
Baked potato 
Vegetable of the day 
Fresh fruit 
Sub small house salad $1 
Sub small Caesar* $1 

KIDS MEALS $6 (12 and under) 

Chicken tenders with French fries 
Cheese pizza 
Pasta marinara 
Grilled cheese with fresh fruit 

DESSERT 

CHOCOLATE LAVA CAKE $7 
With vanilla ice cream  

NEW YORK STYLE CHEESECAKE $8 
With fresh berries 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne 

illness. 



ENTREES 

FILET MIGNON* $29 
6oz Certified Angus Beef ™ center cut filet, cooked to perfection 
with garlic butter, creamy horseradish mayo and creamy 
pepper dipping sauces.  Served with your choice of two sides 

RIBEYE* $29 
12oz Certified Angus Beef ™ Ribeye, cooked to perfection with 
garlic butter, creamy horseradish mayo and creamy pepper  
dipping sauces. Served with your choice of two sides 

HAMBURGER STEAK $12 
3/4 pound of local beef smothered with cheese, onions & gravy 
and your choice of two sides 

FRESH CATCH OF THE DAY* $MKT 
Ask about our fresh seafood selection 

FRIED SHRIMP $14 
Half a pound of jumbo shrimp, deep fried and served with your 
choice of two sides 

TRADITIONAL FISH & CHIPS $11 
We traveled through our home countries in search of the best 
batter for this English and Irish staple.  We found it! Jumbo 
North Atlantic cod, deep fried in our secret batter, served with 
tartar sauce, hand cut French fries, slaw and malt vinegar 

SHRIMP AND GRITS $17 
Pan seared shrimp over stone ground cheese grit cake, 
smothered in a Tasso ham gravy and topped with fresh 
tomatoes 

GRILLED SALMON* $16 
Atlantic Salmon with a honey bourbon glaze and  your choice of 
two sides 

CHICKEN AND WAFFLES $15 
Sweet Belgian waffles & fried chicken topped with Thomas 
Creek Red Ale sausage gravy and Parmesan cheese 

CHICKEN TENDERS $11 
Over half a pound of hand breaded and fried chicken tenders 
with your choice of two sides and choice of ranch or honey 
mustard. Optional: tossed in mild, hot or BBQ $1.00 

FETTUCCINE ALFREDO* $10 
A classic! Topped with shaved Parmesan cheese.  Served alone 
or add grilled chicken $4, grilled Salmon $8, grilled shrimp $6.  
House made Marinara sauce also available 

PIZZA 

7” PERSONAL BISTRO STYLE PIZZA 
GLUTEN FREE CRUST AVAILABLE: ADD $2.50 

CHEESE $9 
Tomato base and our four cheese blend 

VEGGIE $11 
Alfredo base, tomato, green onion, spinach, red onion, 
mushroom, roasted red pepper and our four cheese blend 

MARGARITA $12 
Pesto base, tomato, fresh basil, fresh buffalo mozzarella 

MEAT OVERLOAD $14 
Tomato base, pepperoni, Italian sausage, bacon, ground 
beef and our four cheese blend 

THE BLUE BUFFALO $13 
Tomato base, buffalo chicken, blue cheese crumbles and 
our four cheese blend 

BUILD YOUR OWN PIZZA 

7” PIZZA TOPPED WITH OUR FOUR CHEESE BLEND $9 

SAUCES $1 EACH 
TOMATO, ALFREDO, PESTO, GARLIC AND OLIVE OIL, 
BBQ 

VEGGIES $1 EACH 
SPINACH, ONION, MUSHROOM, GREEN OLIVES, BLACK 
OLIVES, BELL PEPPERS, JALAPEÑO, TOMATO, FRESH 
BASIL 

MEATS $1.5 EACH 
PEPPERONI, SAUSAGE, GRILLED CHICKEN, BACON, 
GROUND BEEF,  FRIED CHICKEN 

CHEESES $1.5 EACH 
BLUE CHEESE, FRESH MOZZARELLA, PIMENTO, 
CHEDDAR 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne 

illness.


