
-  s h a r e a b l e s  -

h u m m u s  p l a t e  ( v g ) $14
Roasted Red Pepper Hummus,
Seasonal Veggies, Grilled Naan

s m o t h e r e d
m o z z a r e l l a  s t i c k s  ( v g )

$10

Marinara Sauce, Provolone Cheese

t u n a  p o k e  n a c h o s
Wonton Chips, Daikon Radish &
Cucumber Slaw, Green Onion, Black &
White Sesame, Pickled Ginger,
Wakame, Crispy Shallots, Dynamite
Sauce

$14

T r a d i t i o n a l  w i n g s $10
Choose from BBQ, Garlic Parmesan,
Kung Pao, or Ranch

T D  n a c h o s $8
White Cheddar Cheese Sauce
Green Onion, Diced Tomatoes
Refried Beans, Tortil la Chips
Add Avocado $1.50
Add Chicken or Pulled Pork $3.00

s p i n a c h  a r t i c h o k e  d i p  ( v g ) $8
Tortil la Chips

-  s o u p  &  s a l a d  -

c h i c k e n  c a e s a r
Baby Gem Lettuces, Shaved
Parmesan, Croutons 
Make it a wrap!

p a n z a n e l l a  
Gem Lettuce, Green Olives,
Radicchio, Parsley, Shaved Fennel
Salami, Country Style Bread,
Parmesan Cheese, Lemon
Vinaigrette

w a t e r m e l o n  s a l a d  ( g f )
Watermelon, Mint, Feta, Crispy
Prosciutto, Cucumber Lime,
Pistachios Vinaigrette

w e e k l y  s o u p  s p e c i a l

s o u p  &  s a l a d  

$14

$14

$12

$8

$15
Daily soup special with garden
salad from the buffet 

-  d a i l y  b u f f e t  -
Our buffet is offered daily and
includes two entrée options, a
vegetable, an additional side, as well
as bread pudding upon request.
A garden salad bar is also included.  

m o n d a y  /  t a s t e  o f  e u r o p e  

t u e s d a y  /  b b q

W e d n e s d a y  /  t h e  i s l a n d s
t h u r s d a y  / s o u t h e r n  c o m f o r t

f r i d a y  /  a s i a n

$18

Add Salmon          
Add Grilled Chicken Breast +6

+8

G a r d e n  S a l a d  ( v g + g f )
Romaine Lettuce, Shaved
Carrots, Cucumber, Heirloom
Cheery Tomatoes, House or
Ranch Dressing

$8

Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your

risk of foodborne il lness, especially if you have
certain medical conditions.

An automatic service charge of 22% will be
applied to all parties.

Vegetarian (VG)  Gluten Free (GF) Vegan (V)



- k i d s  m e n u  -
All kids’ items served with choice of
french fries, seasonal vegetable, or
mac n’ cheese.  

c h i c k e n  f i n g e r s

s p a g h e t t i

g r i l l e d  c h e e s e

g r i l l e d  c h i c k e n  

$8

-  s i d e s  -

s e a s o n a l  v e g e t a b l e  ( v g + g f ) $3

s w e e t  p o t a t o  f r i e s  ( v g ) $3
F r e n c h  f r i e s  ( v g ) $3

m a c  n ’  c h e e s e  ( v g ) $3

-  h a n d h e l d s  -

T u r k e y  c l u b
Bacon, Tomato, Shaved Red Onion
Shaved Cucumber, Provolone
Shredded Lettuce, Apple Cider
Vinaigrette, Sourdough
Add Avocado $1.50

h o n e y  b u t t e r  f r i e d
c h i c k e n  s a n d w i c h
Honey Butter, Spicy Pickles
Brioche Bun

b r i s k e t  t a c o s
House Smoked Brisket, Salsa
Ranchero, Cilantro, Flour Tortil las
Corn Torti l las Available (GF)

$16

$12

$14

S h r i m p  p o ’  b o y
Fried Gulf Shrimp, Tomato,
Shredded Lettuce, Club Sauce
Hoagie Roll
Available with Gri l led Shrimp

k o g  b u r g e r
4oz Patty, Cheddar Cheese, Tomato,
Grilled or Raw Onion, Shredded
Lettuce, Secret Sauce, Brioche Bun
Gluten Free Bun Available
Veggie Burger Substitute Available

c h a m p i o n s  b u r g e r
Two 4oz. Patties, White Cheddar,
Bacon, Tobacco Onions, Datil
Pepper Aioli , Brioche Bun
Gluten Free Bun Available
Veggie Burger Substitute Available

$16

$14

$16

All handhelds are served with
french fries

-  r e f r e s h m e n t s  -

c o c a - c o l a  p r o d u c t s

i c e d  T e a

l e m o n a d e

p e l l e g r i n o

v a r i e t y  o f  h o t  t e a s

c o f f e e

p u l l e d  p o r k  m e l t
House Smoked BBQ Pulled Pork,
Cheddar Cheese, Provolone
Cheese, Gril led Onions, Green
Chiles, Sourdough

$12


