appetiger
Shrirmp Cocklail $14

succulent shrbmp poached tn lemon court bullton; served over crushed Lee with arispg shredded Lettuce and
horseradish cocletall sauce

Coconad Shrimp $13

eloht; served with horseradish remoulade

Deep Fried Cheede Curdy §12

crispy breaded wisconsin chieese curds; served with siracha ranch and honey mustard dipping sauces

Derild on Hordeback $16

tendler premium steak cutlets wrapped in simokey bacon, fried and tossed in buffalo sauce; served with blue

cheese dressing

Deviletter 516

suceulent horseraoish stuffeol shrimep, wrapped in bacon and broiled; served with remoulade

19'* Hole Platter 525

sharable platter of chicken wings, cheese curds, mozzarella sticks, onlon petals and devils on horseback;
served with dipping sauces

Jusmbo Pret el $18

served with beer cheese, how% mustard and nacho cheese

Loaded Nachod $§12

fresh fried tortilla chips with fresh made pico de gallo, molten southwest three cheese blend, nacho sauce,
sour creavn and green onlons

add chicken or beef $&

Conb Wingy
bone-in wings, tossed in choice of wing sauce, with blue cheese dressing, celery and carvot sticks
6 wings $10 12 wings $18

Pick(e Frier 514

fried pickles serveol with a side of boow boow sauce



Mafad
Waterrmelon Crunch 518

seedless watermelon, pine nuts, feta cheese, blueberries ano greens drizzled with balsamic.

Chopped Safad $17

mixed greens, bacow, tomatoes, cucumbers, ved onlons, carvots, cheddar cheese, wonton crisps and a hard
botled egoy; tossed in a creamy garlic parmesan dressing

add chicken $6 steak or salmon $10

Red, White and Blue Salad $19

grilled marinated chicken breast, sliceot strawberries, bluebervies, feta cheese, toasted almonds, brioche
croutons, fresh greens; oressed with sweet vidalia dressing

Classic Caerar Salad $12

chopped hearts of romaine, fresh house made brioche croutons, shaved parmesan cheese, fresh Lemon; tossed
n creamy caesar dressing

add chicken $6& steak or salmon $10

ravch, sweet vidalia, french, honey mustard, balsamic, blue cheese, aginger mandarin orange, grapeseed Vinaigrette, apple
Vinaigrette, raspberry Vinaigrette

handhefd
Lobster Roff 520

cold Lumep Lobster served tn a hoagie pocket; cholce of fremceh fries, homemade potato chips or pasta salad

Buyjalo Chicken Wrap §17
fried chicken tenders, celery, carvots, blue cheese, shredded Lettuce, buffalo sauce tn a fresh wrap; served with
french fries, howmemaole potato chips or pasta salad

Crilles Caprese Wrap $17

grilledt chicken breast, veo tomato, fresh basil, sliced wmozzavella and sweet balsamdic veduction in a wrap;
served with fremch fries, homemaole potato chips or pasta salad

Turkey Strawberry Wreap §17

smoked turlkey, fresh strawberries, feta cheese, ved onlon, spinach, crushed pecans and poppyseed dressing
in a wrap; served with french fries, homemade potato chips or pasta salad



Marinated Steak Sandwich $19

marinated steak, sliced thew grilled with sharp cheddar cheese, Morseg mayo, cavamelized onlon and then
batked; served with french fries, homemaole potato chips or pasta salad

Avian Wrap $17

erispy chicken tossed tn sweet garlic teriyaki sauce with astan coleslaw and crispy Lo wmetn noodles; served
with french fries, howmemade potato chips or pasta salad

Perwnhibly Chub $17

sliced ham and turkey stacked high with three slices of brioche bread with bacon, provolone cheese, tomatoes,
lettuce and mayonnaise; served with french fries, homemade potato chips or pasta salad

Pervnhifly Burger $18
half pound ribeye and brisket burger flame grilled with chotee of cheese; served with Lettuce, tomato and
onlow on a brioche bun with french fries, howmewmade potato chips or pasta salaol

Cuban $18

pork, sliceot ham, swiss cheese, pickles and mustard voasted on a roll then pressed flat; served with fremch
fries, homemaole potato chips or pasta salad

enirée

available after 4pm

Filet Nighon $46

elght ounce filet mignon accompanied by bordelaise sauce, vegetable of the day and cholce of potato **

New York Stip $44

sixteen ownce ny strip, accompanied by bordelaise sauce; served with vegetable of the day and chotee of
potato **

Filet Sury and Tury §62

six ounce filet mignon with an eight ounce cold water Lobster tail; accompanted by bordelatse, hot drawn
butter and lemon, vegetable of the day and cholce of potato **



Bistvo Steak $23

marinateo eight ownce grilled terres major ; served with yukon mashed potatoes and bordelaise sauce on a
bed of sauteed spinach **

Lobster Taif $37

ten ounce cold water Lobster tail, butter broiled with lemon and drawwn butter; serveo with vegetable of the
day and cholce of potato **

Seapood Diavolo §41

Sauteed shrimp, scallops and fresh Lobster ment tossed with a cajun wmarinara sauce with spinach anol
tomatoes; serveol over a bed of Linguine pasta **

Lerion Rodermaty Safmon §33

L’Lghtud blackeneod salmon filet broiled tn a lemon rosemary sauce, finished with light breadcruumbs; serveol
with jasmine rice and vegetable of the day **

Seabary Celebvation 549

pan seaved seabass basted in drawn lemon butter, topped with crab and Lobster sauce; served with risotto and
vegetable **

Blue Moon Fish Fry $19

blue moon Lager battered anol fried, served with coleslaw and cholce of potato **

Pecan Crusted Chicken 528

sauteed chiclken breast crusted tn pecans and drizzled with a Mow% dijow sauce; senved with mashed
potatoes and vegetable of the day **

Raspberty Pork Loin §27

tender porke tenderloin grilled to temperature, topped with a raspberry balsamic and peppercorn glaze; served
with mashed potatoes and vegetable of the day **

Carden Stir Fry 518

garden fresh vegetnbles, flash sauteed with garlic, bok choy, peppers, carvots, sesame and ginger tn a
szechuan sauce with water chestnuts over white rice
add chicken $& steak, shrivmp or salmon $10

*K Consuming raw or undercooked meats, especially ground meats, poultry, seafood, shellfish, fish, or eggs
may increase your visk for food borne illness.”



