APPETIZERS

CITRUS AGAVE WINGS $18

Breaded and tossed in our citrus agave sauce

FRIED WINGS S16

Breaded and seasoned to perfection with our
House Seasoning

TACOS 312

3 Flour tortillas with Pico de Gallo, romaine and
your choice of protein.
Beef $14 | Chicken $15 | Shrimp $16

SLIDERS* S14

Beef burger on a Brioche bun with white
cheddar and onion jam

CHICKEN $14 | SALMON $16

BRUSSLE SPROUTS 316

Cooked to perfection and topped with beef
bacon, balsamic reduction, and Parmesan cheese

HOUSE SALAD $10

Romaine lettuce, cucumber, cherry tomato, and
red onion

CAESAR SALAD $12

Romaine, house made croutons and
Parmesan cheese

TRUFFLE FRIES $10

Russet potatoes topped with our house
seasoning, truffle oil & parmesan cheese, served
with garlic mayo, and ketchup

HANDCRAFTED PLATES

CHICKEN TENDERS $16

Panko crusted hand-cut chicken breast, served
with hand, cut fries and Sweet Bourbon BBQ
Sauce

QUESADILLA S14

Flour tortilla grilled with mixed cheese,
pico de gallo mixed peppers and onion,
Chicken $16 | Steak $18 | Shrimp $18

BURGER* $18

Beef burger on a brioche bun topped with garlic,
mayo, Romaine lettuce, tomato, red onion, beef
bacon, and white cheddar

TURKEY CLUB $19

Topped with beef bacon, provolone cheese,
cheddar cheese, Romaine lettuce, tomato, garlic,
mayo on sourdough

FISH & CHIPS $21

Beer battered cod fried to perfection served
with hand cut fries and tartar sauce

CAJUN SHRIMP PASTA $28

Rigatoni pasta cooked in a garlic cream sauce
with mixed peppers topped with Cajun shrimp
served with garlic toast

CHICKEN CHARDONAY $28

Pan seared chicken breast and a white wine
cream sauce served with rice pilaf, and
broccolini

BLACKENED SALMON $32

Served with rice, pilaf, and broccolini

LAMB CHOPS* $40

Served with whipped garlic potatoes and
asparagus

RIB EYE* $45

Served with whipped garlic potatoes and
asparagus

* consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness




